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Optimization of purification technology for total flavonoids from

Mentha haplocalyx by macroporous resin
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Abstract: Based on the adsorption-desorption rate and the content of
total flavonoids, static and dynamic adsorption methods were adopted
to evaluate the purification ability of 6 macroporous resins, including
ADS-7, ADS-17, NKA-9, AB-8, D101, and HPD-100, for purifying
total flavonoids from of Mentha haplocalyx. The results showed that
AB-8 was adsorbed best among all the candidates. The optimum pur-
ification condition was as follows. The flow rate was 1 mL/min, and
the loading volume of sample was 3 BV containing flavonoids

2.56 mg/mL in it, desorbed by 4 BV 30% ethanol. Finally, 90.35%
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total flavonoids from Mentha haplocalyx were obtained. The method
above is characteristic of high separation efficiency, convenient oper-
ation and reliable stability. This study could provide theory support
for the comprehensive utilization of Mentha haplocalyx.

Keywords: flavonoids;
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Wi (Mentha haplocalyx Brip.) XFR“H FF B “ 0 &
BRI R (Lamiaceae) 3 fif J& (Genus Mentha ) 2 4F- 1 24
EF TR .
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Table 1 Static adsorption capacities and desorption rates of
total flavonoids in Mentha haplocalyxr by various

macroporous adsorption resins

WRE & W R/ me fEMTRE/mg TR Y%
ADS-7 [:8qs 67.62 10.68 15.80
ADS-17 epot 41.84 19.47 46.54
NKA-9 ;823 47.30 24.36 51.53
AB-8 55 48.58 30.88 63.57
D101 ARk 47.26 25.03 52.96
HPD-100  JE# % 48.03 28.45 59.22
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Figure 1 The adsorption capacity of total flavonoids in

various concentration
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and the desorption efficiency
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