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Study on the Analytical Methods of the Ginkgo Flavonoid in Different Parts of Ginkgo biloba L

LI Wen-hong® WANG Feng® LI Duo-wei? HAN Feng® GUO Ying-juan® JIN Tang? GAO Xin!
(1.Chemical Engineering College, Northwest University, Xi*an  710069,China 2. Institutes of Biological
Sciences, Northwest University, Xi*an  710069,China)

Abstract The constrast research on the analytical methods of the flavonoid compounds in different parts of Ginkgo biloba
L were studied by using Soxhlet"s extracting method, spectrophotometer and HPLC were adopted to analyze the products. The
Ginkgo flavoinoid contents assayed by the spectrophotometer and HPLC were compared so as to find a more accurate
determination methods for Ginkgo flavoinoid. The resultwas that the content of Ginkgo flavoniod detected by spectrophotometer
was general ly higher than that of HPLC. But HPLC showed the advantages of little interference and good fidelity, and better
expression of the immanent quality. So the HPLC was more rapid, accurate and reliable.
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Table 1  Content of Ginkgo flavoniods detected in different kinds
of leaves of Ginkgo biloba L

G
© (mg/ml) (@9 ) (mg/mb) (/9 )

1# A 2.0000 0.09007 0.02250 0.0145 0.03621
B 2.0002 0.05933 0.01854 0.0141 0.03515
2 A 1.9998 0.06259 0.01956 0.0101 0.03157
B 2.0000 0.06081 0.01900 0.0098 0.03063
3# A 2.0083 0.06162 0.01918 0.0189 0.02941
B 1.9967 0.04963 0.01554 0.0181 0.02833
4 A 2.0000 0.06321 0.01975 0.0190 0.02966
B 2.0018 0.06097 0.01904 0.0179 0.02797

[y

2 3

2
Table 2 Content of Ginkgo flavoniods detected in different kinds
of peduncle of Ginkgo biloba L

G
© (mg/ml) (@9 ) (mg/mb) (@9 )

1 A 2.0000 0.02331 0.00728  0.0084 0.00921
B 2.0000 0.02267 0.00708  0.0078 0.00810
2 A 2.0002 0.02477  0.00774  0.0086 0.00894
B 2.0004 0.01664 0.00520  0.0065 0.00630
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Table 3  Content of Ginkgo flavoniods detected in different kinds
of testa of Ginkgo biloba L

G
© (mg/ml) (@9 ) (mg/m) (g )

1 A 2.0035 0.00439  0.00137  0.0015  0.00158
B 2.0156 0.00347  0.00108  0.0012  0.00129
2 A 2.0006 0.02746  0.00858  0.0068  0.01060
B 2.0007 0.02252  0.00703  0.0054  0.00843
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0.56x 10°g/L 0.03 10.00u g/ml 98.5% 100.4%

Catalytic SpectrophotometricDeterminationof TraceNitriteandFood Application

YAN Xiao-ping LI Cheng-ping
(Biology and Environment Engineering College, Zhejiang Shuren University, Hangzhou 310015, China)

Abstract Anew catalytic spectrophotometic method for determination of trace nitrite was developed. The method was based
on the catalytic effect of NO: on oxidation of orange by potassium bromate in H:PO. medium. The detection limit for nitrite
was 0.56x 10°g/L.The linear range of the determination was 0.03 10.0Qu g/ml and the recovery was among 98.5% 100.4%.
The method was applied to direct determination of nitrite in food with satisfactory results.
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