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Separation Purification and Spectrum of Flavonoids from
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Abstract: This manuscript select four different macroporous resins that were used to static ad-
sorption and desorption attached experiment for flavonoids of Liao Schisandra chinensis
(Turcz. )Baill. Among them, the highest adsorption capability of 76. 24 % and desorption rate
of 67. 30% were achieved at macroporous resin HZ-818 and was chosen. By using resin HZ
818, the optimum process conditions was determined and listed as follows: sample concentra-
tion 1. 6 mg/ml, the sample size 65ml, and sample flow rate 1mg/min; 70% ecthanol as eluent
at 1. 5 mL/min, and eluent dosage for 110 mL. Under the optimum conditions, the elution ra-
tio of flavones achieved at 79. 57 %.
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