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Study on dynamic changes of lobetyolin, 5-HMF and Codonopsis pilosula
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ABSTRACT: Objective To study the dynamic changes of lobetyolin, 5-hydroxymethylfurfurl(S-HMF) and
Codonopsis pilosula polysaccharide during the processing of different rice fried Codonopsis pilosula. Methods The

content of lobetyolin and 5-HMF in Codonopsis pilosula was determined by high performance liquid
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chromatography, and the dynamic change process of polysaccharide content in Codonopsis pilosula was determined
by UV-Vis spectrophotometry. Results With the extension of frying time, the content of lobetyolin increased first
and then decreased; At the same time interval, the content of lobetyolin in Codonopsis pilosula fried with millet was
higher. With the increase of frying time, the content of 5S-HMF increased significantly. At the same time interval, the
content of 5-HMF in Codonopsis pilosula fried with millet was lower. With the extension of frying time, the content
of Codonopsis pilosula polysaccharide increased first and then decreased. At the same time interval, the
polysaccharide content of Codonopsis pilosula fried with millet before 5.5 min was higher than that of Codonopsis
pilosula fried with rice, and the polysaccharide content of Codonopsis pilosula fried with millet after 5.5 min was
slightly lower than that of Codonopsis pilosula fried with rice. Conclusion After the Codonopsis pilosula is fried
with millet and rice respectively, the three components have changed significantly, but the changing trends of
Codonopsis pilosula fried with millet and Codonopsis pilosula fried with rice are different.

KEY WORDS: fried Codonopsis pilosula with rice; lobetyolin; 5-HMF; Codonopsis pilosula polysaccharide; dynamic
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Table 1 Content of lobetyolin in rice stir-fried
Codonopsis pilosula at different times

HFR 1 ) 8] /min & /(mg/g)
0.00 0.167
2.00 0.169
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4.50 0.198
KK 52 4.75 0.197
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2.00 0.169
3.50 0.154
4.50 0.174
PNS AR 4.75 0.189
5.00 0.155
5.50 0.176
6.50 0.165
8.00 0.155
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Fig.1 HPLC chart of Codonopsis and its processed products lobetyolin
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Fig.2 Line graph of dynamic changes of lobetyolin content in
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