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Establishment of HPLC method for anthocyanins determination of purple bud tea tree
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Abstract: The purple bud tea zijuan, zixuan9803, Hongyafoshou an
An73 shoots were used as research objects. Using three plant antho-
cyanins as external standards.a HPLC method for simultanteous de-
tection of various anthocyanins in purple bud tea tree was
established. That is; after been extracted with 80% ethanol and re-
fluxed, the tea is degreased with a volume ratio of 1 ! 1 2 mixture
of n-hexane:ethyl acetate:water. A Cig column was used with aceto-

nitrile and 0.2% phosphoric acid ultra-pure water as the mobile phase.
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Gradient, the organic phase elution gradient; 0~55 min, 10% ~40%,
flow rate 0.8 mL/min, column temperature 30 ‘C, detection wave-
length 520 nm. Each anthocyanins can be effectively separated, and
the correlation coefficient of the standard curve is =>0.99, the linear
range is 5.00~75.00 pg/L. The precision and repeatability of the
method is good. The relative standard deviation of the stability <<
10% , the recovery rate is 75 % ~88 % .Seven major anthocyanin com-
ponents in four kinds of purple bud tea samples are effectively sepa-
rated. The method has the characteristics of rapidity, sensitivity. ac-
curacy, and low cost. It is also an analysis method which can be used
to simultaneously detect and analyze various anthocyanin components
in the purple bud tea.
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Table 1 Designs of different mobile phases
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Table 2 Designs of different elution procedures
2153 I [6] / min H O L E/ %
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E 3] 0~65 10~50
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Figure 1 UV-visible spectrums of three standard products
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Figure 2 HPLC chromatograms of different mobile

phase solutions
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Figure 3 HPLC chromatograms of different elution

procedures
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Table 5 Results of repeatability analysis
4531 Fedh 1 Fedh 2 FEM 3 FEM 4 FEM 5 FES 6 RSD/ %
/] 442 752 402 039 481 144 486 345 453 221 524 423 9.04
1% 9803 610 571 678 353 644 462 628 342 648 744 603 179 4.34
LT 211 645 228 604 189 576 220 765 204 809 196 701 7.02
%73 276 411 268 072 301091 276 553 312326 312 699 6.82
®6 BEMEIWER
Table 6 Results of stability analysis
ikl 0 h 2 h 4 h 8 h 10 h 24 h RSD/ %
KHEBE 19938 18 811 20 429 18 425 20 391 21 195 18 063 5.29
RIRE 27 641 26 807 30 109 27 655 31 232 31 269 27 485 6.07
KAEHE 31639 29 988 30 739 27 892 26 480 24 670 27 041 8.80
x7T ERESHER 3 i

Table 7 Results of recovery analysis

AR FEREE/ pg bR/ pg Bi/pg FRE/%
R R 0.00 67.89 60.31 88
R E 0.00 65.03 56.74 87
KA 105.15 23.47 122.92 75

AT 5 ) P v 00 A € 3 9 A ST T T B A T 4 e R 2
AW TE 1 4145 (9 HPLC 43 M7 5 3« 25 AH BE 5 26 40 1R T
800 L WE/K Al BRI L IE & be B L R S TR IBENR - SR 5 R Cas
TS RE , DL SN 0.2 26 1 19 18 2 /K AR 8 8 AR B 132 VR B . A Bl
ARV A4S EE 9 0~55 min,10%~40% . J# 0.8 mL/min. 4
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Table 8 Analysis of anthocyaninscontents in different

samples (n=3)

- P ot O R/ HPLC 1€ {04 & &/
) (pg+mL™D) (mg+gH
3 1.18 1.764+1.31
B % 9803 1.26 1.6241.08
% 73 0.86 3.1440.56
LU T 1.32 2.4340.98
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Figure 6 Comparison of anthocyanin components differences in

different tea varieties and mixed standard
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