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Determination of total flavonoids in ampelopsis grossedentata

YAN Jian", WANG Liang-Liang, QIU Yu, WANG Kai, CHEN Tong-Qiang, LI Kai-Long

(Hunan Institute of Food Quality Supervision Inspection and Research, Changsha 410000, China)

ABSTRACT: Objective To study on the best extraction conditions of total flavonoids in ampelopsis grossedentata.
Methods Ampelopsis grossedentata was used as raw material, total flavonoids were extracted by heated ultrasound
with ethanol-water as solvent. The best extraction conditions were optimized through experiments. Total flavonoids
were determined by AICl; spectrometric method at 415 nm wave-length with Rutin as standard. Results The
extraction efficiency of flavonoids was the highest when the extraction temperature was 60 °C, the extraction time
was 30 min with 95% ethanol concentration under 3 times of extraction. The regression equation was Y=0.0287.X with
a good linearity (+*=0.9998) between the absorbance and concentration in the range of the standard sample
concentration from 0.5 to 56 pg/mL. The detection limit was 2 mg/kg. The average recovery rate was 98.30%, and
RSD (relative standard deviation) was 0.94% and 1.62%. There were stable results by comparing interlaboratorys,
and the RSD was less than 2%. Conclusion The method has good precision and stability, and can better extract the
total flavonoids from ampelopsis grossedentata.
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Table 1 Blank value determination
é G EAELIE PR 22/% B AAs R /mg
2030001 1 0.0018
§ 2 0.0021
- 3 0.0025
PR P S S S L 4 0.0016
0'000%85 405 425 445 465 485
N 5 0.0018 0.000397 0.002
Pk /mm
6 0.0020
BT RIS G 7 0.0012
Fig.l Spectrum of maximum absorption 3 0.0014
9 0.0015
32 ATHMEEERHE 60
1E 0.5~56 pg/mL WKEEJEEN, BChil— RG0S T hriE
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Fig.2 Standard curvef rutin
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Fig.4 Effect of extraction time on the extraction rate of flavonoids
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Fig.5 Effect of ethanol concentration on the extraction rate of
flavonoids (n=3)
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WMk 2 P, SEEHN 4.05%, PRifEf22 (relative standard
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Table 2 Sample precision determination

B B BT /g LA B %
1 1.0025 0.4629 4.01
2 1.0002 0.4705 4.08
3 1.0211 0.4745 4.03
4 1.0125 0.4762 4.08
5 1.0065 0.4659 4.02
6 1.0185 0.4805 4.10

®3 HoEWERNE

Table 3 Sample recovery determination

B PREMAG  FERPER WEME MR
/mg /mg /mg 1%
1 0.1 0.2054 0.3042 98.82
2 0.2 0.3021 0.4946 96.25
3 0.4 0.4214 0.8239 100.63
4 0.6 0.4025 0.9912 98.12
5 0.8 0.2112 0.9927 97.69
3.7 REMRIE
R VAT TR 5 AN ] N TR AR A, 45 2R ISR

4, SLEFTS RSD A 1.62%, i WA & 7 78 T BE S
30 min PIEFERE -

R4 BREMEER
Table 4 Stability inspection

W 5 B 8] /min 15 20 25 30 RSD/%

W UL ) / Abs 0.521  0.517 0.506  0.504 1.62
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Table 5 Content of total flavonoids in ampelopsis grossedentata
from different habitats

GRLETR W2 255 /%
1 23.5
2 19.4
3 14.5
4 26.7
5 30.5
6 20.4
7 15.7
8 19.5
9 11.8
10 18.5
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Table 6 Comparison results of different laboratories
FEdhbR S FHE A% B = B/% SH = C/% FHIME/ % RSD/%
1 23.71 23.37 23.43 23.50 0.77
2 13.59 13.54 13.62 13.58 0.30
3 14.42 14.65 14.28 14.45 1.29
4 16.34 16.70 16.54 16.52 1.09
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