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Study on the Extraction Process of Tota Havonoids from Sesane
Leaves by Enzyne Hydrdysis

MENG Zh —fen > DONG Cai —xia » MENG Xan ~—chao

(Chenical Engneering Depart ment , Henan Institute of Science &Techndogy » Xinxiang 453003.China)

Abstract, ; The extraction technology about flavenodi ds fromsesane leaves by neans of enzyme hydrolysis and water —
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extracting is studied in this paper - The content of total flavondids in sesame leaves is deternined by spectropho -
tonetryic methods - The results showthat the opti mum conditions are ohtained as follows ;the ratio of material to sal -
veni is 1.60; pH=5.0;the tenperature of enzyne hydrdysis is at 45°C ;the conceniration of enzyne is 3U/M ;
the tine of enzyne hydrdysis is 2-Shours ;the extraction tine is 2. Shours ;the extraction tenperature is S0°C .
This process is new » si nple and practical , and the yield of product is 12. 31%.

Key words . enzyne hydrolysis ; extraction ; sesane leaves ;flavonoi ds
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Deter nination of (Jesndic Acdin Tahets by HPLC

HAN Zhi ~hu » U Guo —ji » LUO Ting —liang

(Schodl of Chenical Engineering » Zhengzhou University » Zhengzhou 450002, China)

Abstract . The acid base non aqueous titration is used extensively to conirol the quality of OLA -But this inethod is
unstable and the resulting error is great In view of this the isdation and determination of OLAin tablets by HPLC

is reported - The chromatographic nethod is carried out on ZORBAX SB —C 18column using 90% methand 1 10%%
water as nohile phase ; detector being set at 21thm . the linear relation of calibration curve in the range of 0.0252
~2.5200 g emL “vas excellent (r =0.9997) . The average recovery is 99.4% vith RSD =1.9% The nethod is

rapid > accurate and reliable for quality coniral of deandic acid tablets -

Key words : deandic acid( OLA) ; content ; HPLC



