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Fig. 1 Effect of loaded sample on adsorption
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Study on Separation and Purification Technology
of Flavonoids from Moghania philippinensis
by Macroporous Adsorption Resins

CHEN Shuai'* , WANG Hui-zhu' , JIANG Kun',ZHAO Cheng-hua’
(1. College of Chemistry and Pharmaceutical Engineering,Jilin University of Chemical Tech-
nology, Jilin, Jilin,132022; 2. School of Pharmacy, Shenyang Pharmaceutical University, Shen-
yang, LLiaoning 110016;3. Jilin Yuwen Middle School,Jilin, Jilin 130012)

Abstract: To optimize the process of separating and purifying total flavones from Moghania philip pinensis by
macroporous adsorption resins. The adsorption and desorption of characteristics of seven different types of
macroporous was investigated with content of total flavones as the evaluation index. AB-8 resins showed the
best effect of separation and purification of total flavones from Moghania philip pinensis. Optimum conditions
of separation and purification of total flavonoids by the macroporous resin was determined according the dy-
namic adsorption experiments. The optimum process conditions was as follows: the loaded sample concentration
was 0. 12 g+ mL", the maximum sample volume was 12. 83 mg+*mL"', pH was 5. 0, loaded velocity was
2.0 mLemin",elution solvent concentration was 70 % ethanol, elution solvent volumew was 7 BV and desorp-
tion velocity was 1.5 mLemin"'. Under the process conditions, the purity of total flavones from Moghania phil-
ippinensis raised to 65.7% from 31.26%. The process could be used to separat and purif the total flavonoids

from Moghania philip pinensis.

Key words: Moghania philippinensis smacroporous adsorption resins;flavonoids

119



