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Preparative Separation of Crocins with High Color Value from Gardenia Fruits

LIU Huilu, FENG Jianyong, WANG Zengshang, WU Chen, ZHANG Mochu, ZHOU Sheng, LIU Jiangyun',
HAO Lili(College of Pharmaceutical Sciences, Soochow University, Suzhou 215123, China)

ABSTRACT: OBJECTIVE To establish an efficient separation process to afford gardenia yellow and crocins with high color
value. METHODS The process was conducted using reversed-phase medium pressure liquid chromatography. A high pressure
liquid chromatography - photodiode array method was applied for qualitative and quantitative analysis of crocin-1. Moreover, the
color value was also evaluated by UV method. RESULTS After the reversed-phase separation, the content of crocin-1 in
refined product reached 60.8%, with the color value to be 756. Crocin-1(1), crocin-2(2) and crocin-3(3) could be separated either
with similar procedure. CONCLUSION The process developed is highly efficient, low-cost and compact, which affords a
potential approach for industrial production of crocins with improved quality.

KEY WORDS: Gardenia jasminoides; gardenia yellow; crocin; separation; reversed-phase chromatography
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Fig 1 Structures of crocins
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o: 7.35(2H, d, J=10.8 Hz, H-10, 10"), 6.86(2H,
m, H-15, 15'), 6.80(2H, m, H-12, 12'), 6.69(2H,
m, H-11, 11"), 6.55(2H, m, H-14, 14'), 6.55(2H,
m, H-14,14"), 542(2H, d, J=7.4 Hz, H-1, 1"),
4.16(2H, d, J=7.7 Hz, H-1', 1""), 3.56-3.70(4H,
m, H-6, 6, 6", 6'), 2.92-3.50(m, sugar-H),
1.97(6H, s, H-20, 20"), 1.99(6H, s, H-19, 19",
BC-NMR(DMSO, 100 MHz) &: 166.2(C-8, 8'),
147.1(C-12, 12'), 139.9(C-10, 10"), 137.0(C-13,
13"), 136.0(C-14, 14"), 132.0(C-15, 15"), 125.3(C-9,
91, 123.9(C-11, 11), 103.1(C-1', 1", 94.5(C-1,
1", 76.9(C-5, 5', 5", 5", 76.7(C-3', 3'"), 76.3
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(C-3,3"), 73.5(C-2', 2", 72.4(C-2, 2"), 69.9(C-4',
4", 69.2(C-4, 4"), 67.9(C-6, 6"), 61.0(C-6', 6",
12.7(C-19, 19", 12.6(C-20, 20"). L -%#s 5
BRO121BEA—8, %w Mg aiet-1.
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BC-NMR(DMSO, 100 MHz) 8: 169.0(C-8'), 166.2
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(C-14), 134.2(C-14"), 130.8(C-15), 127.5(C-15"),
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103.1(C-1"), 94.5(C-1), 76.9(C-5, 5"), 76.7(C-3'),
76.2(C-3), 73.4(C-2"), 72.4(C-2), 69.9(C-4"), 69.2
(C-4), 67.9(C-6), 60.9(C-6"), 12.8(C-19"), 12.7
(C-20), 12.5(C-19), 12.4(C-20). L% 55 ik
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Tab 1 Contents of crocin-1 and color values of gardenia yellow and crocins

FE il B % B2/% [T /% @i E W' % L AR 1(0Dy) W ¥ L E 2(0D,)
HE T 3% 29.65 241 83.1 390 0.421 0.375
(AR PSS 24 60.78 1.13 81.2 756 0.148 0.142
| i {7 B T TR R 72
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Determination of the Content of Effective Component of Wild and Cultivated Products of Hedyotis Diffusa

LIN Hai, GONG Youming, DENG Guanghai*, RONG Suihua(Pharmaceutical Department, Guangdong Provincial
Hospital of TCM, Guangzhou 510120, China)

ABSTRACT: OBJECTIVE To determine the content of the active component of wild and cultivated products of Hedyotis
diffusa, provide a basis for its quality standards and standardized cultivation. METHODS The content of oleanolic acid and
ursolic acid in Hedyotis diffusa was determined by HPLC, and the content of total flavonoids was determined by UV. RESULTS
The content of three kinds of active component were significantly different in different areas of wild products, and the content of
oleanolic acid was 0.328 1-1.191 7 mg'g™'; the content of ursolic acid was 1.686 5-2.641 0 mg-g™'; the content of total
flavonoids was 0.921 9%—1.611 7%. The content in the three kinds of Guangdong and Guangxi cultivated products were higher,
there was no significantly difference between them, and kept certain stability. CONCLUSION  Application of the home-grown
product instead of wild products of Hedyotis diffusa, can ensure the effectiveness and stability of the quality.

KEY WORDS: Hedyotis diffusa; oleanolic acid; ursolic acid; total flavonoids; wild products; cultivated products; HPLC
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