FEAL MR BE 274k 2013, 28(1): 119~122
Journal of Northwest Forestry University

doi:10. 3969/j. issn. 1001-7461. 2013. 01. 23

HPLC EAEREHEUMERERNTHESE

woOME, ALY

(1. MJYT2E e AL TR AR AR 35010852, AR A RO A fin Bl 2f 24 B Am i AR 350002 )

W E.AEEIGHRMEE X (HPLCO) B B, W % 45 45 A 88 P & 22 B3 MR 35 R 35 R
F A A FRENSYHLS S, KA Waters C18 (4. 6 mm X 250 mm,5 pm) K48 & &4, F & (B)
Fa K (A) AR AR A R BLAE B 2 :0~24 min,31%~42% B;24~30 min,42% ~50% B;30~35
min,50 % ~60% B;35~40 min,60% B;#&a % %k 356 nm, & ik 4 0.7 mL » min~ ', 428 30 C,

LRETHEMRB T A TRMERSGY XN TERFN B L P FH@mE 554 97.73%,
101.71% .98.70% .104. 28 % ;RSD 431 4 2.25%.1.31%.1.82% .2. 81 % (n="5) , 3. 9 3% % #7 &
AR R EAMIT . ESTHEREB T HRERSH S ZTAMNE, L PRSEAL P TERAE RS
4 AR B R KL,

K4 HPLC; 4345458 ; R XS4 SF 0

hE 422 .Q946. 83 MERRRERS A XEHS:1001-7461(2013)01-0119-04

Simultaneous Determination of Four Flavonoids in the Leaves of
Rhododendron pulchrum by HPLC

ZHANG Mei' ,PAN Da-ren**

(1. Department o f Chemistry and Chemical Engineering s Minjiang University , Fuzhou, Fujian 350108, China;
2. College of Life Science s Fujian Agricultural and Forestry Universities  Fuzhou,Fujian 350002, China)

Abstract: The objective of this study was to establish a HPL.C method for simultaneous determination of 4
kinds of flavonoids (quercetin-3-galactoside, quercetin-3-glucoside, quercitrin, and quercetin ) in the leaves
of Rhododendron pulchrum. The following system was found to be optimum for the analysis: Waters C18
column ( 4.6 mmX250 mm,5 pm) by gradient elution with mobile phase A (water) and B (methanol) .
0-24 min,31%-42% B;24-30 min,42%-50% B;30-35 min,50%-60% B;35-40 min,60% B. The detection
wavelength was 356 nm,and the rate flow was 0. 7 mL/min with column temperature at 30°C. Under these
conditions,4 types of flavonoids could be well separated. The average recovery of 4 types of flavoniods
(quercetin-3-galactoside, quercetin-3-glucoside, quercitrin,and quercetin ) were 97. 73% ,101. 71% ,98. 70%
and 104. 28% ,and the relative standard deviations of the method were 2.25%,1.31%,1.82% and 2. 81%
(n=5) ,respectively. The method was accurate and sensitive, which could be used for the determination of
flavoniods in the leaves of R. pulchrum. The contents of flavonoids were in the highest levels in april.
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Fig 1 HPLC chromatogram of the standard samples
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Fig 2 HPLC chromatogram of the flavonoids extraction
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Table 1 Contents of flavonoid components in the leaves
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