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Refinement and MS Analysis of Flavonoids in Chestnut Pollen
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(College of Material Science and Chemical Engineering, Tianjin University of Science & Technology,
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Abstract: Flavonoids in chestnut pollen were extracted by using ethanol. The crude extraction was purified with macropor-
ous resin AB-8 using 200 mL distilled water and 140 mL 70% ethanol. The content of flavonoids after refinement increased
from 13.39% to 78.12%. The flavonoids from chestnut pollen were analyzed with HPLC-MS. The result showed that there
were four kinds of flavonoids in chestnut pollen, which were myricetin, quercetin, kaempferol and isorhamnetin.
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Tab.1 Process of gradient elution

A5} 8] /min ISR R

Al% B/%
0 90.0 100
5 73.0 27.0
10 73.0 27.0
15 60.0 40.0
20 20.0 80.0
25 20.0 80.0
30 90.0 10.0
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Tab.2 Content of flavonoids and ethanol concentrations in

elution
FEfh Tra/%
btk Rlld 13.39
60%Z WL R 32.49
70%Z BESE IR 36.12
80% L IR 31.56
70%Z W S Ve 78.12
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Fig. 1 HPLC of the extraction
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Tab.3 The kinds and analysis of flavonoids contained in chestnut pollen

Xt TE T PRI 21 Fr) 34 1 24
anet T e : LR
F PREF A IE) /min = B A (Y P
287.23[M + H]
18 (1) 286.23 309.23[M + Na]* - - -
325.23[M + K]
303.23[M + H] 3031 UG TR TN 479.2, B4 35 2 HE PR,
it 2 (2) 302.23 325.23[M + Na]" 7.87 479'2 {HFZEFER 303.1 Syl he A0, DRIz 414y ml B
341.23[M +K]J* ’ M Z AL A A
317.23[M + H]" 317 G TE TR 479.1, BEA R ES Z &I,
SREZQ) 316.27 339.23[M + Na]" 8.25 479'1 {HEZEFER 3172 SRR T4, H Iz 5 mT
355.23[M +K]" ) A AR A
319.24[M + H]" 3192 IR TR TIER 4812, WA KRB SZMAEMYIR,
g B (4) 318.24 341.24[M + Na]" 6.63 . '2 HFEWER 319.2 FAnt B i i 10, IR IZ 4 43 )
357.24[M +K]" i BE A MR A A A A 2.
463.36[M + HJ"
ngEms 36{M N N] s 287.1 R4 T T 463.2, % () BT TR, 287.1 Wil
. . + INa .
MERRTY (5) . 463.2 R B T , RUZZR S AT RE N (5) .
501.36[M + K]
465.38[M + H]"
Wxso- 38EM : N] C s 3032 RIS TR TN 465.2, % (6) HOFRTU%,3032 ikl
. . a .
HEIETY (6) h 465.2 BRI, %1534 AT RE N (6) .
503.38[M +K]
LZsH-3,7- 579.57[M + H]*
MR- M+ H] AR TR TN 617.2, % (7) A, P %40
O-L-—flZ 57857 601.57[M + Na]* 6.97 6172
; . DAARER (7).
W5 (7) 617.57[M +K]
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Tab.4 The behavior of standard substance and the

samples
e TEE Y R DU ARG )
SR I g T
1AW 287.2 287.1
Wi & 303.1 303.2
SERER 317.2 317.2
Tty 319.2 319.2

M3 4 AT LARIEWTE , SRR Hh Al BEAFAEY 3
M s iy MR R | S R LA Rt B

3 & it

28 WAH €8 1% — BT T AR A I, ) 25 AT W7 2 AR
TR AT AR AR I Ay MR R
SR DL A e e, AFEIE N2 Il g 5 S
B R SSA. HERIR R e 4lifb e
MRS REH 13.39%48 53] 78.12%, BT
TR Z A e 200 mL ZEE/KFT 140 mL 70% 2B, HEIK
VMR, WM 1 mL/min.
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