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Abstract ; In order to promote the high — value exploitation and utilisation of Camellia oleifera fruit shell
and promote the high — quality development of Camellia oleifera industry, the crude flavonoids of Camellia
oleifera fruit shell were prepared by ultrasound - assisted ethanol extraction and purified by adsorption
using AB —8 macroporous resin. In addition, the structure of the purified flavonoids was characterized by
UV spectroscopy and infrared spectroscopy and their components were identified by UPLC — Q — TOF —
MS. The results showed that the flavonoids content in the crude flavonoids prepared by ultrasound — assisted
ethanol extraction was 32.41% , and the flavonoids content after purification using AB — 8 macroporous
resin was 70. 14% , and the total recovery of flavonoids was 60. 12% . The analysis of UV spectroscopy
and infrared spectroscopy showed that the purified flavonoids had obvious flavonoids UV characteristic
spectra and infrared characteristic spectra, which proved that the main components of the purified product

was flavonoids. UPLC — Q — TOF — MS analysis showed that the purified flavonoids had 44 kinds of

S E1 82023 — 08 — 15 . (6] HLH8 2023 — 12 02 polyphenols and flavonoids, among which 14
GA=E:E =0s - 15512 H: -12 -

AT L b S R B Bl A kinds of flavonoids and 30 kinds of polyphenols
VBB 5905 (1965) , B, 8082 A8+ DF5EJ7 1) SR T 2% were identified. The purified flavonoids existed in
JN L (E-mail ) wsx6524@ 163. com,, the form of flavonoid glycosides and were mostly

BEMEE /D, W (E-mail ) hxm@ csust. edu. en, glycosides of kaempferol. The purified flavonoids
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contained proanthocyanidins, catechins, epicatechins and gallic acid and other antioxidant active

ingredients. Based on the composition of flavonoids from Camellia oleifera fruit shell, it is assumed that

the purified flavonoids has the potential to be developed into an antidiabetic food as well as a synergistic

treatment with anticancer drugs.
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