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A Study on Extraction and Determ nation of Total Flavonoids n Orange
Colour Chines Cabbages
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Absdtract: The methods of extraction and detemination of the ttal flavonoids in the leaf-head of head-
ing Chinese cabbages [ B rassica campestris s. pekinensis (Lour ) Olson] were studied The optimal
conditions for the ultraonic extracting processwere screened by single factor analysis and orthogonal analy-
sis, which using 80% ethanol as impregnant, at the ratio 1 20 of ®lid o liquid (g/mL), the total flar
vonoidswere extracted by 60 Hz ultra®nic at tenperature 60 for 1 h, 2 tmes Using rutin as standard
compound, the total flavonoids of orange colour Chinese cabbageswere detemined by UV gectrophotometry
and RP-HFLC, repectively The reault shows that RP-HFA.C is better than pectrophotometry with the same
trend The condition of RP-HPALC is that aOD S column was used with methanol-water-acetic acid (6 93. 4

0.6) asthemobile phase, at aflow rate of 0. 5mL /min, 25 of the colunn temperature and 280 nm of
the UV detectection wavelength
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2 2.89mg/qg, . 3 0.07 mg/qg, 4 0.01 mg/g
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Tablel Therank and significant difference analysison orthogonal exper mental

A B C D
Number Time (h) Times Temperature () Frequency (H2) Content of flaonoids (mg/g) Sorting
1 1(1) 1(1) 1(50) 1(50) 5.67 bAB 2
2 1(1) 2(2) 2(60) 2(60) 6.12 aA 1
3 1(1) 3(3) 3(70) 3(70) 5.26 bc BC 3
4 2(2) 1(1) 2(60) 3(70) 3.33 eEF 8
5 2(2) 2(2) 3(70) 1(50) 3.50 e EF 7
6 2(2) 3(3) 1(50) 2(60) 4.42 dD 5
7 3(3) 1(1) 3(70) 2(60) 2.91fF 9
8 3(3) 2(2) 1(50) 3(70) 3.53eE 6
9 3(3) 3(3) 2(60) 1(50) 5.02cC 4
kq 5.68 3.97 4.54 4.73
Ko 3.75 4.38 4.82 4.48
Ks 3.82 4.90 3.89 4.04
R 1.94 0.93 0.93 0.69
2.4 RP-HFLC
2.4.1 6 , 50
100M g/mL 1mL, ( , 2005) ,
: ( / ), 2 1.06%, RD  1.02%
lh 3 min 1, 17 ,
RD (Relative Standard D eviation) 1.92%: 5 0.53
0.050 0.051 0.052 0.051, , R 2.22%
2 RP-HPLC
Table2 Recovery of determ hation by UV sectrophotametry and RP-HPLC
Absrbance or peak area
M ethod Oopcentratlon of . Recovery (%) Average
lutin( g/mL) Sanple value Theoretical value M easured value recovery (%)
50 0.233 0.86 0.911 1. 06 1. 06
uv 50 0.233 0.86 0.917 1.07
Pectrophotometry 50 0.233 0. 86 0. 903 1.05
100 0.233 1. 447 1. 483 1.02
100 0.233 1. 447 1. 472 1.02
100 0.233 1. 447 1. 467 1.01
RP-HRLC"~ 100 1626137 5654643 5789252 1.01 1.02
100 1626137 5654643 5658721 1.01
100 1626137 5654643 5858347 1.03
100 1626137 5654643 5745216 1.02
100 1626137 5654643 5672824 1.02

* Tk ko *: Aborbance * *: Peak area
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