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Impact of the Excipients on the Stabilities of Oleuropein and Hydroxytyrosol in Olive Leaf Extract
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Key Laboratory of Chemistry of Northwestern Plant Resources, Lanzhou Institute of Chemical Physics, Chinese Academy of
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ABSTRACT: OBJECTIVE To investigate the influence of excipients, temperature and time on the stability and uniformity of
hydroxytyrosol and oleuropein in oleave leaf extract. METHODS The contents of hydroxytyrosol and oleuropein were
analyzed by high performance liquid chromatography, equipped with SinoChrom ODS-BP column(4.6 mm X 250 mm, 5 pm).
The mobile phases contain acetonitrile and water (25 : 75). The flow rate was 1.0 mL-min~' and detection wavelength was
232 nm. RESULTS The contents of hydroxytyrosol and oleuropein in solid particles contained starch, sodium carboxymethyl
starch, microcrystalline cellulose, low substituted hydroxypropy cellulose and talcum powder were stable. During the course of
preparation, the best condition of 70 ‘C and 1 h should be chosen. Besides, under 4 ‘C and 96 h, the contents of hydroxytyrosol
and oleuropein were still stable and uniform. CONCLUSION The above excipients can be used in the pharmaceutics studies
and the main compounds in extract are stable.

KEY WORDS: olive leaves; oleuropein; hydroxytyrosol; homogeneity; stability; HPLC; excipients
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Fig.1 HPLC chromatograms of olive leaf extract
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Fig. 2 The impact of excipients on the content of oleuropein
and hydroxytyrosol in olive leaf extract
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Fig. 3 The impact of excipients on the content of oleuropein
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Tab. 2

oleuropein and hydroxytyrosol(x £, n=3)

JE XA

(EERELARESE

The impact of temperature on the content of

HEE(x+s, n=3)

MTIREESC TRRT/ % BB S E/% FRAEREE S /%
50 0.47£0.03 24.71%0.15 0.18+0.01
60 1.57+0.05 25.83+0.38 0.21£0.04
70 1.82+0.03 27.0240.82 0.19+0.05

R 3 A EEF A ARBESENYHE(XEs . n=3)

Tab. 3 The impact of temperature on the content of oleuropein

and hydroxytyrosol( x + s, n=3)

MEFETE/A FERAE % HMEE S E% IR S S %
0.5 0.25+0.07 26.07+0.81 0.17+0.11
1 0.21+0.04 23.55+0.70 0.24+0.05
1.5 0.25+0.02 24.13+0.23 0.24+0.06
2 0.21+0.03 24.60+0.57 0.19+0.04
3 0.22+0.04 24.44+0.96 0.18+0.08
3.5 BRI RO R S T e 1 RS E T 2
BB SLIG b 25 T S IR B R i rh O
TR RS i & B A E VEA — 1, AR WK
4~5, W 0.6 F10.67 g-mL™" {138 B o BHONS 325 8 A
o ST B R —
50 ¢
V)2 E#I%0.6 gmL"!
s RN 46 # f£0.67 gmL-!
40 |
35t : 5 L
£ ol N\ \
<‘E 25t
m
1 20+
= 15 ¢
10 +
51
0
L2 R Nz
RENE
0.50
0.45 I%)%%(F‘F06gmL‘
- \\\\\ B KZ0.67 gmL!
0.40 +
035+
I;i; 0.30 . I .
ot \ . w\ ] \
2 020} / / /
ﬁ 0.15 +
0.10 +
0.05 +
0.00
FE iz Tz
RENE
4 REMREEMEEEEAERELEH %
Fig. 4 The dispersion uniformity of oleuropein and

hydroxytyrosol in olive leaf extract
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