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Separation of B-sesquiphellandrene from ginger oleoresin

ZHOU Chang-yuan' , WANG Yan’ ,DU Ai-ling”"

(1.TaiEr zhuang Forestry Bureau of Zaozhuang Municipal ,Zaozhuang 277400, China;
2.Department of Bioengineering, Shandong Polytechnic, Ji'nan 250104 , China;
3.School of Chemistry and Chemical Engineering,Shandong University, Ji'nan 250061 , China)

Abstract: A ethanol — water solution was used as mobile phase, and the HPD - 100 macroporous resin as the
stationary phase to separate the vinyl part from ginger oleoresin extracted by supercritical carbon dioxide, and
HPLC was used for detecting vinyls tracing.Different developing solvents of vinyls on argentated silica gel G pre-
coated plate were compared, Vie.ne ' Venyacewe = 95 7 5 was determined as the mobile phase to sepatate
B-sesquiphellandrene. The GC/MS test results indicated that HPD - 100 macroporous resin and silver nitrate
modified silica gel were separately used as the stationary phase which could effectively separate
B-sesquiphellandrene from ginger oleoresin with 88.73% area percentage and 84.05% recovery. Through further
HPLC analysis,B-sesquiphellandrene was found its existence of UV absorption at 232 nm.
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Fig.6 HPLC spectrums of
the B-sesquiphellandrene peak sample
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Table 1  Components of B—sesquiphellandrene Product
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