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The determination on limonin in fructus aurantii immaturus
and fructus aurantii from different areas
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Abstract: Objective: To establish the method of detecting the limonin in fructus aurantii immaturus and fructus auran—
tii; Determine and compare the content of limonin in fructus aurantii immaturus and fructus aurantii from different are—
as. Methods: HPLC was applied. The column was Hypersil BDS C;; (4. 6mm x200mm 5pm)  the mobile phase

' the detec—

was Acetonitrile: H,0 =42 : 58 the temperature of column was 25°C  the flow rate was 1. OmL * min "~
tion wavelength was 210nm. Results: The method of determination limonin in fructus aurantii immaturus and fructus
aurantii had good linear relationship. The linearity of limonin was in the range of 0. 0202 ~5. 05ug (r=0.9999); re-
gression equation was Y =709794X —5168.9; the average recovery of limonin was 98.64% (RSD =1.08% n=6).
Conclusion: The method has good precision. reproducibility and separation. It is simple quick and reliable. It can be
used for the determination of limonin in fructus aurantii immaturus and fructus aurantii. The content of limonin in fructus

aurantii immaturus was generally higher than that of fructus aurantii and the content varied greatly among different areas.
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2.2 RSD 0.58% »
1.0lmg * mL™" o 2.6
“2‘ 3 b24
10. 1pg * mL™'. 0.101mg * mL ™" 0. 2. 4. 6. 8. 12h
10pL RSD
2.3 0.93% . 12h o
0.1g 2.7
2mL 2 30min 6 “2.3”
SmL ‘o, RSD 1.03% .
2.4 2.8
6
0.05¢. 0.10Img * mL™'
Y =709794X -5168.9 r =0.9999 1mL “2.3”7
0.0202 ~5.05pg o 1.
2.5
6 Spl
1 (n=6)
/mg /mg /mg /% x/% RSD /%
1 0. 10002 0. 101 0. 19804 97. 05
2 0. 09994 0. 101 0.20001 99. 08
3 0. 09996 0. 101 0.20107 100. 11 98. 64 1. 08
4 0. 10006 0. 101 0. 19984 98.79
5 0. 09992 0. 101 0. 19875 97. 85
6 0. 10008 0. 101 0. 20004 98.97
2.9
10pL N
o 2
3 1.57%;, o
(1) N N
5-6
0.5% ~1.0%
0.05% ~0.2%

1 ~50mg = L7,
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2
S-1 0. 87
S-2 0. 50
S-3 0. 40
S—-4 1.27
S-5 1.02
S-6 0.37
S-7 0.52
S-8 0.20
S-9 1.57
S-10 1.09
S-11 0.95
S-12 0. 60
K-1 0.24
K-2 0.27
K-3 0. 04
K -4 0.14
K-5 0.31
K-6 0.49
K-7 0.15
K-8 0. 47
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