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Analysis of the Changes in Chemical Composition of Portulaca oleracea by

HPLC-IT-TOF before and after Processing
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GAO Hong-mei
(School or Pharmacy, Changchun University of Traditional Chinese Medicine, Changchun 130117, China)

Abstract: Using High performance liquid chromatography-ion trap-time-of-flight mass spectrometry (HPLC-IT-TOF), the chemical
composition of different processed products of Portulaca oleracea was analyzed. The relationship of the different constituents in the processed
products and the processing method was also discussed. The high performance liquid chromatography conditions were: ZORBAX SB-Aq Cig
column (5 um, 250x4.6 mm); mobile phase composed of acetonitrile and water in gradient mode; flow rate 1 mL/min; column temperature
30 C; injection volume 5 pL. Mass spectrometry conditions were: HPLC-IT-TOF and ESI ion source; MS data collected in both positive and
negative modes. Among the chromatographic peaks for the raw, steamed and boiled Portulaca oleracea products, the contents of 17 compounds
were found largely different, in particular, the contents of flavonoids increased after processing, and the contents of fatty acids and alkaloids
decreased after processing. By the use of HPLC-IT-TOF, an analytical method with high sensitivity, high degree of separation and rapid analysis
speed was established for differently processed Portulaca oleracea products. This research also showed the changes in the composition of
various Portulaca oleracea processed products, which lays the foundation for the subsequent quality control and pharmacological research.
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Fig.1 Base peak ion flow diagram (BPC) of ethanol extract of
the portulaca oleracea under positive ion mode (+)
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Fig.2 Base peak ion flow diagram (BPC) of ethanol extract of the
steamed process portulaca oleracea under positive ion mode (+)
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Fig.3 Base peak ion flow diagram (BPC) of ethanol extract of the
boiled process portulaca oleracea under positive ion mode (+)
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Fig. 5 Base peak ion flow diagram (BPC) of ethanol extract of the
steamed process portulaca oleracea under negative ion mode (-)
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Table 1 Results of changes in the composition of portulaca oleracea made by different processing methods

W% Rt/min  miz 24k ZBHARBER (+)  AREFERR% REEDRY% AAPEBERY%
1 239 285.11 MRS 267,257,201, 151 0.25 3.20 2.02
2 6.52  285.04 AERF 276,257,199, 151 0.03 524 2.79
3 341 380.99 WK Z3-EABS 301, 257, 151 0.17 0.69 7.58
4 7.18 44710 ol A Ey-3-0-H Fi4EF 429, 327,255,227, 151 0.03 2.05 0.48
5 6.14 47724 6-FRLLAE-3-0 HAEE 315,285,209, 165 0.04 0.52 0.72
6 9.83  301.0357 R E 273,179, 151 0.05 0.58 0.69
7 1344 533.03 3 5B B 464, 420, 411 0.10 0.04 0.04
8 1437 400.14 o LGS 341, 384, 353,252 1.00 0.04 0.04
9 1688 32936 ENY 97 137,177,201, 299 1.16 126 1.54
10 1893 33724 23 5B W 339, 342, 194 1.16 2.48 0.08
11 3353 313.02 o E B G B 178, 135, 296 4.19 0.63 *
12 3434 33913 3 B 295,249 0.61 0.35 0.61
13 4227 25634 AEAEER 261,233 0.51 2.93 3.41
14 4432 32832 ZHAThE 309, 229, 201 4.12 * *
15 5074 33024 EE39: 3503 171, 195, 229 5.18 * *
16 6151 31623 St ¥ 5 i1 297, 183 1.02 * *
17 6475 31213 AR T hE 293,275,235 0.39 * *
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