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Determination of Free Ellagic Acid in Different Parts of Mature Longan by HPLC

LIU Yu-ge, LIU Li-gin, LIU Sheng-hui, WEI Chang-bin
(South Subtropical Crops Research Institute, Chinese Academy of Tropical Agricultural Science, Zhanjiang

524091, China)
Abstract: In this study, the contents of ellagic acid (EA) in different parts of mature longan cultivars Shixia and Chuliang were
determined by HPLC. The sample extraction was achieved through hot reflux in 30 mL of 80% methanol aqueous solution for
2 h. The chromatographic separation was achieved on an Agilent Cis column (250 mm X 4.6 mmi.d., 5 um) using a mobile phase
composed of methanol, water and glacial acetic acid (50:49.7:0.3, V/V) at a flow rate of 1 mL/min. The injection volume, column
temperature and detection wavelength were setat 10 uL, 35 C and 254 nm, respectively. The linear range for EA was 1—
200 pg/mL with a regression coefficient of 0.999. HPLC results showed that the content of EA in different parts of longan cultivars
Shixia and Chuliang decreased in the following order: stone fruit > peel > pulp. The EA levels in the peel and pulp measured
in this study were much higher than those reported in other fruits.
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Fig.1 HPLC chromatogram of ellagic acid standard
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Fig.2 HPLC chromatograms of EA in peel (A), pulp (B) and stone
fruit (C)
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Table 1 Contents of free ellagic acid in different parts of mature
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Table 2 Spike recovery rate of EA from Shixia longan peel extract

Shrdrht/mg  WiARRE/mg PN R /mg Rl 1%
0.2484 0.0621 0.308 95.97
0.2484 0.1242 0.375 101.9
0.2484 0.2484 0.489 96.86
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