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Abstract In order to analyze and compare the content differences of dihydrochalcone substances in
Lithocarpus litseifolius with different phenotypes leaves, high-performance liquid chromatography was used to
analyze the contents of phloridzin, trilobatin and phloretin from L. litseifolius of large-leaf, pointed-leaf and purple
leaves picked in July, August, September and October. The results showed that there were significant differences
in the contents of phloretin, phlorizin and trilobatin in the different phenotypes leaves. Among them, the content of
phloretin in L. /itseifolius with large-leaf type was the highest in July. Similarly, the trilobitin content in the purple-
leaf type samples collected in July was the highest, reaching 12.73%, and the phloridzin content in the pointed-
leaf type samples was generally higher than that in the large-leaf type and purple-leaf type. In addition, different
picking times also had a significant effect on the content of the three active ingredients. During the picking period
from July to October, the content of phloridzin in the three different phenotypes of L. litseifolius showed an

increasing trend, the contents of characteristic substances in the large-leaf samples slightly lower than pointed-leaf
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type and purple-leaf. The contents of phloretin in large-leaf, pointed-leaf and purple-leaf type samples obtained

from July were higher than those in other months. As far as phloretin and trilobatin were concerned, the contents

of different samples when picked in August and September were significantly lower than those in the samples in

July and October. The results of this study have important reference values for clarifying the picking time of leaf

samples with different phenotypes and promoting the efficient use of resources.
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Fig. 1 Different varieties of L. litseifolius
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Table 1 Gradient elution condition
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Time (%) (7K +0.049% 1R )
0:01 28 72
14:00 28 72
30:00 40 60
32:01 5 95
35:00 5 95

132 Bk d & SlERMFRIL 5.0 mg
= R R R PR MES BT 10 mL
FAM, A 70% CBE, 5§ 78450 i IF 45 3
10 mL,

133 #iXHREre &S50 BERBUKE
MRTRE SRR 0.25 g3y, A 5IE T 34> 25 mL B
FEHEIEIRP, & IMA 10 mL 70% LB, % [R4ETE
AR ST my, A (D 100 W, SR
40 kHz ) 4% 30 min, JE 2= RG] 70% LB
EFTE RS m,, $5, B0, BV 1.0 mL
BT 10 mL &R, H 70% CREE R EAEL,

FE5], 28 0.22 pm ALIERTE, BEIRAE AR Z 0T
PRSI . F AR 1.3.1 SRR 00 Mt
1.4 BESH

FIIH Excel2010 Ff A4 7458 ) 4% BURN LAl 4t
11, 32 F SPSS 23.0 #AEXTAS [R] B A2 A ) =
FPAbF B AT 07 2200 M. Ao, 2 R
EI T P2,

2 FHRES

21 FHERFWIE

211 AREW LR KSR SR, %
W1, 25,5, 10, 20, 40, 50 f55uiThks, 15
ZIN TR, T 0.22 um fFLIERS T g, B
AR BE WFRAE TR AS 5 uL VA SRR ik
10, 2 1.3.1 BB e e AL, DASERER I X
(pg/mL) ARG PR, WA Y AR, 23
FRUERTER, 43 A5 45 b v it [l U 7 B 2P L
FEHR I 3 A5 5 M LS 10 %45 M Hb T B AG Hh BR
(LOD) FIZEHIR (LOQ), ZEHnFE 2 iR, b5
T ERER A S WIS I

212 EHEMHRE HUE AR AR SR
K6 hy, Hhy0.25g, MR I P 6l &AL
PTG R, AR S A AT I, e SR
FE T . 38 X A —FE S AT AT 6 Wl it
EHARARER 22 RSD, X7 B8 8 M T IR AIE .
SEA W RAR R . I RIR R R Y RSD H
Iy 047, 0.17 F11.35 (F£3), KW HEER
PR

213 MHEAERXE  WHUR IR A6 IS,
PR TE A LRI A 6 WK, ICSEIE R, 455



162

Mol 5 3B RE ¥ 2022 4F 12 J 45 38 5455 6 4

W 4, SR BRI . SRR E AR
RSD {H 4+ %14 037, 0.12 F10.83, £ Feks %
BE R AT,

214 B AR R AR A
A% 0, 29T 0. 2. 4. 6. 8, 10 fil 12
h FEATIAE , e SR W . 455 R AN [R] A ]
FEMIMREZ AT . =T FIAR B2 2 5 59 RSD {H 43 5]
30.52, 0.73 F11.21 (£5), FAMRRE )
1E 12 h NEGE .

2.1.5 mirepk EaR I BEHAMR L. =
FIHR K 28 & B i AR 22 TR S R 45 9 1y, By
0.25 g, 43 4% BRAIK . o R e Ll A8 S oo o AR Rz
L SRR R R ORI, 4 RO
R 7 0 5 i 3B A bR DRI, 115
MR, 5003 6, AR =2 B34 [l ik
BAE 80%~110% Z[H], 1fi H RSD #I/hF 2.0
22 AREMPHZESEEFREYRSEERTT
FEF R FTAF AR Z2 0 RTAE &, AR A

R2WAFE. BXRY, KMEE. RHR, EER

Table 2 Fitting equation, correlation coefficient, linear range, and detection limit, detection limit
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Number  Compound Fitting equation Correlation coefficient ~ Range of linearity (mg/L) (mg/L)
1 isYa e Y=13.4439 X+ 4.626 2 0.999 9 0.30~300.00 0.30 0.85
2 = Y=162414X+54785 0.999 9 0.30~300.00 0.30 0.80
3 R Y=126.5029 X+0.015 1 0.999 9 0.03~30.00 0.15 0.30
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Fig. 2 HPLC of standard reference substance and samples
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Table 3 The result of repeatability
. M Phloridzin ~I4f Trilobatin HLE 2 Phloretin
- P&/ (pg/mL) P&/ (pg/mL) P&/ (pg/mL)
Number RSD RSD RSD
Content Content Content
R-1 119.169 66.697 1.155
R-2 119.915 66.832 1.13
R-3 119.716 66.841 1.148
0.47 0.17 1.35
R-4 120.737 66.812 1.151
R-5 119.621 67.049 1.114
R-6 120.391 66.803 1.137
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Table 4 The result of precision
st ARz Phloridzin = IH1F Trilobatin AR Fz 2% Phloretin
Number &H/ (pg/mL) RSD &/ (ug/mL) RSD &/ (ug/mL) RSD
Content Content Content
P-1 30.242 30.055 3.134
P-2 30.312 29.988 3.132
P-3 30.502 30.013 3.184
P-4 30.423 037 30.010 012 3.155 083
P-5 30.321 29.945 3.127
P-6 30.199 29.978 3.109
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Table 5 The result of intraday stability
- Mz ¥ Phloridzin = Trilobatin R} & Phloretin
Number &/ (ug/mL) RSD &/ (ug/mlL) RSD &/ (ug/mL) RSD
Content Content Content
I-1 120.718 66.385 1.172
I-2 119.452 66.8368 1.175
I-3 119.571 66.784 1.146
I-4 119.334 0.52 66.649 0.73 1.179 1.21
I-5 120917 67.250 1.169
I-6 119.949 67.871 1.159
-7 119.771 1.144
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Fig. 3 The diversity analysis of three dihydrochalcones from L. litseifolius of different collection months and different
phenotypes leaves
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Table 6 The result of standard recovery rate
g e gﬁ%ﬁ/ e / R E / SE / [ /% ST %
Number Compound ng/mL ) ( ug/mL ) ( pg{mL ) (pg/mL) Recovery Mean value RSD
Background value Marking value Theoretical value Measured value rate
GPG-1 11.705 17.557 16.574 94.39
GPG-2 11.705 5.852 17.557 16.400 93.41 93.40 1.07
GPG-3 11.705 17.557 16.224 92.40
GPG-4 11.705 23.410 21.777 92.99
GPG-5  MRBEHF 11.705 11.705 23.410 21.095 90.09 9133  1.64
GPG-6 11.705 23.410 21.286 90.90
GPG-7 11.705 29.265 26.213 89.58
GPG-8 11.705 17.560 29.265 25.844 88.32 89.17 0.83
GPG-9 11.705 29.265 26.226 89.62
SYG-1 5.556 8.336 7.739 92.86
SYG-2 5.556 2.780 8.336 7.668 92.01 92.46 0.46
SYG-3 5.556 8.336 7.709 92.50
SYG-4 5.556 11.112 10.348 93.12
SYG-5 e 5.556 5.556 11.112 10.055 90.49 91.55 1.52
SYG-6 5.556 11.112 10.117 91.04
SYG-7 5.556 13.98 12.391 89.21
SYG-8 5.556 8.334 13.98 12.072 86.91 88.48 1.53
SYG-9 5.556 13.98 12.405 89.31
GPS-1 0.632 0.948 0.766 80.80
GPS-2 0.632 0.316 0.948 0.763 80.48 80.27 0.82
GPS-3 0.632 0.948 0.754 79.53
GPS-4 0.632 1.264 1.308 103.48
GPS-5 MR % 0.632 0.632 1.264 1.287 101.82 102.85 0.87
GPS-6 0.632 1.264 1.305 103.24
GPS-7 0.632 1.580 1.734 109.75
GPS-8 0.632 0.948 1.580 1.718 108.73 109.98 1.25
GPS-9 0.632 1.580 1.761 111.45
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