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Purification of polyphenols from wormwood by macroporous resin

and inhibitory activity of its against a-glucosidase
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Abstract: Objective: This study aimed to purify crude
polyphenols from wormwood and to study inhibitory activity of
Methods :

its against a-glucosidase. The adsorption-desorption

properties of wormwood polyphenols by seven kinds of

macroporous resins were studied. The suitable resin for

separating and purifying Wormwood polyphenols was obtained
and the purification parameters were optimized. Using different
concentration ethanol solution for dynamic elution, the inhibitory

activity of different elution {fractions on a-glucosidase was
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investigated. Results: The results indicated that D101 resin was a
suitable material for purifying wormwood polyphenols and the
macroporous resin reached equilibrium within 120 min. The
optimal conditions for purifying wormwood polyphenols were as
follows., crude polyphenol 1.5 mg/mL. pH 2.0, flow velocity of
1.5 mL/min, and 60% ethanol was used as the eluent with the
elution flow rate of 1.5 mL/min. The purity of polyphenols
increased from 21.42% to 69.19% after purification by D101
resin, which was enhanced 3. 23 times. Different elution
components were obtained by using different concentration
ethanol as eluents, respectively. The 60% ethanol elution
fraction that contained isoquercitrin, phloridzin and rutin had the
best inhibitory effect on a-glucosidase activity. Conclusion:
wormwood polyphenols have good development prospects for
hypoglycemic effect.
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Figure 1 Comparison of adsorption and desorption

properties of different macroporous resins
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Figure 5 The effect of different concentration of ethanol
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Figure 7 Dynamic elution curve of D101 resin
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Figure 9 HPLC chromatogram of polyphenol standard and target component

17



18

HA# 3 FUNDAMENTAL RESEARCH

—= 20%Z. i

100+

80

60

401

il
Inhibition ratio/%

20+

L L

0 5 10 15 20
2T ot i TR

Mass concentration of polyphenols/(mg + mL™)

B 10 REBECEELGLE S B
a-H) #) 4B 3 B 64 A ) F
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