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Extraction, Prification and Identification of 4-Hdroxyderricin and
Xanthoangelol , from Angelica keiskei

WANG Lei, ZHANG Lianfu’
(School of Food Science and Technology, Jiangnan University , Wuxi 214122, China )

Abstract: Angelica keiskei is a kind of high nutritional vegetable used as both food and medicine.
In this study,single factor experiment and orthogonality test were developed to optimize the
extraction process of 4-hydroxyderricin (4-HD) and xanthoangelol (XAG),from Angelica keiskei.
The optimized extraction conditions were as follows:times of extraction,2 times;extract solvent,
80% ethanol ;extraction temperature,55 “C ;extraction time,90 min;ratio of solid to liquid, I :10.
Under these optimized conditions, the extraction yield of 4-HD and XAG were 1.82 mg/g and 2.12
mg/g,respectively. Further,isolation and purification of 4-HD and XAG by silica gel column and
semi-preparative C;3 column was also described,and then the structures and purities were identified
by HPLC-MS and NMR. Results showed that 4-HD at 99.08% purity and XAG at 98.92% purity
were obtained.
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Table 1 Actors and levels of orthogonal test
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C 5351 % (g/mL) min
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Ky 1.583 1.565 1.610 1.603
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(2H,d,* (H,H) = 8.35 Hz,H-2,6),7.81 (1H,d,
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2"),123.83 (C-6"),127.99 (C-1),129.29 (C-6"),
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(C-2"),192.36(C=0),
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Fig. 10 Chemical structures of compound 1 and 2
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