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Acid Hydrolysis Followed by HPLC for Simultaneous Determination of Quercetin and Kaempferol in
Folium Mori

WU Haohao', SUN Dongli', QIAN Wenchun?, LOU Lijing’, JIANG Huidi' (1.Department of Pharmaceutical
Analysis and Drug Metabolism, College of Pharmaceutical Sciences, Zhejiang University, Hangzhou 310058, China;
2.Sericulture Technical Extention Station, Huzhou 313000, China)

ABSTRACT: OBJECTIVE To develop an acid hydrolysis followed by HPLC method for determination of quercetin and
kaempferol in Folium Mori, and compare the content of these components in Folium Mori from different harvest time, sources
and species. METHODS 0.25 g powder of Folium Mori was extracted and hydrolyzed by HCIl-methanol mixed solution at
90 C for 2 h. Quantification was performed by HPLC at 35 C using Agilent Zorbax SB-C;gcolumn (4.6 mmx250 mm, 5 pm),
methanol-0.2% phosphoric acid (55 © 45) was applied as mobile phase and DAD detector was set at 370 nm. RESULTS The
results of assay validation were satisfied. The contents of quercetin and kaempferol varied obviously among mulberry leaves
from different plant sites, different species, and the contents of the two ingredients of the samples collected in winter were higher
than those harvested in other seasons. CONCLUSION The developed hydrolysis/HPLC method is able to quantify quercetin
and kaempferol in Folium Mori leaves. The contents of quercetin and kamepferol are influenced by some factors.
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Fig1 The HPLC chromatograms

A-standards; B—sample; a—quercetin; b—kaempferol
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Fig 2
kaempferol under orthogonal conditions

The hydrolytic efficiencies of quercetin and

a—quercetin; b—kaempferol
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Tab 2 The contents of quercetin and kaempferol in Folium
Mori harvested at different time

B K AE I} A W Z/mgg" LM /mgg™
K145 04-11-27 5.03 1.98
05-05-23 3.35 1.01
05-08-17 3.32 1.10
05-09-21 2.91 1.09
05-11-21 4.41 1.76
BRI 04-11-27 6.27 2.50
05-05-23 2.59 0.85
05-08-17 3.19 1.20
05-09-21 3.00 1.10
05-11-21 4.45 1.84
W% 197 04-11-27 5.96 1.55
05-05-23 5.33 1.26
05-08-17 4.18 1.30
05-09-21 2.79 0.84
05-11-21 5.46 1.52
HK 10 04-12-07 3.82 1.38
05-05-23 2.25 0.61
05-08-17 2.87 0.94
05-09-21 2.44 0.90
05-11-21 3.64 1.42

VE: 2RI il SR N T O I8
Note: All samples in the table were collected from Nantaihu Folium Mori
plant site in Huzhou, Zhejiang, China.
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Tab 3 The contents of quercetin and kaempferol in different
varieties of mulberry leaves

B FAEIT W% 2 /meg L& H/mgg
BAR1S 04-11-27 6.27 2.50
W2 197 04-11-27 5.96 1.55
K3 145 04-11-27 5.03 1.98
RZF 14 5(HM)  04-12-07 4.92 2.39
R Q5 04-11-27 4.64 1.43
i 55 04-11-27 4.03 1.37
9102 04-11-27 3.98 1.27
KZ 125 04-11-27 3.84 1.72
RHEK 10 04-12-07 3.82 1.38

VE: P ITARE A ESR 1ETH K T
Note: All samples in the table were collected from Nantaihu Folium Mori
plant site in Huzhou, Zhejiang, China.
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Tab 4
mulberry leaves harvested from different plant sites in winter

The contents of quercetin and kaempferol in

FE AR 1% Z/mg-g ™! 1125 1y /mg-g ™!
BAE1S P A 4.45 1.84
Il ) KR 5.87 2.12
BT 3.33 1.38
RZFE 145 kxR 2.85 1.10
PN 4.41 1.76
BT 3.42 1.34
RZFE 125 T 3.95 1.73
NI E N LT 1.79 0.59
B ARE B 1.94 0.85

T RPPTAFEARIRT 2005 4 11 J] 21 H

Note: All samples in the table were harvested on 21, November, 2005
3 1tie
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