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Abstract: Objective To establish a method for the determination of cichoric acid, an active component in commercial extracts of
Echinacea purpurea, by HPLC-PDA. and provide reference for the further use of Echinacea purpurea extracts. Method The samples were
analyzed by HPLC-PDA on a C;g column with a PDA at 330 nm and the temperature at 35°C. The mobile phase was a mixture of acetonitrile
and 0.1% phosphoric acid at a flow rate of 1.5mL/min. Results The standard curve was linear in the cichoric acid concentration range of
0.456-2.28 pg (r=0.9996). The average recovery was 98.18% (RSD=1.12 %). Conclusion The method was rapid, sensitive and had good
reproducibility, which could be used for quality assessment of cichoric acid in commercial extracts of Echinacea purpurea.

Key words: Echinacea purpurea extracts; cichoric acid; HPLC-PDA

A R WG I -2y, i), fe
PERNUARRIPTRE ARG BRI G EH], AR SR 1)
gzt R, KEESIIITUER P, T b
RS AR D, DRI SR A A R A S R 2
T ERIIRIEE 1. HiT, SHEERETZ
M5 G TSI FE I e L, P i
JEEMR, ASON LK A R R HEA B U™ il AT T
ARG BB e, R Tt —0 N H]
PR T —Efd
1 UE5RE

722 PO80 AR A . PDA KlIs . HA
TEUEAS . RN, O E 2 S A A e
s EEA: 2007-07-24
fEERM: BuNg (1982-), &, fEEFAE: WSt RARS B
A EFRA

78

fitT: 111452-200601). il LM COREETRFE K
PEEARFTF R L) BAlK S TG . el
IKCTE AT MR AR A AT B
Al IR 2 R A F] L TR — R
AKEPRAF]D.

2 HRAHIE

2.1 AR S A A %

HERFRINAE 1 RARE A 0.0038 g, H 70 %(VA)IT]
LRI R RS 25 mL, 43 0.152 mg/mL Frife
i £ A o
2.2 FRiE SR

HEMEEN 15 mL 4 BRAE# I, HH 70 %o(vv) I &
RV VRS 25 mL, 73 0.0912 mg/mL KRy v #%
.

2.3 R H



MR B mEH

Modern Food Science and Technology 2007, Vol.23, No.11

YERFRIURE S 0.125 g, BT 100 mL HLZE =)
1, BIN 70 %(VA) K B 25 mL,  ISE S,
145 °C. 100 %[1 L& R AL 40 mine 1498, 12
SEIEIIEI 70 Y%6(vv) IR L RERLE A4S 25 mL, RIS

3 FAEGER

3.1 {2
ot 35 Ultimate XB-C18 # (4.6x250 mm).

Foli: 35 C. ¥ Y CIERT0.1 YR, 0~13
min, ZfH 10 %~22 %, 13~14 min, ZH§H 22 %~40
%, 14~17.5min, ZJFEREF(E 40 %, 17.5~18 min, &
i1 40 %~10 %, 18~30 min, ZMHMRAF 10 % T4 .
& 1.5 mL/mino F3MI%AC: 330 nm.
32 RGENYE

IARAE SR 5 pl AR 20 pl TR
FHETE, s g, W 1. RS n
=169374, AT M 5 TC T4

90 WVL:330 nm
B 16.653
> 50
<
E 95}
_10 1 1 1 1 ]
0.0 5.0 10.0 15.0 200 240
Time / min
a
1400 § WVL:330nm
1000 F 16.613
-
T s00f
|
_200 1 1 1 1 1 ]
00 50 100 150 200 250 30.0
Time / min
b
300 - ;
WVL:330 nm
16.627
200
=
g 100F
_50 1 1 1 1 1 ]
00 50 100 150 20.0 250 300

Time / min

C

180 WVL:330 nm

_20 1 1 1 1 1 ]
0.0 50 100 150 20.0 250 300

Time / min
\ d
1 1 —HERRRFEN 4 RIAEIEE
a HEBITESRAMERAE; b RARERARIM G RANE
#E; ¢ MBNILEEARBMGRMELR; d HeR—%
A R BRI 4 AR €
Fig.1 ALiquid chromagraph of experiment on system
suitability of 1—Cichoric acid

Note: a: The liquid chromatogram of cichoric acid standard
substance; b: The liquid chromatogram of Echinacea purpurea
extracts from Hong-jiu; c: The liquid chromatogram of Echinacea
purpurea extracts from Jiu-hui; d: The liquid chromatogram of
Echinacea purpurea extracts from Tian-yi
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Tab.1 Cichoric acid levels in different Echinacea purpurea
extracts (n=3)
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