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Abstract: [Objective] By comparing the effects of different purification methods on the extraction yield and antioxidant
capacity of anthocyanins in Lonicera edulis, and screen the optimal purification technology in order to provide theoretical
reference for the deep processing and high value utilization of anthocyanins in L. edulis. [Method] Taking the mature
fruit of L. edulis cultivar as the research object, the extract was prepared by ultrasonic-assisted ethanol extraction method,
and then the suitable separation and purification stationary phase medium was selected by column chromatography

technology and static adsorption analysis; the recapture dynamic adsorption and elution test optimizes the separation and
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purification conditions. The anthocyanin content, hydroxyl free radical scavenging ability, DPPH free radical scavenging
ability and total reducing ability in the purified components were determined respectively and analyzed the correlation
between the antioxidant capacity of anthocyanins and their purity. [Result] 1) The most effective macroporous resin
was XDA-7, which reached adsorption equilibrium at 30 minutes; reached analytical equilibrium at 90 minutes; and its
adsorption rate and resolution rate are 83.5% and 85.3%, respectively; the best elution volume was 3 BV, and the best
elution liquid integral was 70% ethanol aqueous solution. Optimized through purification conditions, four anthocyanin
components were obtained, which were named as L1, L2, L3 and L4 according to the elution order, and the crude extract
was named as LO. 2) In terms of the antioxidant effect of purified L. edulis anthocyanins, the total antioxidant capacity
of each component was L2 > L3 > L1 > L4 > LO0; the total antioxidant capacity of the purified anthocyanins from L.
indigo was L2 > L3 > L1 > L4, and the scavenging ability to hydroxyl radicals was L1 > L4 > L3 > L0, as well
as its scavenging ability to DPPH free radicals was L4 > L2 > L3 > L1 > L0. 3) There was a significant positive
correlation between the purity of anthocyanins and total antioxidant capacity. There was negative correlation between
the purity of anthocyanins and ICs, value of scavenging hydroxyl radical and DPPH radical, but the correlation was not
significant (P << 0.05). [ Conclusion] The optimized purification process has a higher extraction rate of anthocyanins,
and there is a positive correlation between anthocyanin purity and antioxidant capacity of L. edulis. It is an ideal method
for further deep processing and purification.
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Table 1 Physical parameters of four types of macroporous resins
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XDA-7 0.315 ~ 1.250 = 600 A S R O kL 60 ~ 70 0.65 ~ 0.75 Z M Tt
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1.2.4  #pAWRBh5 fpr il g s it

3 AR VS AL B 4 BB, AR T &
10.00 g, FHAHE T 150 mL /) EEHERI+,
SRIG A HIIINTE 525 nm AL FLIRIEAE (4D A 1.000
() B SR AE O RE B 100 mL. KR HE BN 1E
BRG &, T=iE. FEN 100 rmin' {54
THRG WM. IR ITIG S, REE R 0.5 h & i
2.5 mL e AR, 7E 525 nm Tl E RO A
(Ay) > B TERURLIA B B ALRAS I3
B R (O FREUAIAE 525 nm AEHIWFOGIE (4,) f#
FEATE NN IR, 285 DERRIE e (a5 AA, P
N 70% () LK 100 mL E4T @A ikad; 7/
WrItah e, BEERGE 0.5 h EEUE G RE R 2.5 mL,
76 525 nm Rl E R E (4 , HEWIEET
BEWMAIE, XA TE A TR . TR R
(adsorption rate, R,) FIf#EHTH (resolution rate,
R) AKX R

R(%)=(AVy=A, V) AV, X 100%: (D

R(%)=A, V(A Vy=A, V) X 100% 2
EH 2 AR R R E, R FRIRMENTER
Ay B T IBOCAE, A, R 5 IR
IO, A, R T JE I8ROl 7V, R e
BRI, v R S IR AR, 7,
ISR I R AR
1.2.5  FhaEEWEL%3 it

H e H I BB A IR 3R AT B A8 e e
K HABEREM, HE30em, BEE 1 em, WG
BEE 20 om FAL G EE 24 h BT, SRE NN
Ji R FE N 25 pg-mL! {48 L FE B 3.0 mL,
Fr i 2 h 5, S5 3 BV RIZEIEKEERL, K5
H 3 BV 1) 70% CBEBENG, AR BV MR, IR
£3mL N1, 76525 nm & EWOGAE, 2]
BNAS Ve 22 .

(C)1994-2023 China Academic Journal Electronic Publishing House. All rights reserved.

1.2.6 s PR st

ZRATIR IR T, DL ORI,
I E R 40% FREEVERL, DL 10% A— MR EERS
FEAE, ek 90% B W AR e i, W FE AR
WP BRI AR
1.2.7 B ALFRAR I J7 1k

Z: IR G 1 7 VA AE IR e S P AL RE
71: SR TR B A 5D R e SR A
BFT R H I TERRAE 11 IR ER s P R
FH I 77 460 € W6 e R AE 7 X DPPH H & 175
BREE T K AEAL T 5 IRRE o VA VR R 28 A R R FE
HEAT I E o
1.2.8 HHanbr

i ] IBM SPSS Statistics ( Version 19) {4t
ITHIE g5, A Excel AT TS
TEE.

2 HBR5SH

2.1 BTSN MIFNfRATEE R

4 Fh S TR AL I X 08 FE SR 18 €2 R W B 6
i R e 45 8 WK 2. HEE 2 AT, XDA-7
55 LX-28 B K FL B fig 5o 5 e SR A €0 1 I B R
B, gy Hlik 3] 83.52% M 76.31%; XDA-7 5
LX-28 24 AL AR %o 0 5 A €288 10 8 BT 2Rt #10
i, #alik ] 75% LA b, XDA-7 BUR LA g
WEBE R BT R T R 5N 83.52%-
85.35%, ¥ NfEmmlE, HEZEFWE IR X
(P <0.01) o X—%EZ KU, XDA-7 8K
FUA G A 2t A 0 5 SR ) B A i
22 TESIKBRER

OB SRMMmLmE 1 frr. fE1
AIEN, XDA-7 BUR AL REEW B 30 min J5 2 ACTA
PR AR R ENT I 2 2 Fros. H
B2 AT, WIS XDA-7 A i A B I R

http://www.cnki.net



40 5 Z 5K M O R 145

MTREJT, fEHT 90 min JE AL B MEHT P47 2251
eV 3 Fros. #HE 3 "%,
PL 70% 11 C B RS e AEAT HE, B AR
15 mL B, W] DLSRISi 4l i) i e S A o AT ik
M4 e BRI KT 15 mL J5, 80T i Bk
JETFUE TR X —ME 45 UL, 15 mL NEiE N
e AR o

T2 AFRERIKFLBERIIR MR S RRAT
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of macroporous resin %
WIS UES fif b=
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Fig. 1 Static adsorption curve of the anthocyanin
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Fig. 2 Analytical curve of anthocyanin
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