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Abstract

The gallic acid is determined in the different breeds of pomegranate rind with UV. The wavelength
was 273 nm. The results showed that the linear range was 2.31 - 15.40 pg/mL and the average re-
covery was 94.2%. This method is simple, rapid, and can be used for the determination of gallic
acid of pomegranate rind.
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1. 5|

AR B R RHE YA 1 Punica granatum L TBRIR K2 A AL S A5 ISR A B T 75 o AR
FEATRIETS . JURaE. Pl WE. IERFEIIRE[L]. PR B R B RGH RIR T ORR AR, R
FIRRIT A I R E RS . AREGE (FPEZ M) W [2]. AR &A IR, B Al
MK, ZEWRELZMLEMIE] [4], B TR EEARMEII[E]. ARSI IOEEEENE 1A
(Rl it P AR B PR T IR

2. 5%

1) AREFEMIEE =4 5 | R R .

2) AR A

AXEF AR AN-RT WL A3 6 BT (TUL810, dbnt4T), 87 1RINAR(SK3200H, Lilgfiasilit) ), ik
FHXT A (101-1AB B, RETNZREFHERA R A ) B & TR EM(ID: 3UF2-XRLZ, FHEEMZ
ik BRI L), HAth iR o dr 4l

3) Mt & KB AL R T, PR EEN, BT AT 70 BT 12 /)
i, e eI 100 HIE, &H.

4) S5 R TR 2% Bt KRS A IR B RS A FR i 7.7 mg BT & T IR T 100 mL AR,
F K R IG e 7S, 132IRE N 0.77 mg/mL f5T IR EA . 18 4R f5 T 200~400 nm 3 K374
i, 133K K 273 nm.
3. KR5S
3.1 REEHMR
3.1.1. ZEHFRSBHEINENFI

FE PRI M R =404 1 g, K EFGE RN 100 mL A, BRI R E (g/mL) [ & N
1:20, A I [A] & 52 9 30 min, WE AR FIIER]: 40% 28 60% .. 80%ZF%, N 85 mL 2 HUA,
PBGERE A AR FRFER, HEER4mL, FABEAEEE 50 ml, FRE%E5mL, FEFEE
Fl25ml, T 273 ml A HMER WS, 437109 0.503, 0.664, 0.441, Z5R WK 1.

3.1.2. KA RENER
[ € 60% L BEMREE . BREUR 1A 30 min, HERIAEL Y. 1:15, 1:20, 1:25 XFHEECRKFEM, $EEK
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AEE AR 2.1.1, I E B 43731 A 0.482, 0.635, 0.605, 2R ILIE 2.

3.1.3. EARIEXHEEENF I

I 5 FEEUE N 609K L BEVAW, RHREL N 1:20, 383t o288 75 i S B A] SR =% 22 i [A) 6 $2 R f
§2md, IR SEN: 30 min, 40 min, 50 min, $EECRACHERFER] 2.0.0, W HOIRISCRE 43 %M 0.436, 0.540,
0.387, ZERILIA 3.

3.2. HiEFHe
321 LMXARER

B 1.4 FR# 19 0.77 mg/mL B HE AR A T, A% 2 10.0 ml, T 50 mL HEMF ALK LEER, 5
F 15.4 pg/mL MIARAETR . 70 HIRE %L 1.5, 3.0. 4.0, 6.0, 8.0. 10.0mL F 10 mL &E&+, HL/KZ
BERRE LI, 78 273 nm PR AL 2 SR (A),  LAR B (ng/mL) AREALFR(X), MRS N AARHR(Y), 3
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Figure 1. The influence of ethanol volume fraction on the extraction yield
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Figure 2. The effect of feed liquid ratio on extraction rate
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Figure 3. The effect of ultrasonic time on extraction rate

3. AR EXHEIE N

FILLPERIA7FE: Y =0.0503X +0.0227, r=0.9902, n=6, KK E FIRTE 2.31~15.40 pg/mL K
WA RIFIIZIER R .

322 BEERE
B JE] — %t BRI, & SRR )E . T 273 nm K AC I @ WRISRE , SPATIIRE 5 Ay, EINAS K R
5 RSD N 1.73%, 3= BHIN 52 ORGE %5 FE R UT.

3.2.3. EEMKE
B[R —HEEE S 5 47, KR E, F 60%M ZEF, % 1:20 MERHR ELAB A FEE 30 min, T JEEIERIE Y
FREJEAE 273 nm AL 2 00 s WU E ,  EAS FWRR B F55 RSD = 3.56%, iR E S M RIT.

3.2.4. BEMRE

By 2.2.3 B3I E— MR AIER, EHEE, 25T 0h, 1h, 2h, 3h, 4h, 5h, #EEEIEWIL
FEAE, THE/S3)H RSD = 2.65%. BRI ZE 5 h P EE M R IT .
3.2.5. INFREIACERIALE

FEERREIE 2 e & m A —AMES A 3 48, 2 BInAN— & E AR T IR AL St
I E R . TR INAR RIS A 94.2%, RSD A 3.40%.
3.3. H&EME

ECAN [ i ol 040 8 5 i 2520 100 mg, FE Rk e, FH 60911 £ B 85 mL, 1% 1:20 FRHA ELHE 75 L
30 min G ER, GRS EEUER 4 mL ] 60% 28 E A %) 25 mL, 7F 273 nm KA 43 510 5E WU RE

LEr B e 4 BT ) B R 6.04%; EGENS, 91; RET 7.35%; RVDT 10.08%.

4. 71ig

1) ASCHEE 7R R SRR AR P B, LR B ZE AR/, TR S PR, BT DA R
PRIACEERE S, . HA SR V00 KPR [6] 714545

2) ASSCHTINE DA S B A AR i i B TR S, BRI S b LU B G S A S e, % VRS, PR,
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TE AOHERA L, Ao SEANZE PR R NI, T DA AR i B 7 BRI e » SRS 1A 4 B
BETREEZENRK[T] [8] [9, WHeSARMMMAR, W gMNETEE —EXER, —H UVl
SEI L HPLC R 135 B 2

E&WE

ZEBE TR L4 00 H ¥ 1(2016ZDX225), 7 48 BHUT - B B EE BF RS2 N SERE AT FU I A
LI 4T H [2017FE468(-186)] -

SE 3k
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