2012 34(4):814 -817 http: / /xuebao. jxau. edu. cn

Acta Agriculturae Universitatis Jiangxiensis E — mail: ndxb7775@ sina. com

TLC

1 2% 1
(1. 350007; 2. 350002 )
: ( TLC) TLC
14 YV )W )= W ) =70:30:3:2, 4
4 o 290 ~700 nm
253.9 nm  372.6 nm ; 252.7 nm
369.0 nmo.
; ; TLC ;
:R284.1 TA 11000 —2286(2012) 04 - 0814 — 04

A Study on the Separation by TLC and Initial Identification of
Soluble Pigments from Kenaf Flower

LUO YuAang' QI Jian-min® YE Fang'

(1. Fujian Huanan Women’ s Vocational College Fuzhou 350007 China; 2. College of Crop Science Fu-
jian Agriculture and Forestry University Fuzhou 350002 China )

Abstract: Separating the methanol-soluble pigments from Kenaf flower by silca-G&H thin-ayer chroma-
tography( TLC) the optimum volume ratio of the separating layer reagent was obtained: ethyl acetate 70 to wa—
ter 30 to methane acid 3 to acetic 2. Developing the flower pigment by the optimum layer reagent four colour
bands were observed which indicated that the pigment had four monosomic pigment integrants. Sepemting and
scanning results showed that the characteristic wave lengths of the pigment were 253.9 nm and 372.6 nm the
absorption peak of the first band was at 252.7 nm and 369.0 nm. Initial identification showed that the main
methnol-soluble pigment component in kenal flower maybe belong to flavonols.
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Tab.1 Extraction effects of different solvent
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Tab.2 Separating result of the pigment from the flower of Kenaf by TLC in different layer reagent
(v/v)
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6 Fig. 1 Display of the TLC separating result upon the pigment

which extracted from the flower of Kenaf
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Tab.3 Display of flavon colour reaction of the pigment component from the flower of Kenaf
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Fig.2 UV-Vis spectrum of pigment in methanol Fig.3 UV-Vis spectrum of the first band pigment
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