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Effects of extracting methods on active component
in Gastrodia elata by HPLC analysis
YU Lan'? ,LOU Fang-ming' ,ZHANG Xin-shen’

(1.Department of Pharmacy,Zunyi Medical College , Zunyi 563003, China;
2.College of Light Textile and Food Science,Sichuan University , Chengdu 610065 , China)

Abstract: The effects of the gastrodine content of the active component in Gastrodia elata were compared and
analyzed by different extracting methods.The raw Gastrodia elata was used and the concentration of gastrodine
determined by HPLC after three extracting techniques.HPLC method was performed on as the mobile phase was a
mixture of acetonitrile-0.05% phosphoric acid (v:v =15:85) at 25°C, the chromatographic column was Agilent
Tc-C  (416mm  x 250mm, 5um) , the flow rate was 0.5mL/min, and the detection wavelength was 221nm.The
calibration curve was linear (R* =0.9998) in the range of 4.28 ~214pg for gastrodin, the average recovery was
100.02% with RSD 1.52%.The ratios of gastrodine was 1.613% by the microwave extracting method, the ratios of
gastrodine were 1.215% ,0.703% respectively by ultrasonic extracting method and circumfluence extracting method
extraction, which was higher than other extracting methods by raw material. Different methods have evident
extracting effects on the gastrodine with raw material. According to active component most suitable microwave
extracting method should be adopted.The HPLC method built by this study is stable, reliable,and which can be
used as a quality control item for Gastrodia elata and the gastrodine products.
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1.1 #R5EE

KMRZH i, i LR B2 s R A2 2
FUTIF 2 A T SR A5 K8 58 R S B W KR Gastrodia
elate BL ,F3W¢ , ¥y AR 4 80 HF,80°C 44 1h £ ; K
PREE X B &S AR 2 A AR W R T, IS
110807-200205 ,80°C Jik JE T4 1h 45 FH; 2% i
afi,Sigma 2\ A3 K BBk, HEilkm ¥ o5
Wrag,

Agilent1100 /& L W AH (4 354 BL A Te— Cy
(416mm x 250mm, 5pm) £ 3% £ ;1100 G1315A — 4%
B MEB IR 1100 GI311A PUITIE (1100 fit 2= fk2%
TAEM;  EE Agilent 2\ ] ; KQ-500DE F4: 8 75 1%
WHYkAE BT A RS A RS A AL204 HL R
S ##+ METTLER TOLEDO /4% & ; Anke TGL—-16C
RIELEE DL IR UER ) FZ A ) 0y e
Bl RIEEFRWIHES A BR A 7] s MAS— 11 #U 5 R A I
B/ FEBUR N T ARSI U e R A
BN F] 3 A0 DZG-303A BI4likAL i HR G 57
BHHEEARAH
1.2 XLWHE
1.2.1 RBRFEAIFRIL
1.2.1.1 B BERIGEIREL B FRBUR B K 5.0g,
FER R AR & T 150mL BB, i A 70% H i
60mL 29 2h 7, FREE R, I HRE 3h, e
Jo PR E TR I, FH 70% H g L e O A FE 4, o B R
WA TS O B IR L 27, B )2 TS SmL 32
ZE 50mL £, F 70% 11 F /K 3 0E 25, 185191
25 0.45 wm SEYENET Uk P I S RRREI
1.2.1.2  GRIEHEEC RSB FRBUR R AR 5.0g, K KR
M AE F 150mL [FNCEENR H, il A 70% H % 60mL,
2 2h 5, RE B E, BT MAS-II B3 JE i &
SR/ FEBUR ] T AE NG, 28 48 BE 4, TE T 3R 400w,
I E 50°C 44T,/ 9min, ¥ )5, AR E E &,
JH 70% H e o 3658 2% i) 25 4, o B O A T B8 00 4
B L RWE W, B R E W SmL B2 & 50mL %
B, FH 70% ) W OBEE K B WOE R, A I &
0.45 pm o 8 AL & GHE RS PSR A
1.2.1.3 A IEIRE RS AR K 5.0g, %K
MM AR B TF 250mL #EIE IR, N A 70% H B 60mL, FK
REFE R, 2 2h J5, B T KQ-500DE %44 8 75 i 15
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VeRs P IETIH 300W , R 55°C 454, /£ 30min,
T JE, R E B, FH 70% g BRI E AR,
FE RO AT B0 43 25 U B 29 W, B 2 0
W 5mL B ZE 50mL 25 E ), B 70% 119 B oK 5 W
SEZE, A ITFA 045 wum 3 BB IR Uk A I S
R o
1.2.2 SpdrJsik
1.2.2.1  RBRFXES A5 W I EC S FREUHE 80°C
R TR Th p9X B, 42.8mg, & T 10mL & &0,
FHH B E 25 B2, ¥ 5, 45 KRR X BB A Al &8 W o
P SmL e AE AW T 100mL B, I H e 25 2
ZIBE A5 RIPRZR X B 25 FH U, MR BE o 428 wg/ L,
1.22.2  KRKRZEGOIE LM Oi% 4 Angilent Te—Cg
A (5um,4.6mm x 250mm) ; #E:75 25°C ;i shAH. V(&
/) :V(0.05% B 1% ) =15:85; K5l i+ 221nm; Ji i
0.5mL/min; FEAEE 10pL,
1.22.3  FbruEghgedil s RS IR E1.2.2.1 7 Bo il i
FFRZE X R 0.1,0.2,0.5,1.0,2.0,3.0,4.0,
5.0mL, 5351 & F 10mL S, in BB 20 5, #5257,
B 4.28,8.56,21.4,42.8,85.6,1284,171.2,
214.0pg/L 1 KRR R FE I WL, 0.45 pom  ff FL € 5 9&
oF, A BERE 10, DA AT B X R K 2= BE A AR 2k
MMV, B EIHFRE Y = 16.275x - 11.751, R® =
0.9998 . LMK KKK PEAE T 7E 4.28~214 pg/L
Bl 5 AT AR A R A2 C R .
1.2.2.4 N )EIE KRB E R 128.4pug/L
X BRI MR 10 L, 768 DR s 454 T, 2 FAF 8
WK, G55 I 5 IR PR 22 04 1T AR AH X AR M s 2% RSD 2y
0.94% , AL KRG % R AT
1.2.2.5  inAEIRcRSCES  HRIR]HE R BRAE &, R %5 4
WEMEEAES 9 5, AN A — & I RKE
Sof R, FE RE1.2.1.27 R Jy kT AR F I A KRR
Hos TR EIRCR g5 1 0Lk 1,

F1 MFERBCRIEEE R (n=9)

FEah T T
TRE Al Tﬁ% A %gf ek o
(mg) & (mg) (%)

1 0.4870 0.5000 0.9865 9991

2 0.4972  0.5000 0.9906 98.67

3 1.0020 1.0000 1.9821 98.01 10002 1.52
4 0.9986 1.0000 2.0010 100.24

5 1.4942 1.5000 3.0126 101.23

6 1.4986 1.5000 3.0297 102.07
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BERE 10pL, FE9 10 ¥R, LA R BR 2 m AL 3T B4 I
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1227 HEH ML HCE — HE R BR A S, -
“1.21.27 Jrik il 4& 5 Oy, AT E . LA RIRE & &
14, RSD 4 0.97% ,
2 ZBRERWH
21 AEREAE HPLC BifE b

SR H AR 18 RAH S R E T R R E 19
B, RIPRZE X IR SRR S i E R 1~ 4, =
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SRR B FORRAE T BRI P R R 5 H e a3t
24y B 0y, 5B ) R R R 2 FAR R TE
AT, 3 AN R L) (1 20 1 — 0.05 % B 8 R it 3h
FH , 2B 8 S AH X O 4T A 1A 5 i, I s 158 2B -
0.05% Wi (15:85) A 240, 7%y 0.5mL/min , K
PR FEIORE A5 B By 43 5, 1608 R U, AR SE56 r
AT HPLC Jr i LA R iR 26 3 B vE, 45 3%
WERM AT &5, AT AE S RBR 245 A4 Be R BK 2R 28 7™ i 1) JoT
k.
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FREC LS IR A, 3% 1.2 17 SR BT 35 047 3
B, AE B ik A 0F R BERE DI E R A g 1 AUUA
AL B FRE - ER T R, VAl v RORR R A & B, 45
RVEULFE 20 S5IRFT, X AR R 09 I PRAE fifh A SRR
FRAYSRIL, T B OHOCR W I T A R BOR FpE
GG .

K2 RIRPRIRREARSREBOT55 R AR

Sk JB WRIFAE JRIAE RBCR
(g) (mL) (min) (%)
A EE AL 3 60 180 0.703
TRl R B 3 60 9 1.613
R 3 60 30 1.215
3 iig
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AR A el A BE PR R S IO B, s Y BOR
FREIPEF B H 2 W B o B 2 IO A 22577 v
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LR PR (mg/g) 1.7269 0.4546 2.1815
3 it
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