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Study on Purification Technology of Total Flavonoids from Kudingcha and Their Inhibitory
Activity on Xanthine Oxidase
TAN Song-yan, YANG Zhi-wei
(College of Light Industry and Food Engineering , Guangxi University, Nanning 530004, Guangxi, China)
Abstract: In this study, the total flavonoids in Kudingcha crude extract were separated and purified using D101
macroporous resin. The optimum purification conditions were elucidated, the purity of the total flavonoids before
and after purification was determined, and the in vitro inhibitory activity of the samples on xanthine oxidase
(XOD) was detected. The optimum process conditions were determined using Harman’s single factor test, and
the results were as follows: sample pH value 3; eluent 70% ethanol solution; concentration of sample solution
3.0 mg/mL; flow rate of sample solution 2.0 mL/min; flow rate of eluent 2.0 ml/min; sample volume 55 mL;
and eluent volume 40 mL. Following purification, the purity of the sample was increased from 75.53% to
94.40%. The ICs values for XOD inhibition were (228.22+1.07) pg/mL before purification and (135.74+
1.02) pg/ml after purification, respectively.
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Fig.1 Static adsorption curve of macroporous resin
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Fig.3 Effect of loading pH on adsorption rate
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Fig.4 Effect of eluent solubility on resolution

& 4 AT, 24 R BEAE 50%~90% 1), fiff T %
Wil < P B i T v T T R s SR SR 0% .80%
900HT , £ T i P - v T A W 23 P 52 e AN B i, 3
A BRI — W SRR A5 T, 3 T 4508
w5 KA REES A IVE AL S 2 R IR, T2
B ek /DA ML ) AR 2 R SRR VR 2
P 5 SN T0% HEA TR
223 AR EE X AL AW B3 A5

R T LA R W B 23 s e DL 5

90
85+t
80t
51
701
65
60

55 1 1 1 1 1 J
20 25 30 35 40 45 50

FFEV E/ (mg/mlL)
B 5 _LEREITIRMZEA RN

Fig.5 Effect of loading concentration on adsorption rate
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Fig.6 Effect of loading flow rate on adsorption rate
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Fig.7 Effect of eluent solubility on resolution
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Fig.8 Dynamic adsorption curve of macroporous resin
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Fig.9 Dynamic desorption curve macroporous resin
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Fig.10 The concentration—inhibitory rate curve of crude extract of

Kudingcha and purified total flavonoids sample
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Table 1 IC value of crude extract, purified total flavonoids

sample and allopurinol for the XOD inhibition
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