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X 35 4 RSD<<3% ; Hm # =0 % 5 A 4 95.55% ~99.74% (RSD=2.12% , n=6) . 95.96% ~101.42% (RSD=2.01% , n=6) .
95.76% ~102.75% (RSD=2.77% ,n=6) .99.42% ~104.93% (RSD=2.02% ,n=6) , ¥4]i% & 4 160 °C, 4] 8 7] 24 60 min, I 4
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Quantitative Analysis of Four Flavonoids in Salt-processed Cuscuta chinensis with Different Processing Meth-
ods

LIU Yanfang, YAO Huifeng, CHEN Wenju, LI Qiuli(No.150 Central Hospital of PLA, Henan Luoyang 471031,
China)

ABSTRACT OBJECTIVE: To investigate the effect of different processing methods on 4 kinds of flavonoids centents in ‘'salt-pro-
cessed Cuscuta chinensis. METHODS: Salt-processed C. chinensis piece was processed with different paking temperature (70 C,
100 °C, 130 °C, 160 °C, 190 °C and 210 °C), baking time (10 min, 15 min, 30 min, 45 mid, 60 min and 75 min) and moisten-
ing time (0.5 h, 1 h, 2 h, 4 h and 6 h). HPLC was adopted for contents determination of hyperoside, rutin, quercetin and kaemp-
ferol: the column was Synergi 4u Hydro-Rp 80A with mobile phase of.methanol - 0.1% phosphoric acid (gradient elution) at a
flow rate of 1.0 ml/min, the detection wavelength was 360 nm, and colimn temperature was 35 °C. RESULTS: The linear range
was 0.416-12.48 pg for hyperoside (#=0.999 9), 0.14-4.2 pg for'rutin (»=0.999 9), 0.185-5.55 pg for quercetin (»=0.999 9)
and 0.078-2.34 ng (r=0.999 8) ; RSDs ofpretision; stability and reproducibility tests were lower than 3% ; recoveries were
95.55% -99.74% (RSD=2.12% , n76) ;1 95.969%=101.42% (RSD=2.01% ,n=6), 95.76% -102.75% (RSD=2.77% ,n=6) ,
99.42%-104.93% (RSD=2.02% ,n=6). The flavonoids in salt-processed C. chinensis showed highest contents when baking tem-
perature was 160°€%, baking time“was 60 min and moistening time was 2 h. CONCLUSIONS: Different processing methods have
certain _effects onyflavonoids contents in salt-processed C. chinensis.
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2.1.1 OR[FEBEHERE M ER R 22 Tk Bt 2 TR &
i, 2% K Rl 2 h, B, 4350 70,100,130, 160
190,210 CHEMHI 1 h, BUR AT, BIFS .
2.1.2 R[FEHEHIE R ER ISR 22 T BUf e 22 TR &
it 2% 8K RYE 2 b, EHUR N 7E 160 °CTR 43 BIHE] 10,
15.30.45 .60 .75 min, B T, BI75
2.1.3  R[EI B R E RS 22 T BUf e TR iR
WL 2% K, 43 iE 0.5.1.2.4.6 h, BEHEAE N, T 160 C
L 30 min, BCH ST, RIS
2.2 BESMHSRSEAMELIE
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TLBIAR : FHEE(A)-0.1% B4R (B) , B FEEIB (0~15 min, 15%—
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Figl1 HPLC chromatograms
A.mixed reference substance; B.C. chinensis; C.salt-processed C. chinen-
sis; 1.hyperoside; 2.rutin; 3.quercetin; 4.kaempfer
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Tab 1 Regression equation and linear range

Fellm By r AP, g
freid) 3 y=2315 658r—496 940 0.9999 0.416~1248
BT y=1700451x—140 754 09999 0.14~42
Hit % y=401 6904x—399 388 09999 0.185~5.55
g% =389 0847r—199 219 09998 0.078~234
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AT TCHNE , 3 T T 25 WA R W TioT. AR
F2 EEKRRIEESR (n=06)
Tab 2 Results of recovery tests(n=06)

f G N i, RN FHMEER RSD,
i %,mg mg mg E 2% %
Eeid 3 0.7471 08320 15769 99.74 974 212
0.7467 08320 1.5475 96.25
0.7467 08320 15499 96.54
0.7470 08320 15420 95.55
0.746 4 08320 15548 97.16
0.7471 08320 15724 99.19
BT 02882 02800 05675 9975 99.0 201
0.2880 02800 0.5674 99.78
0.2880 02800 05680 99.99
02881 02800 05721 10142
02879 02800 0556 6 95.96
02882 02800 05608 9736
filf % 05384 03700 09138 10145 998 277
05381 03700 09183 10275
05381 03700 09129 101.29
05383 03700 09121 101.02
05379 03700 08922 95.76
05384 03700 0.8967 96.83
%% 03091 0.156 0 04642 9942 1026 202
03089 0.1560 0466 0 100.69
03089 0.156 0 04706 103.64
03090 0.156 0 04704 103.43
03088 0.1560 04703 103.53
03091 0.1560 04728 104.93
£3 ARMFIBENEFELFREDEMERSSENE
R (n=3)

Tab 3 Results of content determination of flavonoids by dif-
ferent baking temperature(n=3)

AR, LU mg/g FT mg/g T Mg/gr” W IIEZ mg/g
70 2151 0.607 0,037 0.156

100 1.984 0.583 0.047 0.183

130 1.102 0.455 0.153 0.227

160 0.876 0314 0.758 0.262

190 0.540 0.269 0.592 0274

x4 FRBFHEEREFELZFRAEDETEE S SENE

R (n=3)

Tab 4 Results of content determination of flavonoids by dif-
ferent baking time(n=3)

AR, min SHBF mg/g BT, mg/g BEZ mgg  EZ my/g
10 1.638 0.573 0.11 0205
15 1472 0516 0.093 0.228
30 1.259 0.443 0216 0.247
45 1.005 0.398 0405 0.253
60 0.898 0.324 0.631 0287

FR56 ARDEREREREELFIRAERERNS SENELE
FR(n=3)
Tab 5 Results of content determination of flavonoids by dif-
ferent moistening time (n=3)

LRI, h SHBT mg/g BT mg/g it % mg/g A, mg/g
0.5 1.154 0429 0.305 0.245

1 1.074 0.394 0372 0.263

2 0.887 0.375 0.366 0.280

4 0.718 0.336 0.383 0.269

6 0.701 0314 0.387 0.237
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