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Purification Technolbgy for Polyphenols fran
Litchi Pericarp by Colimn Chran atography
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Abstract Adsorption and desoptbn experinents were carried out to screen the suitable macroporous abr
sobent resin for polyphends fran lichee Pericartp The results ndicate thatm acroporous resin XDA — 7 posses
ses strong absotbend ability and desorbing property The optmum absorption cond itions for m acwporous resin
XDA - 7 are concentration of feed 3 5mg/mL, [ vaheS4 3 feedng rate 2~ 4 BV /h. And the optinum
desorption conditbns are elhite— ethanol concentration 6 mg/mL, eliton rate 6 BV /h Purified under this
condition, te obtained polyphenol poduct is of the purity of 70 &b .
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II D101X- 5 : XDA -7 XDA- 6 LSA- 10 X - 28, - HPD -
750 HPD — 450 HPD- 722 HPD- 60Q
12
L 21 HHSBHRGH & - 40 15 70%
60 min 45 C - 4 000 r/mn 10mn
L 22 HAGHT A 9% 24 h
40 g/l N£OH 12 h , 40 g/l HCI
12 h .
L 23 #5AM KL 5mL  250mL \ ,
, , 100 r/min s , ,
Q (mg/mL ):
(Co—C)V
= ¢ (1)
(1 : Co: (mg/mL); C: (g/L); G: (mL); Wk (mL)
24 h

L 24 #5MRRE 5 mL , , ,

6% \ , 100 r/m in , 24h ,

(% )=CxV x100W (2)
(2 :C (g/L); V. (mL); W (mg)
L 25 HEASRIH iR &6 M 2 10 mL ®= 10 mm
2 4 6BV /h , 1BV ,
L 26 HAEAM M L& e 10 mL XDA - 7 D
= 10 mm , s 6o
2 4 6BV /h , 1 BV ,

L27 3@bgeymz” -
: : : :¥Y=0009 I¥ + Q 007 6 R*=0 9989
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1
Tah 1 Physical properties ability of adsorption and ratio of d esorption of different resins

fns g ) fromn fum /(mge mL™) e
Type of resin  Specific surface area Grain d Bmeter Average aperure  Polariy Adsorpton capacity Desoption mtio
D101 550~ 650 03~125 8~ 9 42 9 o0 2
NKA 570~ 590 03~10 20~ 22 40 7 822
X-5 500~ 600 03~125 29~ 30 41 3 62 7
AB-8 480~ 520 03~12 13~ 14 390 69 8
HPD - 722 485~ 530 03~125 13~ 14 536 78 2
XDA- 7 2800 03~125 16 5417 95. 2
HPD - 450 500~ 550 Q3~12 9~ 11 35 8 71 4
X - 28 2500 03~125 40 8 80 9
LA - 10 2550 03~125 24 42 1 79. 9
XDA- 6 2630 03~125 30 500 505
HPD - 750 650~ 700 03~125 8§5~90 531 34 2
NKA- II 160~ 200 03~125 14 5~ 155 28 0 68 1
NKA- 9 270 03~12 49 33 2 70 1
HPD - 600 550~ 600 03~12 8 37 1 67 4
22
, R XDA - 7
1 , , XDA -7 , 6 h 50 6mg/
mL, 92 5%, 10 h , R Langnuir
[ 1]
23 XDA-7 -
2 3 1 AR S BHR A SR AR ROR 69 o , XDA - 7
( 10 1 ) o
2 JXDA O - i
, 3 Smg/mL g g i |
= g
: 2 0k
> 0 g i ; i i
> 0 5 10 15 20 25
’ W, B I)/h Adsorption time
> 5 1 XDA-7
L : Fig 1 Static absorption curves of XDA— 7 for L itch i polyphenols
3 Smg/mL
2 32 MRIR H AL AN R 89 %R e ! 25354555 63
. tH 3, )
R , XDA -7 ,
, pH 25~45 , H XDA - 7 :
H : . pH 65 , 44 297 mg/mlL ,
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Fiz 5 Breakhrough curves of XDA— 7 resin at different e lution rates
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