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Determination of total flavonoids in three natural products
HAN Xiu-ping', TIAN Hai-yan’, FU Yun-zhi"", HUANG Xian-hong', WANG Li-zhi'

(1.College of Material and Chemical Engineering, Hainan University, Haikou 570228;
2.The Third High School Xiaoyi, Xiaoyi City, Shanxi Province, Xiaoyi 032300)

Abstract: The flavonoids in three natural products (including okra leaves, rice leaves, Theorny amaranth)
were determined by UV-visible spectrophotometry. The flavonoids in three natural products were
ultrasonic extracted with 70% ethanol. The standard curve A=0.01175C-0.02247 of Rutin was extablished
by spectrophotometry at 505 nm when the color reagent was admixtures of NaNO,-Al(NO;);-NaOH
solution. Data between the flavonoids content and absorbance had a better linear relationship r=0.9998.
The total flavonoids in three natural products are okra leaves 34.40 mg/g, rice leaves 20.26 mg/g,
Theorny amaranth 2.34 mg/g.
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