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Determination of Total Polyphenols from Rosa roxburghii Fruit in Guizhou and

Investigation Its Drying Methods

LIU Dan, JIANG Fan”, DING Xiao-yan, CAI Xiao-jing
( Guizhou Provincial Key Laboratory of Information System of Mountainous Area and Protection of Ecological

Environment, Guizhou Normal University, Guiyang 550001, China)

[ Abstract | Objective: Taking total polyphenols as index, to study on the quality of Rose roxburghii
fruit with different sources and different drying methods. Method: UV was used to determine the content of total
polyphenols in 26 batches of samples with gallic acid as index component, single factor tests were adopted to
optimize detecting conditions. Three kinds of drying ways were evaluated, cluster analysis was used to process and
analyze the data. Result: Gallic acid had good linearity in the range of 2.5-5.4 mg-L™" (r=0.999 7), the
average recovery rate was 102.93% with RSD of 3.3% . The average value of total polyphenols content in 26
batches of samples was 10. 06% , 22 batches of samples, which collected by us, had the average value of total
polyphenols content at 10. 77% ; the rest 4 batches samples, which brought from market, had the average value of
total polyphenols content at 6. 14% . Compared with raw products, total polyphenols content in samples under oven
drying at 60 C, decompression drying at 40 C and freeze drying decreased by 33.57% , 24.38% and 23.96% ,
respectively. Conclusion: This determination is simple and reprocucible. Drying ways have different effect on

total polyphenols content in R. roxburghii fruit, decompression drying at 40 C and freeze drying have small effect
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on the loss of total polyphenols.
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gallic acid
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Table 1 Contents of total polyphenols in Rosa roxburghii fruit from

different origins and sources

No. M KM @iﬁ No. M KW @ﬁf
1 I RKE 9.24 || 14 &1 CREE 11.01
2 W-l SRRt 11.37 || 15 &2 SR 12.18
3 W2 WHWE 6.69 || 16 A3 SRR 12.03
4 X R 10.66 || 17 &4 REE 11.59
5 BT RAE 10.12 || 18 | Rt 11.32
6 BPH  RAE 9.34 || 19 =#&-1 Rk 9.99
7 HEHK Rkt 9.79 || 20 =2 R 8.92
8 44 K 12.14 || 21 =#3 F#t 10. 57
9 k-1 SRRE 10.25 || 22 =4  RAE 11. 14
10 X2 Wik 6.39 || 23 WM KA () 11,43
11 fL4E THWE 6.46 || 24 =4-1 REE(WFAE) 13.21
12 3% KAE 9.29 || 25 =H2 RH 10.27
13 % WMWK 5.03 || 26 BEE REE 11.03

SERE RO A B T Sy Kb B A A TR A A B9 BRI R, X
Z B RPN BN

26
2
18
Zqi

=1
W
—
(=1
—
W
[
(=}
[ o]
W

Vi
.
DN OO

]
N
—
Q

Uﬁﬁ?ﬂb??ﬁb@m%(
N
N
1

I,
N
o
=]

AR R R
[ —_ N W
BauBaBola

PR

RERE SR |51 D] 1| | DTS ERE 1 Sy

E1 AENRERFESHESNRESN
Fig. 1 Cluster analysis of total polyphenols content in Rosa

roxburghii fruit samples
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Fig. 2  Effect of different drying methods on total polyphenols

content in 8 batches of Rosa roxburghii fruit
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