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Research of the contents variation of chlorogenic acid in the leaves of
Helianthus tuberosus L.during different growth stages in Chaidamu

YUE Hui-lan, BI Hong-tao, YU Rui-tao,ZHANG Ben-yin, TAO Yan-duo’

( Key Laboratory of Tibetan Medicine Research, Northwest Institute of Plateau Biology,
Chinese Academy of Sciences, Xining 810008 , China)

Abstract: In this study,the rapid HPLC quantitative detection method of chlorogenic acid ,and the contents variation
of chlorogenic acid in the leaves of Helianthus tuberosus L.during different growth stages in Chaidamu were
studied.In the choice of the mobile phase, the determination conditions were optimized, and obtained a better
resolution.In addition, the standard curveand was carried out.The results showed that the chlorogenic acid contents
in the leaves of Helianthus tuberosus L.during different growth stages had significant differences.The chlorogenic
acid contents in the leaves of Helianthus tuberosus L.during August 1st to October 15th had an upward trend ,and
the highest content was reached on October 15th.The above experimental data indicated that the harvest period of
Helianthus tuberosus L.should be determined around the October 15th.
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50mL. 0.45um B RSD( %)
‘ 1 1699.820
2 2 1697.653 8
2.1 3 1708.782 12 0387
10pL 4 1696.890 16 '
Lo 5 1690.540 20
(Y) (ne) (X) 6 1691.665 24
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| Table 3 Repeatability experiments
Table 1  Precision experiments RSD
RSD (g (%) (%) (%)
(pe) ( pe) (%) 1 1.006 0.829
1 1704.960 1.012 2 1.002 0-826
2 1697.443 1.007 i 183(5) 8:2 0.829 0.366
3 1694.437 1.005 1007 0201 s | .0()8 0.83]
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Table 4  Chlorogenic acid recovery °
RSD 8
(re)  (pg) (%) (%) 1 10 15
(w M TH (%)
10 15 ( 0.83%)
1 200 100 289 96.3
2 200 100 285 95.0 10 15
3 200 200 389 97.3
96.4 0.871 °
4 200 200 387 96.8
5 200 300 479 95.8
6 200 300 485 97.0
2.6 o
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