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Identification and variation of flavonoid content of semen Astragali

complanati wine in the brewing process
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Abstract: Purpose: The total flavonoids content was determined by
the colorimetric method of NaNO;-Al(NO;);, and the changes of
the contents of five kinds of flavonoids were detected by the high per-
formance liquid chromatography (HPLC) to study on the content of
flavonoids in the brewing process of the different processing of the
semen astragali complanati, which provided an important reference
for the brewing and quality control. Results: The contents of other
flavonoids in semen A com planati showed a increase trend in the be-
ginning, then followed by a decrease, which was consistent with the
changing trend of total flavonoids. Compared with the untreated
group, all the contents of flavonoids in the treated group were higher

in the brewing process except myricitrin. Conclusion: The flavonoids
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content could be improved by soaking and germination of semen A.
complanati before brewing.
Keywords: semen Astragali com planati; wine; flavonoids; high

performance liquid chromatography (HPLC)
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Table 1 Standard working curve of 5 kinds of flavonoids
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Figure 1 Liquid Chromatogram for 5 kinds of

flavonoids(standard)
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Figure 2 Typical liquid Chromatogram of wine sample
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Figure 3 Internal standard liquid chromatogram

of myricetrin
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Figure 4 Internal standard liquid chromatogram of

Complanatoside A
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Figure 5 Internal standard liquid chromatogram of Calycosin
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Figure 6 Internal standard liquid chromatogram of quercetin
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Figure 7 Internal standard liquid chromatogram of

Rhamnocitrin
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Figure 8 Change of total flavonoids content brewing process
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Figure 9 Change of myricetrin in the brewing process
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Figure 10 Change of complanatoside A in the brewing process
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Figure 12 Change of quercetin in the brewing process
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Figure 13 Change of rhamnocitrin in the brewing process
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