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0.5003 36.27 39.70 75.11 97.83
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Correlation between storing-year and 5-hydroxymethylfurfural
content in mori fructus

WU Cui'?, XU Liang'?, MA Yucui'®>, CHAO Zhimao'*"

1 (Institute of Chinese Materia Medica, China Academy of Chinese Medical Sciences, Beijing 100700, China)
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ABSTRACT This study aims at exploring the correlation between storing-year of Mori Fructus ( MF) and its 5-
hydroxymethylfurfural (5-HMF) content. MF samples stored respectively for 1, 2, 3 and 5 years were collected to ob-
serve their color under sunlight, measure their water content by oven-drying method and determine their 5-HMF con-
tent by HPLC method. Results showed that the color of MF was purple in black with no obvious variation between
samples, that the mass fraction of water content ranged from 6.35% to 15.43% . Among all samples of which the sto-
ring year could be clearly defined, the S-HMF contents in a total 4 batches of MF samples stored for 1 or 2 years were
below the limit of detection (2.914 x10~* wg) or limit of quantitation (9.925 x 10 - wg) , the 5-HMF contents of 9
batches of MF samples stored for 3 years were higher, ranging from 3. 180 pg/g to 23. 64 wg/g; while the 5-HMF
contents of 2 batches of MF samples stored for 5 years were the highest, respectively 74.60 wg/g and 83.78 pg/g.
The color of MF cannot indicate the storing year, and the water content was irrelevant to the color or the storing-year
of MF; However, the 5S-HMF content showed a sharp increase from zero, with significant correlation with storing-year.
As the first study on the correlation between storing-year and chemical components of dark-colored Chinese medicinal
materials, this study has provided basic research data for the evaluation and determination of storing-year.
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