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New colorimetric method to test the total ginsenoside in Ginseng function foods
Zhang Lianlong, Zhou Huasheng, Cheng Hengsong
(Wuxi Giant Pharmaceutical Co. , Ltd. , Jiangsu Wuxi 214091, China)

Abstract; Objective To establish a new colorimetric assay method for the determination of total ginsenoside in Ginseng
health foods. Methods Samples were purified by macroporous adsorption resin, the reaction of anthrone with glycon in
ginsenosides was assayed by colorimetric method. Ginsenoside Re was used as a reference material. Results There was a
good linearity in the range of 5-200 pwg/ml of ginsenoside, the regression equation was y =0. 369 +0. 994x , the correlation
coefficient r =0.999 5. The recovery rate was 90.7% -104. 2% . The relatively standard deviation was 3.50% -6. 42% .

Conclusion The method was simple, fast, accurate and precise, which could meet the requirement for the determination

of total ginsenoside in health foods.
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Figure 1 Scan spectrum of standard and sample
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B3 ml/min, 43550 WSCAR Y B YRR AT R I, K
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JEHEA BT RRAR , SO Bt )5 60 min P AE .
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G SRR 6 1 B ity , e 52 90 J7 vk D DG % B,
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H14.99%
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Table 1  Stability of chromogenic system

F b - - - X X X X X X

0 min 10 min 20 min 30 min 40 min 50 min 60 min 70 min 80 min
FRUE S Re 0.375 0.376 0.375 0.374 0.375 0.374 0.375 0. 352 0.341
PRUES F, 0.267 0.253 0.262 0.259 0.271 0.262 0.271 0.261 0. 249
i 0. 427 0.426 0.426 0.424 0.425 0.425 0.425 0.397 0.376

2.7 MR

Fi R 52 7 A 3 R OR TR e R AR AR R
L E A 3 FlOR [ e B9 NS A Re b
d L AR BEE A 3 Uk, 3L 9 AR 43 1 A [A] ai
K(F£2), HEIKEN 90.7% ~104.2% ,RSD K
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Table 2 Recovery rates of adding standards (n =3)
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it (pg/ml) (pg/ml) (pg/ml) (%) (%) o - B o o
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Table 3 Influence of related coexistent materials
. . B0 5 0 Re ¥ Re [l ifig %

T4 5 PR G (pg/ml) (pg/ml) (%)

g B PT RREE ISR MR 100 100 98.5

HH KA VA R RAT 100 100 93.3

LN AR VRO BE AR 5 2 2R T R 100 100 108.0

B E i TANN 3 GN8N 100 ~200 100 106.0

RAKEBER AT EOKRE M T 100 ~200 100 104. 4

155 )85 551 TR S L 200 100 102.0
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Table 4 Determination of total ginsenoside in Ginseng health foods

7 . R ,ﬁ\%—ﬁﬁi\‘% %ﬁﬁ\&iﬂﬂﬁz{ﬁ )ﬁiﬁ%@%?ﬁiﬂﬂﬁ{ﬁ ﬂﬁﬂlﬁ(ié’]
K (L Re 31, mg/100g) (LA Re if,mg/100g) ( Lh Re 31, mg/100g) AR R2E (% )
FEM 1 R TRV S B 3000 3791 3917 3.27
FESR 2 WA FEE R S AP R R 83.5 136.3 124.7 8. 89
B3 AR AS A RS B R4 R AR T 410 732 682 7.07
g 2 %
B4 R VIS I L ED B L TE A 1000 1368 1437 4.92
Fem s K2 VS 5000 ~ 10000 8255 7831 5.27
A6 K S =L AT AR E 7000 7234 7675 5.92

7 W mEXKES 4000 4826 4512 6.73
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