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Correlation of Tribulosides and the Functional Components of Ginsenoside
Re and Rb1 in American Ginseng Health Food
LIU Li-ya, WANG Ya-fang, ZHANG Wei-guo, HUANG Pei-lin
( Guizhou Center for Disease Control and Prevention, Guizhou Guiyang 550004, China)

Abstract; Objective To determine the tribulosides and ginsenoside of the raw material in American ginseng health food
determined by colorimetry and liquid chromatography, and to identify their correlation through statistical analysis, so as to
provide the basis for the tribulosides content converted from part functional components determined by liquid
chromatography. Method  Analyzing tribulosides and ginsenoside according to the requirement in Technical Norms for
Health Food Inspection and Evaluation (2003) 23 and 11. Results Rbl and Re were the higher components in
ginsenoside of American ginseng health food and the sum of Rbl and Re was correlated with the content of tribulosides, the

correlative equation was as follow y = 1. 56x. Conclusion It is feasible to get the content of tribulosides from Rbl and Re

determined by liquid chromatography and calculated by a correlation coefficient, which can be used to determine the content

—315—

of tribulosides in American ginseng health food and for quality control.

Key words: Health Food; American Ginseng; Tribulosides; Ginsenoside Re, Rbl; Content; Correlation; Liquid

Chromatography ; Functional Components

VEFES EZ A AMITBH Tk FR B AR IR,
AT i o 27 i, 0 A i 5 RO A E VR YT
PRAEE 5 P 22 AP 1 S AR N SRR 2 i iR al AR U S
R PES & R PSR IS e, B ardk
PEPES AR E T I D RE R A 2 DUR B A ok Ak
B, Hi A S B4 Rgl \Re .Rg2 .Rbl .Re .Rb2 \Rd %
BRI RIS b R EIG Y R, HR R 5
HEETR 90% LI BN A e ki B g
TRAETEMEZE WES R TN R 25, A

%5 B #7:2009-12-11

ELTH SN EFHpESHPOEFERAES

EERMN . ANHE F EZFHF AT AARRATREEE
IR R EFEH E-mail: liuliya7588 @ sina. com

G 5 7R HIWRAR (3 12200 2 N2 23 Rgl | Re,
Rg2 \Rb1 Re Rb2 Rd &3, [AlFHI 73 ECRE ik I <
SRSl SPSS SEHH ST BT R R A
I 2 )5 R A S, LASUDE o AT
LI E NS AT D08y e 8 AH ST R
JRE T, I BE CRAIEI i 45 R i v AT A

1 XB5RHA
L1 s

LC-10ATvp =380 W AH (154X ( B A 55 L) |, SPT-
10Avp SEAMGINES ( H A i) 5721 206t (
TR RS A BRA ] ) ; BSA224S-CW AU, 1743
IR (AL BE LRI REABRAF]) s /KB
1.2 K24



—316—

[ TR SRR

XA ) H L 2 A W R RE BT 5 TR sl AR 2 A

ool K B Ak, HA o al

AZ 51 Re Rgl \Rbl Re Rb2 Rd Re2 X I

2010 4E45 22 445 4
CHINESE JOURNAL OF FOOD HYGIENE 010 %55 22 855 4 M
1.3 B
VEPES & I VIPES A U TES IS RE G A AT

WS FERM R R LA Lo

P LGN 45y MEME(g) T
1 e T3 [LifeE—~ 4.82 2.5~50¢g
2 PUPESY) Fr () e 7.38
3 [LREEJIIE TS 5.84 5~6¢
4 TS [lifee 6.59 =6g
5 e 3 [lifEE— 6. 69 6.5¢
6 e T8 5 [lifEE 4. 60 4.2¢
7 PEFES Y A (HCE) PTiHS 7.42
8 PUHESIHE [ligee o0 7.17 6.72 g
9 FEES 8 (TORE) e e -"NITES R 1T 78 1.62 L5g

10 [IipEEE T 8 3 e 4.15 3.65 g

11 PIHESE IS R 2.11 2.0g

12 iR 2953 POV M S BN T AREREE O Ve 5.67 5.39¢

13 FEFES I VOS2 RS 1.44 1.38 ¢

14 SILRRVGVE S I PEEESIRIY) B A IR TE R 4.72 4.23 ¢

15 [lipee 293 PUFES R TER R B 1.33 1.0 g

16 iR 2953 FEPESHEIY) SR RERE  TORTERS 1 i Bt 1.73 1610 mg

17 BIRVIHE S FiES Bk 5.24 4.90 ¢

18 TS & PUFES H EE R AR SRR WK 1.23 =1.09 g

19 [ipee 2953 TR VRS 1.78 1.5~1.8 g

20 [lifeE >3 FEPES WK 0.55 305 mg

21 PES) () [lifeEe 7.26

22 [LieE gy VOIS AR R T e R 1.32 =0.8 g

23 [lipee 2953 FEFES M AR AT e R T R Bt 2.22 2.1¢g

24 U W P o 2 i 0 AL T R TR 22 (AR (PR TS 1.96 2000 mg

25 [IiREE JIE S TS 2.77 2.68 g

26 TS & PUFES: AR | BT L 1.72 1.6 g

27 [iipece=ay TS A 4.88 =3.0¢g

28 PSS & A VEES 1.34 1.28 ¢

29 [LFEE- P S [LIREE 2.38 2.32 g

30 [ipee 2953 PEPES A G AR 1.03 912 mg

31 (iR e FEPES FUBE RN ek 0. 41 350 mg
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3 31 FLIVEEES MR E SRS BB TR AS B S EINES R (%)
Fe WRAH (A St
Rbl Rb2 Re Rd Rgl Re2 Re SR
1 1.974 0.452 0. 181 0.448 0. 0603 0.321 0. 905 4.82
2 3.253 0. 801 0.247 0. 462 0. 103 0. 502 1.273 7.38
3 2.486 0. 642 0.158 0.361 0.074 0.413 1. 124 5.84
4 2.742 0.611 0.319 0.631 0. 067 0.381 1.194 6.59
5 3.082 0. 646 0.192 0.391 0.084 0.528 1.106 6.69
6 1.907 0.519 0. 143 0.192 0. 068 0.249 1.054 4.60
7 3.123 0. 668 0.421 0.619 0.072 0.472 1.304 7.42
8 3.276 0.677 0.213 0.571 0. 084 0.481 1.153 7.17
9 0.622 0.218 0.112 0.053 0. 154 0.081 0.222 1.62
10 2.242 0.033 0.211 0.518 0. 103 0. 025 0.334 4.15
11 0.774 0. 044 0.192 0. 368 0.054 0 0.472 2.11
12 2.491 0. 052 0.584 0.921 0.133 0.032 0. 893 5.67
13 0.581 0.021 0. 184 0.233 0. 044 0 0.223 1.44
14 2.154 0. 062 0.331 0.707 0. 143 0.023 0.833 4.72
15 0.483 0.032 0.161 0.254 0. 047 0 0.222 1.33
16 0.715 0.351 0.103 0.022 0. 091 0. 084 0.193 1.73
17 2.232 0.556 0.221 0.347 0. 093 0.342 0.925 5.24
18 0. 504 0. 021 0. 163 0. 181 0.037 0. 034 0. 174 1.23
19 0.533 0. 407 0.121 0.031 0.124 0. 092 0.394 1.78
20 0.243 0 0. 062 0. 103 0 0 0.074 0.55
21 3.033 0. 675 0.414 0.421 0.083 0.457 1.455 7.26
22 0.543 0.151 0. 044 0. 091 0.027 0.072 0.273 1.32
23 0.933 0.031 0.253 0.337 0. 062 0 0.374 2.22
24 0.921 0. 024 0. 147 0.202 0.081 0 0.282 1.96
25 1.091 0. 062 0.331 0.422 0.123 0. 027 0.443 2.77
26 0.703 0. 043 0.211 0.252 0.052 0 0.284 1.72
27 2.232 0.071 0. 344 0.737 0.151 0. 023 0.833 4.88
28 0.591 0. 145 0. 045 0. 084 0.019 0.091 0.231 1.34
29 1.002 0.214 0.135 0.199 0.023 0.151 0.418 2.38
30 0.432 0. 096 0.058 0. 061 0.012 0. 065 0.206 1.03
31 0. 187 0.039 0.012 0.033 0 0. 028 0. 066 0.41
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Analysis on the Growth of Staphylococcus aureus in Raw Milk and Sterilized Milk
YU Xiao-jie, XU Xiao-xi, YAN Jun, DONG Rui, XUE Cheng-yu, XIE Ping-hui
(Heilongjiang Center for Disease Control and Prevention, Heilongjiang Harbin 150030, China)

Abstract; Objective To investigate and compare the growth of Staphylococcus aureus (S. aureus) in raw milk and
sterilized milk. Method The growth of S. aureus in raw milk and sterilized milk at different temperature was surveyed by

using the third method of GB/T4789. 37—2008. The data were analyzed with MicroFit 1. O software, and the parameters on
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