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Study on purification technology of natural vitamin E in blackberry
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ABSTRACT: Objective To establish a method for purifying VE from blackberry seed oil by silica gel column
chromatography. Methods Single factor experiments were carried out to optimize the purification process of natural
VE from blackberry seed oil. The eluent type, ethanol/hexane ratio, silica gel weight and eluent volume were selected
by taking VE content as the index. Results The optimal purification process parameter of berry natural VE was:
Silica gel and the quality of the crude extracted from vitamin E than 3:1; Ethanol:n-hexane (8:1, V/V) as eluent,
dosage of eluent for the crude extracted of 15 times. Under these conditions, the content of vitamin E in the purified
compound could reach (51.5+£0.530)%. Conclusion Silica gel column chromatography is a feasible method for the
purification of blackberry natural Vitamin E.
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Table 1 The elution results of different eluents

Hh ZEEIECKEB:LL VIV)  JEKZEE F

2 S R 0.466+0.003" 0.460+0.002°  0.453+0.003"
VF;E? 13.000+0.100° 12.900+0.092° 12.600+0.090°
mg

VE & #/% 52.100+0.490" 51.400+0.402" 50.600+0.408"

T SR/ NE TR 30RO [RILE PR 22 53 %, P<0.05.
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Fig.l Effect of ethanol/hexane ratio on VE content (n=3)
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Fig.2 Effect of silica gel/sample ratio on the VE content (n=3)
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Fig.3 Effect of eluent volume on the VEcontent
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