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Improvement of determination method of total flavonoids in

extract of Ginkgo biloba leaves of capsules
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Abstract: Flavonoids are the pharmacologically important chemical
groups. NaNO,-Al(NO;);-NaOH colorimetry assay for determina-
tion of total flavonoids in health foods have some defects. In this
work, contribution of six key flavonoids components of extract of
Ginkgo biloba leaves to total flavonoids content in the NaNO,-
AL(NO;);-NaOH colorimetry assay were evaluated. Results showed
that quercitin made the most contribution to total flavonoids content.
Sample quantity, alcohol concentration of eluant, and ultrasonic
times in this assay were evaluated. Alcohol concentration of eluant
and ultrasonic times affected total flavonoids content in HZ Capsules.

By using the improved method. total flavonoids content of HZ Cap-
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sules were between 1. 68 g/100 g and 1. 83 g/100 g, the average con-
tents ranged from 1. 71 g/100 g to 1. 77 g/100 g, the relative stand-
ard deviation were between 1. 36 % and 4. 08% , the recoveries of ru-
tin ranged from 94. 05% to 100. 44%. Results from the repetitive
test, precsiion test and recovery test indicated that this improved
method could meet the demand for determination of total {lavonoids
in HZ Capsules to quality control during processing.

Keywords: capsules; extract of Ginkgo biloba leaves; total flavonoids

content; improvement of the determination method
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Table 1  The contribution rate of different flavonoids components on total flavonoids content
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T s 24 R TR TR/ ESHk s/ . A2 T TR/ .
CEEET o - Sl wEER/% ok SRR/ Y% SRR/ %
(;1g +mL 1) (‘ug emL 1) (;Lg emL 1)
Wil e &= 0. 346 283 488 57.99 0.319 261 7.77 53.48
&% 0.107 81 444 18. 24 0.101 76 6.17 17.12
FREER 0. 046 30 228 13.16 0.031 17 43.33 7.46
Wit Jz 0.416 343 252 136.11 0. 324 265 22.74 105. 15
IIE5E3 0.017 5 256 1.95 0.002 —17 240. 00 —2.73
KAl 0.023 10 328 3.05 0.014 3 70. 00 0.91
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Table 2 UV response value of different flavonoids components
FE ik e R 1L 25 By FRAEZR ok Be 1 1T e KAl 6 I AL A4

R 0. 62 0.07 0.12 1. 06 0.04 0.07 Sy

e J37 B 0.58 0.18 0.13 1. 36 0.02 0.03 ey

I F i 302.23 286.23 316. 26 448. 38 578.57 638.18 —

e e

TR 2.02 2.13 1.93 1.36 1.06 0.96 —
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IR TE ~0.5 g W 5w i 25 IR0 i AE 5
A M B P B TR 5 TBURE B 0.5 g content of HZ capsules
& 75 Hf [11] /min % FEAE W AR/ (107 2g g D)
3 HmBEHEN HZRESEWIEMNZI .
30 0. 354 1. 45
Table 3 Effect of product sample quantity on total
60 0.426 1.75
flavonoids content of HZ capsules
120 0.462 1. 89
IR/ g St (e AR /(107 2g e g )
0.1 0.074 1.33 .
0.3 0.258 1.74 *6 ESHHN
0.5 0. 425 1.75 Table 6 The repetitive test and precsiion test (n=12)
0.7 0.633 1.88 ] g/ T 2 S/
PSS WO o AR sy
(107 2geg b (107 2g+g b
2.2.2 UEBLWEREWE 3% 4 RVEIGIR O BER B X HZ % . e L
SHT  BE 4T 1 A I R 2 e ' '
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70 0Bt BB AT A HZ BEFE i B R 1 S5 B A L IR \ o 130 L
BUUR MR 2 B BE Sl 7004, )
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Table 4 Effect of eluent on total flavonoids content 7 0. 447 1.83
of HZ capsules 8 0.411 1.69 1.77 4.08
VRN 2 Bk %/ Vo ot (E WA /(10 2g - g ) 9 0.433 1.78
50 0.401 1.65 10 0. 405 1.68
70 0.421 1.73 11 0.413 1.71 1.71 2.03
95 0.251 1.02 12 0.423 1.75
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Table 7 The recovery test (n=5)
FE i HZ J54y  HZ AR 8 S a2 TRnaE/ — W SR/ R/ S 34 Ju] RSD/
A RE] Fiiit/g (107 2g+g " mg (10 2geg ) % e/ % %
1 0.253 4 1.73 3.5 0.374 2.98 94. 05
2 0.250 4 1.71 3.4 0.375 3.03 100. 44
3 0.251 0 1.71 3.2 0. 355 2.86 93.19 97. 69 3.88
4 0.251 3 1.71 3.0 0.358 2.89 101. 34
5 0.250 2 1.72 3.2 0.365 2.96 99. 44
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