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Applications of high—speed countercurrent chromatography (HSCCC) in
the Luffa cylindrical(L.) Roem glycosides Extraction
LI Lei

(Department of Food, Henan Business College, Zhengzhou 450045, China)

Abstract: The n—butyl alcohol phase of Luffa cylindrical(L.) Roem was eluted through AB-8 macroporous
adsorption resin with water and 30% ,50% ,70% ,95% ethanol as eluant so as to obtaining the total glucosides
compounds. The extraction of 30% ethanol eluant was separated by HSCCC using Vchloroform —Vmethyl
alcohol-Visopropy! alcohol-Vwater(5:6:1:4) as the solvent systerm,obtaining 4 ester glucoside compound and
one acid as follows : 1-Feruloyl-B-D-glucose( | ),1-0-p-Coumaroyl-p-D-glucose (Il ),1-(4-
Hydroxybenzoyl)glucose ( Il ), 1-Caffeoyl-B-D-glucose (IV ) ,p—Coumaric acid( V ). The extraction of 50%
ethanol eluant was separated by HSCCC using Vchloroform-Vmethyl alcohol-Vwater (13:7:8) as the solvent
systerm, obtaining 2 flavonoid glycosides as follows : Diosmetin =7 -0-p-D-glucuronide methyl ester (VI ),
Apigenin-7-0-B-D-glucuronide methyl ester (VI). The extraction of 70% ethanol eluant was separated by
HSCCC using VChloroform-Vmethyl alcohol-Vwater(13:7:8) as the solvent systerm,obtaining Lucyosides H
(VII. Compounds | VIl were isolated for the first time from this plant.
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Fig.1  Extraction process of different polar component
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Fig.2  Macroporous resin separation flow chart
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Fig.3 TLC chart of macroporous resin elution result
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Fig.4 TLC of glycosides separated by HSCCC-D1000
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Fig.5 TLC of polyphenol compounds separated by HSCCC-D1000
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Fig.5 The influence of stretching time on starch in CGM
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