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Determination on Contents of Gallic Acid and Ellagic Acid in Three Kinds of Processed Pieces of Galla
Chinensis by RP-HPLC PENG Lu'’, GONG Qian-feng'* , LI Xiao-ning', LI Rao-rao’*, YANG Li-xin®,
YI Hong”, YAN Pei-pei’ (1. Jiangxi University of Traditional Chinese Medicine, Nanchang 330004, China;
2. Institute of Chinese MateriaMedica, China Acedemy of Chinese Medical Science, Beijing 100700, China)

[ Abstract ] Objective; To explorethe influence of different processing methods on contents of gallic
acid, ellagic acid content according to the content of the two compounds in 10 batches of Galla Chinensis, vinegar
gallnut and Chinese gall leaven, separately. Method: 10 batches of crude drugs of Galla Chinensis were
collected. 10 batches of vinegar products and Chinese gall leaven were processed. The contents of thegallic and
ellagic acid in different processed products were detected by RP-HPLC method. Kromasil C; column (4.6 mm X
150 mm, 5 wm) was used. Mobile phase A was acetonitrile, mobile phase B was 0. 1% three fluoride acetic acid.
Gradient elute was used. Flow rate was set at 0. 8 mL + min ~'. The detection wavelength was 280 nm , the column
temperature was set at 30 °C. Result; The content of gallic acid and ellagic in raw materials, vinegar,
fermentation were 20. 19, 1.73; 74.26, 4.59; 236. 11, 0. 59 mg-g~'. Conclusion; The content of gallic acid in
Galla chin can be increased by vinegar method and fermentation method significantly (P <0.01), significantly.
Fermentation method can raised the content of this component more significantly than vinegar method (P <0.01).
The content of ellagic acid can be raised in vinegar-process pieces significantly (0.01 <P <0.05). The difference
of the content of this compound between crude drug and fermentation pieces was not statistically significant.
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Fig. 1 HPLC chromatogram of three processed pieces of

Galla Chinese

2.2 XPMEAREBEIEH A ORI E PRI TR
AR TR X JE AL O R, 0 PP RSV i A 0. 106,
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2.3 Ol mAH S S H R (d—%
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LW, A M B S R RE 10 pLo DL e B
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Table 1  Recovery result of gallic acid and ellagic acid in three

different processed pieces

FRbEd AR A AR AR PRI RSD
/g /mg /mg /mg /% /%

%

WETM 0.1256 4.8128 4.816 1 9.4638  96.04 1.1
0.1255 4.8090 4.8161 9.3615
0.1258 4.8205 4.8161 9.444 3
0.1255 4.8090 4.816 1 9.400 0
0.1257 4.8166 4.8161 9.463 8
0.1257 4.8166 4.8161 9.510 1

WEAERR  0.1256 0.1173 0.1106 0.2338 101.20 4.4

0.1255 0.1172 0.1106 0.2220

0.1258 0.1175 0.1106 0.227 0

0.1255 0.1172 0.1106 0.231 4

0.1257 0.1174 0.1106 0.226 6

0.1257 0.1174 0.1106 0.2347

R2 EIBEF.BREAGTNEAAP2HESEENE (n=3)

Table 2 Determination of two component content in Galla Chinese,

vinegar gall and Chinese gall leaven (n =3) mg-g !
No. BET AR No. BET AR
S1 20. 65 0.45 C6 66.57 2.62
S2 28.90 5.34 C7 62. 38 0. 50
S3 38.32 1. 06 C8 90. 18 5.02
S4 27.99 3.96 C9 59. 69 4.07
S5 15.48 1.03 C10 91.79 9.21
S6 15.36 0. 14 F1 257.97 0.23
S7 13.98 0.31 F2 283.24 0.13
S8 16. 23 1.25 F3 254.27 1.29
S9 12. 44 2.32 F4 242.22 1. 85
S10 12.58 1.38 F5 251.23 0.54
C1 62. 64 2.00 F6 303. 81 0.14
C2 81. 84 8.75 F7 170. 55 0. 04
C3 63.24 3.72 F8 281.43 0.26
C4 56. 82 6. 56 F9 153. 30 1.31
C5 107. 41 3.46 F10 163.03 0.07

2, ¥k 0.8 mL-min”'  FEIE 30 C, 4 K
U2 A IR 6 300 7E 280 nm M AT R KWK
PRIt 6 % 280 nm Sy R

3.2 MHRE R &I RIS BT S0% IR,
75% W EERIIT BE 3 A4 0 39, 4 U 43 HPLC 4
B 45 507 75% WA RT3 /0 3 0 4R B
R T 75% LR BRI %
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R3 3MAHRPREFRINEEBRHIENMN (v £5,n=10)
Table 3 Analysis of Contents of gallic acid and ellagic acid in three

processed pices(x +s,n=10)

i A WE TR LR

A 20.19 £8.71 1.73 £1.69
i 74.26 +17.29% 4.59 +2.83"
AR 236. 11 +54.19% 0.59 £0.65

VR 5 A P <0.05, P <0.01,

it FbR (0 15 0 1) 73 1 B 22, D R AT T e A gk 1
Pt O SR B ) o LA T AN [R] YRR 75 I R (15,30, 45
min) , 25 R F U A 30 min F1 45 min $2 UK
W, O Z I TC B R M 2R e, TR R AT I B
30 min,
3.3 R ARSCM ] HPLC 20 5E A W] 7™ 3
A [ 6 T 5t 35 R RV AR TR 1) 5, UL 7
A FA% AR AU NFR 2 Bl R T LA S
A B, I T A MRS IR TR S R,
Zik 3 ~TAEZ AR WAH L 9 8 . 5 1 28 1A%
TR, KW A TR TR B %, 23k 12
M2 2, ML IR 0 5 AT BT . A& eI il Ak
B 78 TLA% 7 WS SRR B 0 s R T A T R, B
Ve s am e B S % I 1 T R R AE TR
HA B BPUREBTR STAAAEI o AL G it e IR
SRR ACIR W] RE S B TR IR B AT G .

rh 24 0 ] BE O TR 2 B DAL, DS W ) Ak
PR BB o i R R S A O A Y
FMAE bR, R T2 AR b HE I g — 1 4 AR
RGOS TR TS WS R R R A T &
S, HAE TR W, TR A H IR b RO il R i, R Tk
AEU RS M 1 AR T 2 A B 22 1] A8 Ak R
A6, FeAT T F 2E— 2D Y WF 5T
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