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HPLC Determination of Rutin, Quercetin and Resveratrol Content in
Asparagus Stems
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Abstract: In order to establish a HPLC method to determinate its content of rutin, quercetin and resveratrol. The study used
different methods to extract rutin, quercetin and resveratrol from asparagus stems, the results showed that methanol, methanol-
HCI and ethanol had the best extraction rate for rutin, quercetin and resveratrol exiraction. And it chose the optimum
chromatographic conditions of HPLC method: The mobile phases of rutin and quercetin were 0.2 mol/L sodium acetate-methanol
(Me-OH :H,0=35:65) solution ( pH 2.80 adjusted with phosphoric acid) , anhydrous methanol-0.4% phosphoric acid solution
(55:45, V/V), isocratic elution, and resveratrol mobile phase was water and methanol, binary linear gradient elution,
respectively. Their detection wavelength was 254 nm, 360 nm and 306 nm, and velocity of flow was 0.8 mL/min, 1.0 mL/min

and 0.8 mL/min. The average recoveries of rutin, quercetin and resveratrol were 98% , 97% and 98%.
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Table 1 The nutrients content of different extraction methods.

WO % P15 (mg/100g)

i iz 22 & i (mg/100g)

P2 P ' (mg/100g)

HUKiR
B R
80% LT

L
IKEFEIGE
H i-HCl 3
BEARIGE
R TRES
60% £, T HL

10.78+0.92 a
24.85+1.34 b
20.13+£1.57 ¢

0.98+2.01 a

0.54+0.49 a

1.17+0.80 a
1.84+1.37 a
2.14+0.75 a
2.56+0.13 a

1 R —3 R R AR R 22 573 35 (P<0.05)
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Fig.1 The chromatogram of rutin standard solution.
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Fig.2 The chromatogram of quercetin standard solution.
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Fig.3 The chromatogram of resveratrol standard solution.
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Table 2 The precision of each reference components.
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Table 4 The results of the recovery experiment.

B 2R FEfh & (mg) SR (mg) %2 5 (mg) R (%) RSD% (n=35)
BT 0.242 5 0.200 0 0.435 1 98 0.91
kB2 % 0.011 4 0.011 7 0.022 3 97 1.05
SE i 0.025 6 0.050 0 0.073 8 98 0.99
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Fig.4 The chromatogram of rutin in asparagus stems.
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Fig.5 The chromatogram of quercetin in asparagus stems.
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Fig.6 The chromatogram of resveratrol in asparagus stems.
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