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Stability of Flavonoid Solution from Nanguo Pear

LIU Yarji CAI Qian, LIU Shu
(College of Biological Science and Technology, Shenyang Agricultural University, Shenyang 110161, China)

Abstract: T his study choose the total flavonoids content, sedimentation rate and transmission rate
of Nanguo pear as index to evaluate the stability of aqueous solution. The optimum dose formula
for aqueous solution was gelatin 25 g/dL, tannin 5 g/dL with the transmission rate as the main
indicators. The optimum stabilizer formula was achieved through the Lo ( 3') orthogonal
experiments: EDT A disodium O 075 mg/ mL, ascorbic acid 0 05 mg/mL, sodium citrate 0. 05
mg/ mL, sodium polymer 0. 1 mg/mL with precipitation rate as the main targets. However, with
flavonoids as the main indicator, the optimum storage conditions at room temperature away from
light preservation; optimal sterilization conditions for 90 C sterilization 20 min.
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Tab.1 Effect of clarifier on the stability of Nanguo Pear fla-

vonoid solution

/

(g/dL)  (g/dL) /% /(Mg/mL) /%

1 5 15 8612 12. 83 0. 282
2 5 20 88.71 13.21 0. 276
3 5 25 90.15 13. 67 0. 197
4 10 15  86.54 13. 45 0. 306
5 10 20 8777 13.72 0. 253
6 10 25 87.34 13. 11 0. 249
0 0  80.23 16. 34 0. 303
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Tab.5 Effect of light on the stability of Nanguo Pear fla
2 vonoid solution

Tab.2 Orthogonal test factor level table

A B c D
EDTA-Na/
(mg/ mL) / / /
(mg/ mL) (mg/mL) (mg/mL)
1 0 05 0. 05 0. 05 0 05
2 0 075 0 075 0 075 0. 075
3 01 01 01 01
3

Tab.3 Orthogonal test results

A B C D %
1 1 1 1 1 0.105
2 1 2 2 2 0.180
3 1 3 3 3 0.181
4 2 1 2 3 0.163
5 2 2 3 1 0.132
6 2 3 1 2 0.117
7 3 1 3 2 0.196
8 3 2 1 3 0.104
9 3 3 2 1 0.116
ky 0.155 0.155  0.109 0.118
ks 0.137  0.139  0.153  0.164
ks 0.139 0.138  0.170  0.139
R 0.018 0.017 0.061  0.046
A, B; C D,
3 , R
) C>D

>A>B

/(Hg/ mL)

/ / / /
60 d 30 d 5d 10d

1 18.47 18. 41 18.25 17.88 17. 35
2 19.61 19. 56 19.37 19.02 18. 26
3 18.94 18. 89 18.72 18.17 17.27

19.01 18. 95 18.78 18.36 17. 63
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0. 32%;
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20 min s s
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Tab.6 Effect of temperature on the stability of Nanguo Pear flavonoid solution
20~ 25 C /d 37~ 40 C /d 2~ 4T /d
0 15 30 60 90 0 15 30 60 90 0 15 30 60 90
/(Mg/ mL) / (Hg/mL) / (Mg/mL)
1 18.47 18.47 18.46 18.44 18.40 18.47 18.46 18.44 18.42 18.38 18.47 18.47 18.46 18.43 18.34
2 19.61 19.61 19.60 19.58 19.55 19.61 19.60 19.58 19.54 19.52 19.61 19.61 19.59 19.55 19.47
3 18.94 18.94 18.93 18.91 18.87 18.94 18.93 18.90 18.87 18.83 18.94 18.94 18.93 18.89 18.81
19.01 18.94 19.01 18.91 19. 01 18. 87
7

Tah. 7 Effect of sterilization temperature and time on the stability of Nanguo Pear flavonoid solution

/C 70 80 90 100
min / 20 30 40 20 30 40 20 30 40 20 30 40
(Hg/mL) / 20.08 20.08 20.08 20.08 20.08 20.07 20.08 20.07 20.07 20.07 20.07 20.06
% 0.108 0.107 0.105 0.105 0.102 0.101 0.099 0.099 0.098 0.09 0.098 0.098
% 88.67 89.41 90.06 89.22 90.87 91.74 92.27 90.01 87.48 89.93 86.41 84.73
3 4 iE Q 075 mg/ mL, 0. 075 mg/ mL,
0 05Smg/mlL, 0. 05 mg/mL,
25 ¢/ dL, 5 g/dL,
EDT A-Naz , ) ,
R EDTA 90 C 20 min
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