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Determination of content of gallic acid,naringenin in Juglans regia.
by HPLC-PAD
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(1.College of Chemistry and Environmental Science, Kashgar University, Kashgar 844007, China;
2.Laboratory of Xinjiang Native Medicinal and Edible Plant Resources Chemistry, Kashgar 844007, China)

Abstract: Objective: The content of gallic acid and naringenin in Juglans regia. extrated by ultrasonic was
determined by RP-HPLC. Mothod :RP-HPLC with Agilent HC-C4s column(5 um,250 mmx4.6 mm) and used
CH;OH(A)-0.1% HsPO,(B) as the mobile phase with flow rate of 1.0 mL/min. Column temperature was 30 °C
and the detection wavelength was 276 nm. Result. There was a linear correlation between the concentration of
gallic acid(2.0~80 pg/mL,r=0.9999) and naringenin (1.0~60 pg/mL,r=0.9999),respectively. The average
recovery of gallic acid and naringen were 99.7% (RSD=1.84% ,n=5),101.2% (RSD=2.65% ,n=5) ,respectively.
The result showed that the content of gallic acid and naringenin in Juglans regia. ,which had pharmacodynamics
as anti—inflammatory,antiviral and antibacterial,were 268.3 pg/g and 102.2 pg/g respectively. Conclusion:this
method was simple,rapid,sensitive and accurate,and could be used to identify and evaluate the quantitative
determination of gallic acid and naringenin in Juglans regia..
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Fig.1 ~ Absorption spectrum of gallic acid and naringenin
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WETIR 1.0002 256.2 150 404.7 99.0 99.7 1.84
1.0003 256.3 100 356.8 101.5
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