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Study on Purification of Stilbene Glucoside from
Polygonum Multiflorum with Macroporous Resin
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ABSTRACT Abstract The purpose of this study is to evaluate the optimum condition and parameters of purifying
stilbene glucoside from Polygonum multiflorum with macroporous resin. Absorption and adsorption capacities of
three resins for stilbene glucoside were determined and compared, the results showed that D600 resin was better
than the others and its absorption capacity was 69.72mg/g, the desorbing rate was 53.06% when eluted with
30% ethanol and 83.3% purification was achieved under the optimum conditions: 30% ethanol as the elution
reagent, pH4.0, 3ml/min.
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