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lipid-lowering activity

x B F H

WU Wei LI Qun

K
SONG D:i
(RFEWAE AR BER b5 AW EOR S Be » AR KB

6 WAy
SUN Ming-zhe
130033)

(Food and Biological Technology College , Changchun Vocational Institute o f
Technology, Changchun, Jilin 130033, China)

WE:BH:A A HPD-100 2 X L4t fig t£ 16 & 78 5 3¢ 3R
R IR I s - S R B SRR NS
H BT AL 6 WA B L2 38 R b MR B B
EE B BRAS B S L A A2 B BE I R B MR KRN B L
FRBGEMREE, ERAEFXPAHH T L T RAH
HH B FE TR F R E 100 mg/mL.pH 6.0, k4 4k
AR 20 mL, AR A4 e Bk pH 5.0 kAR 4 3 700 89
T B R BB R 2.0 mL/min, H# B B A6 R 4k R
T3 81,4700 s 4 4] B 48 - 3 B 2 M B B B L A2 ) B By BG
Ao ) BE IR R 5 AR R &4 A9 4 A T & 40.7300,52.320,
46,1700 B RAFH 2 R R & T 26.6500,47.460.37.53% .
FAEE—RUANFTALXR., R FAEF AR TAEL
Ap ) e i s B e R ) B% B B 9 MR K2 B 8RR R
iR B e AR
KB : B AL FH B R E R E R
Abstract: Objective: The refining parameters of isoflavones from
Puerariae flos were optimized by using HPD-100 macroporous
adsorption resin, and its in vitro lipid-lowering effects were eval-
uated. Methods: The optimized refine parameters of isoflavones
from Puerariae flos were studied by macroporous adsorption res-
in, and the lipid-lowering effects of isoflavones from Puerariae
flos were evaluated by pancreatic lipase enzyme activity,
pancreatic cholesterol esterase enzyme activity and micellar cho-
lesterol solubility. Results: Adsorption parameters: Puerariae
flos isoflavones were adsorbed with concentration of 100 mg/mlL,

pH 6.0 and upper column volume of 20 mL. Desorption parame-
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ters: the adsorption resins were washed by 70% ethanol with
pH 5.0 at flow rate of 2.0 mL/min. The purity of refined Puerar-
iae flos isoflavones were 81.47%. The inhibition ratio on pancre-
atic lipase enzyme, pancreatic cholesterol esterase enzyme and
micellar cholesterol solubility were 40. 73%, 52. 32% and
46.17% , respectively, and these were increased by 26.65%,
47.46% and 37.53% respectively, compared with not refining.
Conclusion: Puerariae flos isoflavones showed lipid-lowering
effects by inhibiting pancreatic lipase enzyme activity, pancreatic
cholesterol esterase enzyme activity and micellar cholesterol solu-
bility.
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Figure 1  Optimization of macroporous adsorption resin
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Figure 2 The effect of concentrations of Puerariae flos

isoflavones on adsorption rate

oaf
90+ p
=) d\b C
3 86f :_1/ —
5 ° 82t e \‘
& 2 £~
}‘-':%( ? T8¢ /
74 ®
70
66r .,
1.0 2.0 3.0 40 5.0 6.0 7.0 8.0 9.0 10.0
pH
TR R 25 5 B3 (P<<0.05)
B 3 pH A& 165+ 3% 8 L 5 09 % o0
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Figure 4 The effect of eluent concentration on desorption

rate of Puerariae flos isoflavones
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Figure 5 The effect of eluent pH on desorption rate of

Puerariae flos isoflavones
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Figure 7 The elution graph of Puerariae flos

isoflavones
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Figure 8  The effect of Puerariae flos isoflavones on

pancreatic lipase enzyme activity
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pancreatic cholesterol esterase enzyme activity
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