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Changes of effective components content of wheat bran and Tartary
buckwheat bran fried Aurantii Fructus by UPLC-CAD method

WANG Di' HE Yueyue' LI Yanggian® ™  DENG Fang'*

(1. State Key Laboratory of Southwest Traditional Chinese Medicine Resources, Chengdu University of Traditional Chinese
Medicine, Chengdu, 611137, China; 2. Department of Assets and Laboratory Management, Chengdu University of Traditional
Chinese Medicine, Chengdu, 611137, China)

Abstract  An ultra-high performance liquid chromatography-charged aerosol detector (UPLC-
CAD) method was established to compare the content differences of medicinal efficacy index
components in the raw products of Aurantii Fructus, wheat bran and tartary buckwheat bran fried
products. According to the processing general rules of ¢ Chinese Pharmacopoeia) (4) in 2020
edition, the processed products of fried Aurantii Fructus with wheat bran and Tartary wheat bran
were prepared. The contents of synephrine, naringin, neohesperidin, limonin and nomilin were
determined by UPLC-CAD method. The results showed that synefrin content in fructus aurantii had
no significant difference before and after processing (P>0.05). The content of naringin and
neohesperidin decreased after wheat bran frying, while the content of neohesperidin increased after
Tartary buckwheat bran frying. There were significant differences in the content of nehesperidin
between the two processing excipients (P<0.05). After the two processing methods, the contents of
limonin and nomelin increased, and the content of limonin increased significantly after Tartary
buckwheat bran frying, with significant differences (P <0.05). In this study, the UPLC-CAD method

s FROAPRAT RN LH G S 3 TPk 6 (2021CC003 ) BEh).
* * JB{EEKHR A Corresponding author, E-mail: 635757642@qq.com; E-mail: dengf99@163.com
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established was simple, fast and reliable, which could provide reference for the quality evaluation of
Aurantii Fructus and its processed products.
Keywords  Aurantii Fructus, Ultra high performance liquid chromatography-electric mist

detector, wheat bran, Tartary buckwheat bran, processing, content difference.
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Fig.1 UPLC spectrum of the test sample and mixed reference substance
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Fig.2 Comparison of the contents of five components in the samples of raw Aurantii Fructus, stir fried Aurantii Fructus with
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3 4w

AR FEAEAR AL B M ) T LAl BN T ARSI ) T 2, SR PG | MER . AT A9 UPLC-CAD 35 X R 54
MR R N BRI S5 FRE AR S SR AR B A S AT T I L S5 SR B, WA [ A i A X
L, AR FE it T IR B M IS AT RNy i TR i e

S % ik (References)

C1] Wl vl SRy od, S5 B il Dy s s o SO il S B AT e ik (0], R [ S 38 07 24 44 7, 2019(20) 1 191-199.

[2] fargese, 2008 &, WoiOtE, S5 5 kb iR se st Lb it (3], th2i#4, 2020, 43(12): 2914-2919.

(3] BRI, A, /R, S8 ORI 7= M AR 58 250 b 12800 RO 19 32 5043 2 B A 43 B D). Fh RE2Y, 2019, 50(14) : 3433-3437.

(4] #iiE, &2, =R, & 5 bR Ak o &L S HR ) A 15 28 Bk AN A AR A J5 28 b 5 ) (Q-marker) i 43 P 000 43T [0]. R B 24, 2019,
50(19): 4713-4728.


https://doi.org/10.13422/j.cnki.syfjx.20191352
https://doi.org/10.13863/j.issn1001-4454.2020.12.012
https://doi.org/10.7501/j.issn.0253-2670.2019.14.025
https://doi.org/10.7501/j.issn.0253-2670.2019.19.025
https://doi.org/10.13422/j.cnki.syfjx.20191352
https://doi.org/10.13863/j.issn1001-4454.2020.12.012
https://doi.org/10.7501/j.issn.0253-2670.2019.14.025
https://doi.org/10.7501/j.issn.0253-2670.2019.19.025

	1 材料与方法
	1.1 仪器与试药
	1.2 实验方法
	1.2.1 枳壳炮制品的制备
	1.2.2 供试品溶液制备
	1.2.3 对照品溶液制备
	1.2.4 色谱条件


	2 结果与讨论
	2.1 专属性考察
	2.2 方法学考察
	2.3 含量测定

	3 结论
	参考文献

