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Abstract; The total content of polyphenols in polygonum captitatum
was determined by Folin-Cioculteu colorimetry. 10 types of macro-
porous resins were tested by static adsorption and desorption experi-
ments for purifying polyphenols in polygogum captitatum and purif-
ying conditions by the best resin were investigated. The results
showed that HPD-722 was the best resin. Purifying conditions were
as follows: concentration of adcorption sample 2.0~ 4.5 mg/mL,
2 BV/h adsoption velocity, 7.5 BV 50% ethanol solution as eluent,
the content of the total polyphenol sample was up to 59.02%.
Keywords: polygonum capitatum; total polyphenol; macroporous

resin; purification
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Figure 1 Standard curve for the determination of gallic acid

1.3 K7L W Bt 434 B B9 T 4k 22

B B B e K FPIE I 24 h R R ZEOK R E vE k. B
BRI 24 hoBR A BEVEY) . FAZE K Uk & JC B 4 0 SR R
23 h HEW KRR E ., 4% A S aZ 3 h, %
KB e, e AR BT (4 WA FH R 4 KR i
14 STEFREUENGH &

H Sk 76 2 A ALY B BE LA R G 60 H BT L 4leRbRLE 1 25
(g/mL) ] 40 % ZEEI A2 T 2 W, — K 1.5 h. 4l iE A I U8
VB, DE TR R B 25 KA £ I A5 BB 8 T R T 2 T 1 Mk
BT A
1.5 KFLHiAE HY I ik
151 HRaS WA 2 BIAE 10 Fh b BEAT B AR Mg rh AR
2 g BF TP A 1.106 6 mg/mL k{EE L
M FE VR 100 mL, & 24 h, 3 FC L 3 DU 2 K AL s W Bt
Ja AR R SR AL 2 B B TR A IR R Sk 46 2 2 I 1 Tk
B ARG k25 B MR 2218 83 A BRI, A 100 mL 70 % £ %
ORI S 24 ho LT M. I E A5 R A TR
Hsk A3 W A TS AR R R

R, =2 " 100% 0
mo
R, = —2%  %100% . 2)
my — m,
A

Ry — WM, %
Rziﬁg‘u&}:’%y

mo UG & . mg;
m;y %@TEN’%?

164

m,— R R . g,

1.5.2  ZHAWMMETRE &AM HPD-722, AB-S,
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Table 1 Results of static adsorption and desoption %
RIIRARZE MR MRUCR || MIRRRZE O BER R
AB-8 51 71 HPD-722 54 86
SA-1 55 75 D101 45 75
SA-2 56 84 D301 14 10
HPD-100 46 80 LSA-10 45 76
HPD-600 45 60 5 Wk e 72 22
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A1 2 AL, HPD-722 RALR I XoF Sk 262 2 Ty Y 0% Bf ¢
A R 200 L » 20 HPD-722 W R Al W ) » Sk FE 2 22
TR IR o A A R O AN 3 35 W B A SR L AT LLER € HPD-
722 il A el Sk A 2 22 B 1) AL KRR T
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Table 2 Results of dynamic adsorption and desoption %

BERERRE MR &S i
AB-8 65.80 77.37 41.77
SA-1 33.36 66.58 33.37
SA-2 34.35 62.02 31.39
HPD-722 82.55 76.03 55.14
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Figure 2 The effect of concentration of total polyphenols

on the absorption rate
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Figure 3 The influence of the velocity of sample on adsorption
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Figure 4 Different concentrations of ethanol elution volume
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Figure 5 The dosage of eluent graph
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