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Abstract ; Static adsorption and desorption capacity were assayed to screen the proper macroporous resin for total flavonoids from
sweet potato leaves, and most suitable manipulation parameters of macroporous resin were confirmed. The results showed that
AB-8 macroporous resin had strong adsorption and desorption capacity among the three resins used in this experiment. The most
appropriate adsorption conditions were; sample concentration of 0.3 mg/mL, sample flow velocity of 2 mL/min, pH 5.0, and the
adsorption rate reached 66.8%. The most fitting elution conditions were ; ethanol concentration of 90% , elution rate of 4 mL/min,

elution volume 5 BV, and the desorption rate was 70.3%.
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Table 1  Adsorption and desorption capacity of three types resin for total flavonoids from sweet potato leaves.

AR R etk KAZIE ] (mm) REM(m?/g) PR (om)  WHEER(%)  BRER(%)
D101 etk 0.3~1.25 500~ 550 9~10 43.2 39.6
AB-8 SR 0.3~1.25 480~520 12~16 58.6 60.3
DM130 SR 0.3~1.25 500~ 550 9~10 65.8 36.9
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Fig.1 Effects of different concentrations of sample

solution on adsorption of macroporous resin.
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Fig.2 Effects of different flow velocities of sample

solution on adsorption of macroporous resin.
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Fig.3 Effects of different pH values of sample

solution on adsorption of macroporous resin.
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Table 2 Results of orthogonal test on adsorption conditions of total flavonoids from sweet potato leaves.

R 5 A/ (mg/L) B/ ( mL/min) C/pH =t W R (%)
1 1(200) 1(2) 1(4) 1 63.1
2 1 2(3) 2(5) 2 62.8
3 1 3(4) 3(6) 3 64.2
4 2(300) 1 2 3 66.8
5 2 2 3 1 61.2
6 2 3 1 2 64.3
7 3(400) 1 3 2 61.0
8 3 2 1 3 59.3
9 3 3 2 1 57.6
K, 190.1 190.9 186.7
K, 1923 183.3 187.2
K, 177.9 186.1 186.4
k, 63.4 63.6 62.2
k, 64.1 61.1 62.4
k, 59.3 62.0 62.1
R 4.8 2.5 0.3

H#EER A >B >C

Bikdls A,B,C,
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Fig.4 Effects of different concentrations of elution

on desorption of macroporous resin.
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Fig.5 Effects of different flow velocities of

elution on desorption of macroporous resin.
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Fig.6 Effects of different elution volumes on

desorption of macroporous resin.
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Table 3 Results and layout of orthogonal test on desorption conditions of sweet potato leaves total flavonoids

e Ve A (%) VWL B(mL/min) VR FH = C(V) ZEEG (%)

1 1(70) 1(3) 1(4) 1 63.5
2 1 2(4) 2(5) 2 67.2
3 1 3(5) 3(6) 3 64.8
4 2(80) 1 2 3 65.2
5 2 2 3 1 65.6
6 2 3 1 2 62.7
7 3(90) 1 3 2 69.6
8 3 2 1 3 69.4
9 3 3 2 1 68.7
K, 195.5 198.3 195.6
K, 193.5 202.2 201.1
K, 207.7 196.2 200.0
k, 65.2 66.1 65.2
k, 64.5 67.4 67.0
k, 69.2 65.4 66.7
R 4.7 2.0 1.8

REFEK A >B >C

wikdt A;B,C,
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