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Abstract: The aim of this study is to develop a method for determining the content of chlorogenic acid in 3 varieties of
Helianthus tuberosus in Dafeng area and 2 varieties of Helianthus tuberosus in Daqing area. Accordingly HPLC technology
was used to determine the chlorogenic acid content in the leaves of the Helianthus tuberosus in different varieties from
different areas. The results showed: 1) The calibration curve showed a good linear relationship in the range of 0.01-0. 1
mg/mL for chlorogenic acid under the conditions of 1% water-phosphoric-ACE ( 87: 13) as the mobile phase a flow rate
of 1.0 mL/min and detection wavelength of 327 nm. The precision was fine and the average recovery rate of chorogenic
acid was 98.21% RSD was 0.68%.2) In Dafeng area the chlorogenic acid contents in the leaves of the dry weight of
Nanyu No. 1 Qingyu No.2 Nanyu No. 10 were 0.431% 0.040% 0.933%.3) In Daqing area the chlorogenic acid
contents in the leaves of the dry weight of Nanyu No. 1 Nanyu No.9 were 1.245% 2.139% . These results suggested
that chlorogenic acid content in Helianthus tuberosus leaves was dependent on the variety differences and ecological re—
gion differences. This method of HPLC is simple rapid and accurate and thus is suitable for measuring the chlorogenic
acid content in Helianthus tuberosus leaves.
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Table 1  Varieties and producing area of the leaves of H. tuberosus 2.2
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No. Varieties Experimental base 5 RSD 0.155%
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2 2 2
3 10 Table 2 Precision experiment of chlorogenic acid content deter—
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No. Content Average content (%)
1.4 1 0.1001
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Table 3 Recovery of chlorogenic acid
No. Content ( mg) Adding ( mg) Determing ( mg) Recovery ( %) Average ( %)
1 0.205 0.100 0.302 98.54
2 0.205 0.100 0.303 99.02
3 0.205 0.200 0.401 98.05 98.21
4 0.205 0.200 0.402 98.54
5 0.205 0.300 0.499 97.07
6 0.205 0.300 0.501 98.05
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Table 4  Content of chlorogenic acid from different artichoke va— 3.2
rieties in different producing area -
(%) 0.040% ~2.139% 0
Experimental Varieties Conlen.t of . 3.3
place chlorogenic acid
1 0.431
2 0.040 °
10 0.933
1 2.139
0 |25 Stanley JK Stephen FN. Biology and Chemistry of Jerusalem
Artichoke. New York: CRC Press 2008. 55.
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