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ABSTRACT: Objective To investigate the effects of different macroporous resins and purification parameters on
purification rate of flavonoids in Rubus chingii Hu extract, and determine the optimal purification condition.
Methods Based on the adsorption rate and desorption rate of total flavonoids in Rubus chingii Hu, the optimal
macroporous resin and separation and purification parameters were screened out; high performance liquid

chromatography (HPLC) was used to analyze the flavonoid species and content. Results The optimal separation
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and purification resin AB-8 was selected from D 101, NAK-9, AB-8, HPD 500, HZ 806 and S-8. The optimal

separation and purification conditions were: The ratio of liquid sample to resin was 0.6:1 (V:m), the adsorption time

was 4 h, the optimal desorption solvent was 70% ethanol (V:V), and the eluent volume was the sample volume 4

times, the static desorption time was 4 h. After purification by macroporous resin, the purity of Rubus chingii Hu

flavonoids was 3.3 times higher than that before purification. Kaempferol-3-O-rutin glycoside and tiliroside were the

main flavonoids in the purified dry sample (PDS) analyzed by HPLC. The content of them was 5.91 and 4.60 mg/g,

respectively. Conclusion The purification method obtained in this study can greatly improve the purity of Rubus

chingii Hu flavonoid extract, and provide a reference for the application of Rubus chingii Hu extract in nutritious and

healthy food.
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Table 1 Properties of some common macroporous resin

Sy TS etk PR fLAE/Mm R (mYg)
AB-8 EEY Qi 130~140 480~520
HPD 500 gus 60~80 570~600
NKA-9 Bt 155~165 250~290
HZ 806 W 50 784
S-8 B 280~300 100~120
D 101 FEAR 90~100 500~550
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Table 2 Adsorption and desorption ratio of flavonoids from Rubus chingii Hu with different macroporous resin
RN W fit it/ (mg/g) W B3R/ % /% [EISCR /%
AB-8 0.0360.001 62.01+0.005¢ 85.64+0.071° 61.10+0.044°
HPD 500 0.042+0.001 72.98+0.009° 70.66+0.037° 51.55+0.024°
NKA-9 0.042+0.002 71.25+0.032° 87.25+0.050° 62.09+0.020°
HZ 806 0.052:0.001 89.99+0.008° 53.60+0.027¢ 49.25+0.022°
S-8 0.05120.001 88.07+0.006° 31.14+0.023¢ 27.43+0.020¢
D 101 0.045+0.00 77.48+0.009° 69.58+0.072° 53.87+0.050°
W [F =SR-3 3R R 25 57 1 35 (P<0.05),
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Fig.1 Effects of different concentrations of eluents on static
adsorption ratio and desorption ratio of flavonoids from Rubus
chingii Hu with AB-8 macroporous resin (n=3)
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Fig.2 Dynamic of static adsorption of flavonoids from Rubus
chingii Hu with AB-8 macroporous resin (n=3)
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Fig.3 Dynamic curve of static desorption of flavonoids from Rubus
chingii Hu with AB-8 macroporous resin (n=3)
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W B Bt 2 S, S TR ) 25 e S A AR
W EFLIE N R 11O /G2 shig sz 2], H Ak A
YT RE S S A E e S 4, F AT T RBAE BT R
ALIEIEIE, FHORES TR SRR SRS 252 R, £
B IR TR R A B A, R 0.6:1 (Vim)fE s
FELLA, AR 80.71%, Wi 0.031 mg/g.
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Fig.4 Effects of the sample volume on absorption ratio of
flavonoids with AB-8 macroporous resin (n=3)
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Fig.5 Effects of the eluent volume on desorption ratio of flavonoids
with AB-8 macroporous resin (n=3)
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Fig.6 HPLC chromatograms of mixture of flavonoids standards (A) and purification of flavonoids (B)
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