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HPLC determination of procyanidins in different form
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Abstract: In order to compare the proanthocyanidin content in different fruit states of A. melanocarpa. high-

performance liquid chromatography (HPLC) was used to determine the content of proanthocyanidins in fresh,

dried and fruit powders of A. melanocarpa. The results show that the content of proanthocyanidins in fresh

{ruits, fruit powders and dried {ruits of A. melanocarpa are 8.6, 7.0 and 5.2 mg/g. The reason for the highest

content of proanthocyanidins in fresh fruits of A. melanocarpa may be that proanthocyanidins have better sta-

bility under 40 °C. This result can provide a theoretical basis for the reasonable development and utilization of

A. melanocarpa.
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1.1 SRR

WZ-180SP Jighs 75 J # » il o BLH A R A
F) ; Chromaster 5430 ZH 4 [ 21 K i) #43 , BN 1<
SR T S04 A 715 MP200B 7 K, |- 5 4
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LA A B8 T 5 LC-10A H 7. 1 8% W AH (a3
1, BA S HA R s FC-203B pH #4531 . 7 [ 5%
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1.3.1 BRFMHIE B 30 g By 8 AR AE
PR 52 43 B L 1 22 A A IR IR Ak 1) & Tt (AR B 43 2
60 % . pH=3) [ f& X 3 ¥k (FRIUR BEE 60 °C

PEEUETE] 1 h) s A9 3 WK ER OB E AT 8 TR 4
ARAFRTT 10.4 gl FH [F) B A 412 305 32 A4 B 2%
PR HE T A0 R B SRy R AT HR AL 15 B 5 R
9.2 g.

1.3.2 XHGEWAH S 7E =R AR AL
FHEMIEE 5.0 mg BT 5 mL &EHA, A
FEE 25 % 5 mL, A58 1 mg/mL X B8 5% 7 T 5 W B
1 mg/mL Xf BB %W 5 mL BT 10 mL & &M
WA SAT R TR TR A 1 4l K (pH = 3) & 2%
% 10 mL, % 0.5 mg/mL Xf Mg 8 M. % Bk
J UL 0.25.0.125,0.062 5.0.031 25 mg/mL
X R T U

1.3.3 Hhlmmmnm & EERTRIRER
FH0.02 g, 3BT 1 mL 8T, INAZHE
TRIR AL B 4l K (pH=3)E A £ 1 mL, 53] 20
mg/ mL AE S L AR T R S R 1 R A
H R O e BT R

1.3. 4 HPLC ik #2556 5 0
HPLC My e 55, B 38 3l A w7k i FE st iy 4 R
Feoky 75 ¢ 25, K& R 40 °C & Ik K K 280 nm,
PR 10 pL,f# N 1 mL/min.
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PR BR G DAVR BE (o) Sk 8 A b L D T R (o) Ol A
B R AT 2 [ U5 437
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p L) IO BE R v AR T R A 0 T BRI AR B B
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1.3.9 e EDCRE BOEbRE SR 6 1, 4
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e B3 S5 R BE AR, JF TF 58 i R v JRAE 7 2 T
B R AT RSD A
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1. 3.4 B B 35 A5 1 0T 2% R 2R AT
FE IR AL T R A L AR L 1.

X1l TRERTRERESEMNSE

mg/g
e RS 8.6
AR 7.0
USSR 5.2
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2.2.1 EEMEHE HUE 1B SRR IR AL
PR S 0.02 g, AT 6y CRE B FRE) s 9% 1.3.3
T3 1% 1) 2 A T, 23 AT AR I A L E 2

REn, JFEE RGN RSD EH R 0.78% (<
1Y) I R R 5 i 2 M R AT
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TS AF 1B SR RE 6 UK, LI % 2% 4% U6 1) AT X 1 B
I R B A Xof e T AR — Bk 25 SR R JRAE T R
WETH ALY RSD A 0.99 % (<Z1 %), 2 B 52 J5i
P60 I {0 RS 2% 3 R AT

2.2.3 FaEMEE LR WUHT R SR AL R S
B 0.02 g, ¥ 1.3.3 Jr i il £ A3 0 v W,
1.3.4 B 78 B 35 2 18 43 B EAE 0.2.4.8.12,
24 h. 85 F R, JRAE T 2 X g AL RSD A
}0.85 %0 (<Z1%0) 1% 25 5 3 B A v W 1 IR
HRZMATTE 24 h WEEE.
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B E 0.02 g, AT 6 )y CRE B AR E) s R IR B
A3 X B R R A P B
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L 7 W I O D= (O R G T S o7 S T2 < A
JRAETE 2 F 4 A [l ik 2K 24 99.27 %, RSD
H0.85% (<T1 %) . % 45 J 3 WA A A AR 3¢ 07 3k
FE SRR T 255 B 0 M O B A IR RS 1Y 3
B g R L 2.

F2 MERKENREER(n=3)

435t
o VR ) e meeE T8/ RSD/
g BEREN g The Wk % %
JiE /mg

1 0.172 0.14 0.308 98.718

2 0.172 0.17 0.338 98.830 99.27 0.85
3 0.172 0.20 0.373 100.269
3 i

ARSCR M HPLC 3£ 5E T A R JE 25 38 2R IR
I AEARCR 52 A BRAE 7 3R i AR R B EEIR
MR AEWCR S A 5L T R & 508 8.6 mg/g,
TR TR A AECR SE A AR R AR T R F i 7.0
mg/ g MR I AEORE 2R S Y R T R S
N 5.2 mg/g. T R AR AR 52 i R T
Ao i AT e AR R AE 40 TR
I RS PR i PSR R U A 48K 2R Sy R
SRR U I A AR T 2R 52 Y A T 3R A
ARG 5t PR AT R & 7R HE T (60 °CH AU T Oy A 2R
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