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Abstract: The enrichment process of polymethoxylated flavones from dried tangerine or orange peel using macroporous
resin were optimized. Based on the contents of nobiletin and tangeretin determined by HPLC, the adsorption capacity and
elution ratio of different resins were studied and compared. D101 macroporous resin was most suitable for separation and
purification of polymethoxylated flavones from orange peel. The concentration and dosage of eluent,sample concentration
were investigated and the optimal conditions were obtained as follows : the eluent was 80% ethanol, dosage of eluent was
6 BV, sample concentration was 500 mg/mL. After processing,the purities of nobiletin and tangeretin were improved 3.

7 times and 3. 2 times, respectively. The results proved that macroporous resin can be used for separation and purification

of polymethoxylated flavones from orange peel.
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HPLC chromatogram of nobiletin ( A) ,tangeretin (B) and orange peel sample (C)
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Table 1  The adsorption and desorption rate of different resins for nobiletin and tangeretin (n =3)
)11 1%: K2 Z Nobiletin 1% i & Tangeretin
B2 T % o R
Resin type Adsorption quantity Desurpﬁu}ic (%) Adsorption quantity Desorpﬁ?ie (%)
(mg/g) : (mg/g) ’
D101 2.44 92.05 1.19 84.49
DM130 2.42 86.15 1.18 81.84
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Table 2 Effects of ethanol concentration on desorption rate of nobiletin and tangeretin

2 JII%: Bz & Nobiletin 1#% J¢ Z Tangeretin
Ethanol MAZ Vel Vel A s Wit RS
concentration( % ) Adsorption quantity Desorption quantity ~ Desorption rate  Adsorption quantity Desorption quantity Desorption rate
(mg/g) (mg/g) (%) (mg/g) (mg/g) (%)
70% 2.83 2.48 87.59 1.32 0.72 54.63
80% 2.83 2.72 96.22 1.32 1.13 85.90
95% 2.83 2.75 97.32 1.31 1.32 100. 09
19.06% . Rl 6 BV 80% Z Bt , )1 4 i 25 kb iy 60 su1a 3 JRER
Y N N N N N . —~ 50 N 5
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85.9% , #1024 80% L M5 & 6 BV Bf 22 JEA | ﬁé;g 20 19.06
A4k PR 22 1 S BB 5% 4, DRl 2 4 1 Flo sl
5 A= 0
HAEVEL o 6 BV, 2BV(1)  2BV(2)  2BV(3)
80% B (mL.)
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Table 3  Effects of sample concentration on desorption rate of nobiletin and tangeretin

Fig. 2 Effects of eluent dosage on desorption rate of nobile-

tin and tangeretin

FE o e i JI1 % iz Z Nobiletin 1#% iz % Tangeretin
Sample Wt VI e Wt e A
concentration Adsorption quantity Desorption quantity Desorption rate Adsorption quantity Desorption quantity Desorption rate
(me/ml.) (mg/g) (mg/g) (%) (mg/g) (mg/g) (%)
500 6.04 5.85 96.83 2.90 2.56 88.38
167 2.83 2.72 96.22 1.32 1.13 85.90
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Table 4  The results of process repeatability

JI| % J2 Z Nobiletin 1#% iz % Tangeretin
SIS VR F S 134 o T A -
FERH T Vb Bl W Bt T
No. Adsorption quantity Desorption quantity ~ Desorption rate  Adsorption quantity Desorption quantity Desorption rate
(mg/g) (mg/g) (%) (mg/g) (mg/g) (%)
1 6.03 5.73 94.95 2.89 2.50 86.28
2 6.04 5.94 98.34 2.90 2.64 91.03

3 6.04 5.87 97.21 2.90 2.54 87.84




1566

KIRF=YIBE R 5T K

Vol. 26

RS AUHRERER

Table 5 The results of purification effect

G REw RERE JIBRR R it ik B 3R
Sample Extract weight (g) Extraction rate( % ) Nobiletin content( % ) Tangeretin content( % )
% 5z $2 U Orange peel extrat 2.38 19.04 2.54 1.22
PR 1 Eluent 1 0.70 0.55 12.08 5.03
BRI 2Eluent 2 0.74 0.59 11.77 5.10
e 3Eluent 3 0.71 0.57 12.04 5.19
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Table 6 The repeated using times of resin

JI| % Jz Z Nobiletin % Jiz 2 Tangeretin
RPN W VLI It VI i Vbt Bt VeI
Repeated times Adsorption quantity Desorption quantity Desorption rate Adsorption quantity Desorption quantity Desorption rate
(mg/g) (mg/g) (%) (mg/g) (mg/g) (%)

1 6.04 6.14 101.62 2.90 2.62 90.55

2 6.04 5.85 96.83 2.90 2.56 88.38

3 6.04 5.83 96.50 2.90 2.49 85.91

4 6.04 5.55 92.00 2.90 2.23 77.01
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