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Study on Separation of Polyphenol from Fruit Body of Inonotus
obliquus and Its Antioxidant Activity

ZHAO Wei , XU Xiangqun
(School of Sciences, Zhejiang Sci-Tech University, Hangzhou 310018, China)

Abstract: The fruit body of Inonotus obliquus contains abundant active polyphenols. In order to
separate the polyphenols, methanol, ethanol and water were used as the extraction solvents, and the
extraction efficiency of different solvents was compared through determining content and DPPH radical
scavenging activity of polyphenol. Meanwhile, Sephadex LH-20 column chromatography was applied to
separate the polyphenol extract. The study results show that under the condition of 60 °C , the content and
DPPH radical scavenging activity of polyphenol in extract reach the maximum when methanol as the
solvent is combined with ultrasonication. Besides, good preliminary separation of polyphenol at ethyl
acetate layer and n-butyl alcohol layer is achieved by using Sephadex ILH-20 column chromatography. The
result indicates that polyphenol composition is closely related to antioxidant activity. Preliminary
separation of polyphenol lays a foudnaiton for further study of polyphenol components.
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