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Abstract: In this paper,the analytical conditions for the adsorption of polyphenols on the seaweed by XDA-1B macroporous

resin were studied. The results showed that the optimal conditions for static adsorption were as follows : temperature 30 °C,

polyphenol concentration in the sample 2.5 mg/mL,and XDA-1B macroporous adsorption resin was suitable for the separation

and purification of polyphenols from Sargassum thunbergii.With the sample flow rate of 2.0 mL/min and the elution flow rate of

2.0 ml/min, the adsorption and desorption rate of the polyphenols on the XDA —1B macroporous resin was faster and the

adsorption equilibrium was reached after 2 h,and Freundlich adsorption empirical formula is suitable for the adsorption curve

simulation.
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extract of Sargassum thunbergii polyphenol
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Table 1 Models isotherm constants for the Sargassum thunbergii polyphenols adsorption onto XDA-1B
L (C) Langmuir M 2535 =X Freundlich 1 i} 25 56 /3 2
Q.. (mg/g) K, (mL/mg) R Ky (mL/mg) n R
20 185 5.59 0.8509 29 0.7256 0.9724
30 270 8.32 0.9569 29 0.8274 0.9989
40 156 4.62 0.8320 29 0.6973 0.9524
50 140 4.38 0.7873 30 0.6609 0.9404
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