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Determination of total flavonoids in Brazilian green propolis powder by
acidified polyamide powder
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WEI Xian-E, CHEN Qi-Meng"

(By-Health Co., Ltd., Zhuhai 519040, China)

ABSTRACT: Objective To establish a method for determination of total flavonoids in Brazilian green propolis

powder by acidizing polyamide powder washing. Methods In the method, the acidizing polyamide powder is
acidified to adsorb the total flavonoids, and then eluted with methanol. Prepare standard curve with acidified standard
solution to determine the total flavonoids in the sample. Results The total flavonoid had a good linear relationship
in the range of 2.137 to 21.370 pg/mL (r=0.99956), and the average recovery was 98.9% (RSD=0.7%, n=9).
Conclusion The method can improve the elution efficiency and recovery rate of total flavonoids, it can improve the
accuracy of the test results.
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Fig.2 Effect of acidity and alkalinity of solution on absorbency
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Fig.3 Spectral scanning of rutin standard solution
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Table 1 Effect of the acidity and basicity of polyamide powder
jgon the recovery rate of rutin

LGSL iR =1 e /%
7414 99.5
ik 91.3
A4b 83.1
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Table 2 Effect of different eluting volumes on determination of
total flavonoids

Ve AR/ mL KEI /%
25 8.56
50 10.18
100 10.15
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Table 3 Effect of polyamide powder from different
manufacturers on determination of total flavonoids

RAETE/% Ak A 3/%
BB K 1 8.7 10.1
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RN K 3 9.2 10.3
RSD/% 6.4 1.6
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Table 4 The precision of the experiment (n=6)

haes 1 2 3 4 5 6 EHME RSD/%
1 9.91 10.13 10.21 10.34 10.13  10.18 10.2 1.4
2 11.89 11.54 11.36 11.47 1122 1158 115 2.0
3 10.55 10.38 10.72 10.67 1026  10.88 10.6 22
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Table 5 Total ﬂavonmds plus standard recovery test results

(n=9)
Inbpit/mg WARINbRE/mg EE/% P EIE/% RSD/%
20.15 20.05 99.50
21.22 20.75 97.78
20.63 20.42 98.98
27.41 26.94 98.28
28.65 28.31 98.81 98.9 0.7
28.01 27.64 98.67
36.53 36.13 98.90
35.35 35.05 99.15
35.14 35.19 100.14
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