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Purification of Flavonoids from Bamboo Shell
by Macroprous Absorbent Resins

YANG Le', WANG Hongxin "?, QIN Xiac juan'
(1. School of Food Science and Technology, Jiangnan University, Wuxi 214112, China; 2. State Key Laboratory of
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Abstract: [n this manuscript, five types of macroporous resins were selected for adsorption and
separation of flavonoids from Bamboo Shell. It was found that resin HPD600 was an excellent
adsorbent with higher adsorption and desorption capacity. The effects of concentration, pH and
flow rate of the solution on the dynamic adsorption of resin HPD600 were also studied. The
results showed that the optimum adsorption conditions are listed as following: 7 BV flavonoids
concentration of extract solution at 3 89 mg/mL, pH 3 0, flow rate at 3 BV/h using 6 BV40%
ethanol as the best desorption solvent, the total recovery of chlorogenic acid reached at 82 33%,
and the content of flavonoids reached at 35 12% in the crude product.
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Tab. 1 Physical properties and types of macroreticular resins
/ mm /(m?/g) /A
HPD450 0.3~ 1.25 500~ 550 90~ 110
HPD600 0.3~ 1.2 550~ 600 100~ 120
HPD826 0.3~ 1.25 500~ 600 90~ 100
DA201 0.315~ 1.25 250~ 300 20~ 30
AB~ 8 0.3~ 1.25 480~ 520 130~ 140
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Tab.2 Result of the resin in the screening experiment
/

c./(mg/ mL) (mg/g) ! % ci/ (mg/ mL) ! %
HPD450 0.95 23.03 70. 86 1. 87 81. 12
HPD600 0.63 26. 16 80.49 2.29 87. 63
HPD826 1.98 12. 71 39.11 0. 70 55. 01
DA201 2.13 11. 17 34.37 0. 74 66. 43
ABS8 1.56 16. 89 51.97 0. 89 52. 96
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Fig. 1 Total flavonoid static absorption kinetics curve of

three macroporous absorption resin
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Fig. 5 Effect of flow rate on the total flavonoid
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Fig. 6 Effect of eluent concentration on the total fla
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