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Abstract The separation conditions of chromatography were optimized with a reversed —phase high performance
liquid chromatographic photodiode array detection(RP-HPLC—PAD)method for the determination of nine polyphenols
in three Areca inflorescences. The relationship of glacial acetic acid concentration in mobile phase and the
retention time, the effects of mobile phase composition, flow phase and the proportion of methanol were discussed
respectively. Then the influence of gradient separation conditions was established. At the same time, three Areca
inflorescences extracts of phenolic compounds were quantitatively analyzed. The results showed that the three

extracts all contained gallic acid, coumalic acid, epicatechin, fumalic acid, naringenin and rutin, in which the

contents of epicatechin, gallic acid and coumalic acid were higher than others
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BB BRI PFFAR W, Bk, AXRAH
JHE T R VB 438 — — AR A I 51 R I 5 (RP-HPLC—
PAD) X R 1L 3 Fh AR IR P 2B R E5WH
@iE & GHTIRAL, SRR RS R
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1 #HRE5R*®
1.1 ##®
1.1, HpHHALR BEBEhEEAZEE
BHRGRRBE WA MELEMS, RWT 20104 4
A6, 60 CHTER, 4515k 100 CH/KBER 3
W, 8K 30min; BAKERER 3K, BIK6h;
OSUMZBHERIBIM 3K, B 6h; F3HREM
REFE, BHAVTENRBES®BESHNEFHE
W, 15000 r/min B0 30 min, WHERL, &,
RIBZFERRY, SRS,
1.12 ZZ2RXNENE BETFM, FEM. L
FR. OBER, RILER, AT, EE, LEE
MRS %S % W T £ E SIGMA AF); B E(HPLC
LREEARAN), WTEE TEDIA ARAR, 4%
KRS ); TKERBR, BRERENITA,

5810R W R H B L Hl, 7 E Eppendorf B 6}
EMRAF & ; UVLine 9400 3400l 0L Y606
i, PEE SCHOTT A2 ™ ; HH-6 B B1iE
BABSR, EEELCERAF™ R, R-210 HEH%E
&AL, I+E BUCHI AR =&, BFFERIL, T
BHBERFBARESERAG,; BAEHAIEMN
(B RN REEFRREE), AARSBRAHE,
1.2 HE
121 &#%&#4 A%k, Inertsil ODS-SP A
C18 # (0.5 pm, 4.6 mmx150 mm), F3hHH 3%
BIVKBERR KIS (AT (B), RASKLH®
BRBEF, BWEX 1.0 mL/min, HER 30 C,
R P KH 280 nm, HBEEBN 10 pL, VERE
. 0~6 min, B & 10%~30%; 6~10 min, B & 30%~
70%; 10~15 min, B ¥ 70% ~90%; 15~20 min, B &
90%~100% , 20~25 min, B ¥ 100% ~20% , 15~
20 min, B 5 20% ,,
122 ARAZERGERS A% 9 MbrdE &S A EER
B 1 mg/mL WA HER MBS, 4 CHRBEM, K
HEHEERER, 45 AP BEEH R 002, 004,
0.06. 0.08. 0.10 mg/mL BRI MR &R MR ,

123 #ERHLEE HHEIR 50 mL BERBIE 3 F
BREB, REREXTEESIHPEESZE 50 mL,
£ 045 pm BRI, 4 CRBEH,

2 ERESWH
2.1 fEiEE4HRE
21.1 #HAEeidHFE LB EHRSDMHEE
BEKHTERREHRAR LB ™E, TR
WERGTHMRES KEEE, EEEHREANE
B Ok BB MU0 2 T 7R I 3h AH oo A BR £ 3 40 3R
(0. BEBR. VKEEER) AT LAMIBIB BB, TR
KeEaY, BERBSAXRMEERAZBS,
Hit, AR R-FENBERKER-P®
W BETIRE,

HTFSAZEBREEJIBELR, FHRELE
RBSBEER, MRHABERE, WaHPEN
5% E 100%, TR &I 5k B
KOHE,

¥R 2 mmol/L MIBE R AN WP BEVER 340, Bt
BEHR: 0~15~20~40~55~100 min, HBEEE N
2%~10%~20%~30%~40% , 1B & brUE S5 55 i
L 1, MR BE Y e XA M A BRI
BRI ERRAAE, By sgatd
K, BUERATHER3IH,

200+
175
150

125

30 40 50

B 6] /min
LEBETM,; 2558, 3. LEER,; 4. 8FR,; 5. RILEE,
6. FIEM, 7.7 ; S HKEE,; 9. LEXE,

1 FEHES 2 mmolL A -FEHH 9 Fiik B &% E

0 10 20

F03% . 1%, 2% . 3% KB MMM A
HTRE(E 2 8R), RIAH 3% KEER - BEAE
WA, AERREE, Hilk, A 3% KE
BR-FEERNME, RABEELR, BEREFR.
0~6 min, B 8 10% ~30% ; 6~10 min, B A 30% ~
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70%; 10~15 min, B % 70%~90%; 15~2min, B ¥ 9 7F 0.08~0.29 mg/L. Z [,
0% ~100% , 20~2 min, B ¥ 100% ~20% , 15~
20 min, B 7 20%,
2.1.2 AsAEAE  FE 05, 08, 1.0, 12 ml/min
254nm

AAPE, BB 10 mUmin 6 HBRBERE M . "
BE FE N 1.0 mL/min, F|RAL)S 0 &4 BT84
HE S B HPLC B OLIE 2 BT 7%, FTA A4 7E 17 min _._.«L LUL 265nm
NG R T8,

\,\ A A ﬂuu.l ,\ 280nm

/k 1 Ao.svﬁlﬁ%ﬂ%~
B ine

T -

1 —

H2 ARAREAGRERDIVIBIMGERCEE

1 HEERR TR

213 MEAKGLE IFMESEHmABIRMESFE
b AR B R 3 A B0 25 7E 200~400 nm K HEH#E (E
3)VRE, 7E 280 nm A E R KBHE KR UWIEH 9
FIRMER BB TELSE, Bk, 2B EK
280 nm TER R I K ,
2.2 ZHEXRFEWER

ELEREAESHGT, 9FHRFENLEESYHE 0.02~
0.1 mg/mL 78 Bl P9 % e T R 5 HL o B v B 22 ) R 2R
HHE, HEER)EBMBLOD)RFE L, Hf
0 PR LA {5 R HE A3 (S/N=3) AR HEEAT B, TTIA
B, SHSMHEXRBHE 0999 UL, #iR

L ll 300nm

. J\A /k_\ L._l kL 315nm

3 FEEKTIMGARGBIER

23 EREMZE

) 3 FpIRE e BTN S iR S IR S AR
W, WERF T HPLC WX, & mds ik
R E, mR2 A, &g e EIBCEAE
87%~103% 2 [E]

AR Bl = (SET{E - & A B )x100%6 /8%
g,
24 REAE

AL EBE R HPLC 5437 3 MR h 2Ky
BT e RN, HEELE 4, Birdis
BB LR AT H, ARG AR IE B K IR
(BWE) . ¥KIE2EEY(AWE) Z BB (EE)H) S8
EB5HIHR. 06236, 05893, 03146 mg/mL, 3 Fhi
BYPHERETR., 28, RILEE, MR
B, ATHHMEERScMESBRYE, BEESER
RHEE, RPRILEE, BETRANFERNSE
MR (R 3), SHERYFPEHAALEYHS

1 IORMBEARHBERE, HXRY, SECEMRAR

ey PRAERZE (V) HERE() LMV H/ (mg/mL) BW R/ (mg/L)
BEFM 2.932 4x10°X+6.192 2 0.999 1 0.02~0.1 0.1975
HOM 5.226 9x10°X+3.183 8 0.999 4 0.02~0.1 02221
LER 1.299 5x10“X+4.876 5 0.9995 0.02~0.1 02939
FIFER 6.161 1x10°X+6.034 8 0.999 6 0.02~0.1 0.2569
RILEE 1.356 0x10°X+5.125 3 0.999 6 0.02~0.1 0.084 4
[IE> 89 2.519 6x10°X+4.040 5 0.999 8 0.02~0.1 0.104 7
BT 1.141 6x10X+3.913 3 0.9999 0.02~0.1 00581
i) 2.869 8x10°X+3.835 8 0.999 8 0.02~0.1 0.106 7
ihz % 4.785 0x10°X+6.191 2 0.999 1 0.02~0.1 0.099 8

B, SRMEFRP Y WBEEH, X HERE (mg/ml),
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ey B fh/(mg/mL) WINE/(mg/mL)  FEIXE/(mg/mL) e /%

BaETFR 0.040 5 0.1 0.137 3 96.81

EGM 0.0380 0.05 0.089 5 103.02

LR —_— 0.1 0.096 0 96.02

BER _— 0.1 0.0872 87.25

HILFKE 0.1298 0.1 02312 101.42

[9E .3 0.006 8 0.1 0.105 5 98.65

AT 0.008 6 0.1 0.098 6 89.96

i )% 3 0.004 5 0.1 0.096 1 91.54

P35 e 0.1 0.0918 91.76

*£3 BEBEIHRYPEZASESE (mg/mL)

L) BRTR EEIR RILEKE (kg W R AT
BWE 0.0405:0.0005a 0038 0+0.0003a  0.1298:0.0002a 0.0068:0.0008a 0.013320.0001b  0.0053£0.0002 a
AWE 0.0316£0.0001b  0.0247:0.0002b  0.0854£0.0006b 0.0031£0.0001b  0.014420.0006a  0.003 8£0.0004 ¢
EE 0.008 6:0.0006c  0.0092:0.0002c¢  0.127740.0023a  0.0018+0.0008¢  0.008 2:0.0004c  0.004 4:0.0007 b

B, ENWAAFRETREREF (p<0.05),
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A BRMES; B.BKEEY,; C BKERY,; D. ZEERY
LESTFM,; 2. FEM,; 3. LER,; 4 8FM,; 5. FILEE,; 6. AHRR,; 7.7T,; 8. MEER,; 9. LEE,

4 HRERMEREMEEE

MERMARETRS RERFEAX, RBERK 3 iFig

BERYPEEBRBUSYRILEE. RETRAOE A2 T S FE 2 ok B v B T R M 0
SROFBIETRARBYMIBREIN, R o it EMAYRN %, KA 3% KR
BB R P 2B RS YRR MmN, Fi M- RN, BEILEMEYRESNE,
KRR M A BRI, BRI R, BRI,
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FERL A T P ERRRIE 3 MR B h 35 6 Ff
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