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Abstract

Ginkgo biloba flavonoids has strong antibacterial activity. In this paper, authors used Ginkgo bilo-
ba leaf flavonoids extract as raw material and selected macroporous resin fillers for separation

CERAER .

SCEF| BRI, X, KON FETHURE R R A SR IR B> BT D). i E RN, 2023, 12(4): 330-339.
DOI: 10.12677/hjfns.2023.124041


https://www.hanspub.org/journal/hjfns
https://doi.org/10.12677/hjfns.2023.124041
https://doi.org/10.12677/hjfns.2023.124041
https://www.hanspub.org/

R %%

and purification. Through adsorption and desorption experiments, it was determined that NKA-9
MR was suitable for purifying Ginkgo biloba flavonoids. The purification conditions of NKA-9 were
as follows: the concentration of flavonoids was 0.8 mg/mL, pH was 5, and the loading flow rate was
0.6 BV/h. The eluent was eluted with 70% ethanol solution at 1.0 BV/h with a dosage of 4 BV. The
purity of purified flavonoids was 57.41%. It was purified by macroporous resin to provide materi-
al basis for further investigation of antibacterial activity and antibacterial mechanism.
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REAERBUCFEAR CAAFAE, REZHP AR TR A WAL RERRSTE T2 +E%,
PR LS 80%LA E[2]. RATHONARFEVEM M, WINTAE, HES 20 ZREEHRAEY. W
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TR ILARAT - B S DS 7K 7 iy o R 0099 T A B T 1R A 3 A BR B A F A . 035 [6] A EUAR
A B A T 0] 9 g2 £ DAY 5T R AT AR AL S AT AR G R AR, b 22 KL TVB-N 55 pH 1
EJt, BESER LGRS, I AR K A 15 d, ARGES: TR .. SER [T R R
B, R I SR AR fE B S R B D) 20 SRR AN B, R RO ) R A A AR SO, PRI A T )
RGeS, T R D) S G L I T . Kobus-Cisowska S5 [8] /& BILAR A 35 B itk U AF v, REAT it
Ol I 07 o e v 1 SR A A 2 R e it S A M B A, TR e PRV 1 i

HTiiy LIRS 2, T HARRRZ . AZR, R TR AR5 E N [9].
N L EIAT AL, AR EEPTRNETE . SR PIE BT PRFTIR B TSk Al o AR RS i S AR SR U o
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P AR AR, KFLWIE AB-8. NKA-9, D101. HPD-100. DM130, 30T 545 1 pk 5 A4 kL Rl A FR
ol RMEREH AE(60~80 H), T Bl 5 BALHHARARA A .

22. FERFSUES
JEM-2100F EAN e E i, BRI ERAT]; 25 x 500 mm EHTH:, bRtk 4e /R B 2s A PR 2

DOI: 10.12677/hjfns.2023.124041 331 T 5 E IR


https://doi.org/10.12677/hjfns.2023.124041
http://creativecommons.org/licenses/by/4.0/

Rk %%

H]; RE52CS-1 it 28 kA, g aRAEAALER) .
3. SLWEFE[14]
3.1. BlSENNEEIFERZINELS

K H NaNO,-AI(NO3);-NaOH v I 52 & 5 i & & [15] . F EJEH 2R T H B &M E
NaNO,-Al(NOg); Il 1A R L &1, (EMIMAFE N AL, LLEIRR SEMR A& ERIEL .
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Figure 1. Rutin standard curve
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Figure 2. Adsorption/desorption properties of six resins
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Figure 3. Kinetic curve of resins adsorption and desorption
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Figure 4. Effect of flavone concentration on resin adsorption rate and adsorption capacity
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Figure 5. Effect of pH on adsorption capacity of NKA-9 macroporous resin
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Figure 6. Effect of eluent concentration on desorption rate
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Figure 7. Dynamic adsorption curve of ginkgo flavonoids by NKA-9 macroporous resin
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Figure 8. Dynamic desorption curve of ginkgo flavonoids by NKA-9 macroporous resin
8. NKA-9 K7L A 33 sR A+ SR BR 0 sh A A IR i1 2%

4.4 NKA-9 K7L BB S L3R

AR _E 3 B PR F ARG E R AR SRR R KR RIS A R, AR T RS BB S K
LW AREEALY), RIS Ah o Yoot BEVETIAS A B 5 50 57.41% (WL 1), BEMIZELACR I .

Table 1. Purity calculation of flavonoid extract from Ginkgo biloba leaves (n = 3)
= 1 REM AR R (N = 3)

P b SR (%) i
T 20.68 1.82
itk ) 57.41 0.57
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BN AT AR A 7 IR R AR, OF LA E 1 IR e A A . BRI Z R

1) NKA-Q AL i eF HRAT -5 I W B AR R 8 R B > VT I PR B KRR R 2400 65.47 %, s KW

B2 719 molg, WP (A2 4 hy fECTETISRIZ) 1 h, SOKAEIRCRIE 99.07%.

2) NKA-9 K AL IR 20 AL AR A SR SR U A 2500 BE S 0 L RE SR 2 9 0.8 mg/mL, pH 4 5,

LAETE 0.6 BV/h, R 25°C; YEIBAIN 70%) BRI, F= 4 BV, I 1.0 BV/h, TEibgF 4tk
R M 20.68%1E =13 57.41%.

EemB
VTR R (R LR B0 (45 XZ-52202133).
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