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ABSTRACT

This study aimed to search for separate and identify of Quercus acutissima CARRUTHERS tannins.

Tannins were extracted with methanol and ethylacetate from acorn powder and identified TLC, UV spec-
trum, HPLC, IR, GC/MS, and 'H NMR. Three spots(R, 0.94, 0.84 and 0.29) detected on TLC. These
spots gave dark blue color fairly on spraying with 0.3% potassium ferricyanid-0.3% ferricchloride reagent,

and these tannins identified as gallic acid, caffeic acid and ellagic acid by UV spectrum, HPLC, IR, GC/

MS, and 'H NMR.
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Fig. 1. Flow diagram for the extraction and purification of acornic compound in acorn flour,
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Table 1. Operating conditions of HPLC for analysis of

tannin
Instr_ument :Shimadzu liquid chlomatography
(Model : 6AD)
Column : CAPCELL PAK-Cis(4.6mm 1.D.x25
cm, 5um, SUS)

Mobil phase : 0.5% H3PO; : methanol (95 : 5)
This i1s gradient program increase
from 0.5% H3PO, of 95 volume to
methanol of 100 volume after 22
minutes,

Column oven : 40C DEG

Flow rate : 1.5m//min

Detector : UV 280nm

Sensitivity : 0.08 AUFS

Injection volume : 10!
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Table 2 Hydrogen donating activity of fractions isolated by SEP - PAK Silica Cartride column
Reaction time(sec.)
Fraction No Procedure
60 300 600

a eluate with n-hexane 0 0 0
b eluate with chlorofoﬁn 0 0 0
c eluate with CHCIl; : ethylacetate(8:1) 36.08 17.79 12.04
d eluate with CHCls : ethylacetate(4 : 1) 31.85 10.70 6.47
e eluate with CHCl; : ethylacetate(2:1) 82.43 38.37 25.96
f eluate with CHCl; : ethylacetate(1:1) 224.56 107.52 79.71
g eluate with CHCl3 : ethylacetate(1 : 2) 207.80 115.09 84.57
h eluate with ethylacetate 82.42 36.68 23.22

blank 0.98 0.40 0.26
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Fig. 2. Thin layer chromatogram of patterns each
fraction of acorn extracts isolated by SEP-
PAK silica cartridge.
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Fig. 3. Thin layer chromatogram patterns of spot A,
spot B and standard tannins.
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Fig. 4. UV absorption spectra of caffeic acid and spot A.

First curve : standard caffeic acid
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Fig. 5. UV absorption spectra of gallic acid and spot B.

First curve : standard gallic acid
Second curve : spot B(R, 0.84)
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