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Tab.1 Performance of seven macroporous adsorption resins
R 2L etk HEARTHAR/ (m* g ") d/nm FLBAR/ %
ADS-7 )4is =100 25 ~30 40 ~45
ADS-8 B35 450 ~500 12~16 45 ~50
ADS-17 e 90 ~ 150 25 ~30 40 ~50
ADS-21 ek 25 ~30 60 ~65
D101 SR 600 ~700 20 ~22 36 ~55
NKA-TI B35 160 ~200 14.5~15.5 43 ~47
NKA-9 El23¢5 250 ~290 15.5~16.5 46 ~50

1.2 LIG{YER

Waters 2695 Ailiance % &5 %0 AH (4 3i% 1% . Waters
2098 RUKG %S , 3 [E Waters BHE 23 7 ; PHS -3B AR
FETE, RS 3 B AR AT PR3 A BSA124S Rl HL F
RN &2 AR AL RS (AL at) A FR 2 | DSHZ -
300 IR AR IR G # VL KO SER &),
1.3 EIWHE
1.3.1 KILE MRS TR I 7 ik

S KNS RALR AR UL 1534647
1.3.2 EGCG 4=z

¥ 225 SCHR[ 18 ] 7 kb4 T , R HPLC 3%,
1.3.3 X %8+ EGCCHEH
1.3.3.1  fS e

PRI 7 PR IR 10 ¢ T 250 mL =,
Fe i A 7 TEAL B A A 50 mL Z&1R7K 45
SRR 50 mL 28 2 B, & T RSB R
Gies 91T 10 15 .25 35 45 min BPEC E VW, o
UE(0.45 pm) , ] HPLC & _E3E W EGCG 1Y T &t
W B I SR L TR A i e, SRR L AR i X
EGCG PR @, , AR (1)

Cl - Cz
leTXIOO%O (1)

K (). C R BEKA T EGCG R B ik,
mg/mL; C, N7KAHT EGCG A i, mg/mL,
1.3.3.2 SR S

1) PRECER AL B e 4 (G 1. 3. 3.1 SC0
) RALIE AR5 10 ¢ T 250 mL =AM, #%
AR AL B ) 2k AL BRI 5 A A 50 mL ZE 1R K 2%
H, BRI 2 54T 6 ASAb3E

2) [ B B B A AR B R 43 I 30 mLL 2%
2R (Hr EGCG sk R 2. 18 mg/mL)

= E TR IR 4 R 45 min,

3) BT, 1 HPLC 32305 H EGCG & &,
Fibi I, FHZRIRKE 2 EGCG Sty 0,

4) 43 51 100 mL A& 53 %k 30% ,40% .50% .
60% 70% 1 80% < BE, & T 1 KA 1R 7 # H ik
i, B8] 28 35 min,

5) B S W, i vk, HPLC 355 H EGCG &
i, KA R RENCR 0, A A (2)

M, x 100
2= 317%30 — M, x80

K(2) . M, R Z B EGCG 1) i i ik B
mg/ mL; M, IS FIET EGCG (YT EHR B  mg/mL;
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1.3.3.3 Bl B R A e S 55
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2 RS
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Fig. 1 Adsorption rate of different resins on EGCG
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Fig.2  Desorption rate of EGCG by different types of
macroporous resin and desorption solution
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Fig.3 Dynamic adsorption curves of two resins
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Fig.4 Dynamic desorption curves of two resins
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Research on Purification of Epigallocatechin Gallate

DONG Haisheng', ZANG Peng'"*, DIAO Guangwei’, ZHAO Xinlin', ZHAO Wei '

(1. Key Laboratory of Space Nuirition and Food Engineering, China Astronaut Research and Training Center,

Beijing 100094, China; 2. The 261th PLA Hospital, Beijing 300384, China)

Abstract; EGCG has many physiological activities such as anti-cancer and antibacterial activity. It is a
functional ingredient of potential aerospace functional foods. The content of EGCG was determined by
liquid chromatography. Seven kinds of macroporous adsorptive resins such as ADS-7, ADS-8, ADS -
17, ADS-21, D101, NKA-II and NKA -9 were used to adsorb EGCG. Desorption purification experi-
ments, including static adsorption and desorption experiments and dynamic adsorption and desorption
experiments. The ADS-7 and NKA -1I macroporous adsorptive resins have good adsorption and desorp-
tion properties for EGCG. The desorption solutions were 60% and 70% ethanol solutions respectively.
The desorption volumes were 6BV and 5BV, respectively. The desorption rates were 88% and 92% for
168. 15 mg and 156. 45 mg, respectively. The content of EGCG in the enrichment obtained with NKA —II
resin was increased from 44. 2% to 67. 9% , and the yield was 90% . For EGCG, there are differences in
adsorption and desorption properties of different types of macroporous resins, which require screening and
process optimization. Macroporous resins can achieve the separation and purification of EGCG, and have

potential in industrial production applications.

Keywords: EGCG; functional food; separation and purification; physiological activity; macroporous resin
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