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Preliminary separation and identification of the ethyl acetate extract
from Gorgon Nut( Euryale ferox Salisb.) seed coat
ZHANG Cuan, LI Min, JIA Xiao-li

(School of Bio & Food Engineering, Chuzhou University, Chuzhou 239000, China)

Abstract: The gorgon nut frond tissues contained much of phenolics,which was found most in gorgon nut seed
coat(183.037mg/g,dry base),and the root,leaf and the fruit peel were followed. In order to analyze the
components of ethyl acetate extract (EAE) from gorgon nut ( Euryale ferox Salisb.) seed coat,the main
components of EAE sample were separated by the high performance capillary electrophoresis (HPCE) method
and preliminaryly identified with standards. The results showed the HPCE method could be used to separate
the polyphenol in the EAE sample. Analysing conditions was: springy quartz capillary column (total length is
42.5cm, effect length is 34cm) ,the electrophoresis buffer was made of boric acid (200mmol/L) ,B-cyclodextrin
(B-CD,5.4mmol/L) , potassium dihydrogen phosphate (10mmol/L) and acetonitrile (27.5%),sampling press
was 50mbar and 5 seconds,and at 230nm wave length,20kV and 20°C column temperature. The results
indicated that no catechin,epicatechin and lutin,and little chlorogenic acid were found in EAE sample.
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Table 1 The polyphonics distribution in gorgon nut frond tissues
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Fig.1 The HPCE chromatography of EAE with elected
buffer system
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Fig.2 The UV-absorption spectrum (A) of EAE sample solution
and its three dimensional graphics (B)
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Fig.3 The HPCE atlas of sample EAE
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Fig4 The HPCE atlas of mixed standard substances
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Fig.5 The HPCE atlas of EAE with standard substances addition
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Table 3 The pH value changes in the four samples solution
with adding volume for NaOH between 8~11mL (n=3)
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