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The Study on Adsorption and Separation of Ageratum
Conyzoides Blue Pigment by Macroporous Resin

ZHANG Gutling, XIE Bao-dong
(College of Life Science, Linyi Uiniversity, Linyi 276005, China)

Abstract: Absorption on macroporous resin was studied as a method to separate Ageratum
conyzoides Flowers blue pigment in this manuscript. The optimum conditions for absorption and
desorption of Ageratum conyzoides Flowers blue pigment was determined and listed as follows:
D301 with the upper adsorption rate at 90. Omg/g, the stability and the little balance time was
suitable for absorbing and separating Ageratum conyzoides Flowers blue pigment. The optimum
condition was at the flow rate of 2. OmL/min , concentration of 0. 2 mg/mL and the temperature
of 20 °C. D301 was washed with HCI of 2. 0mol/L,and the washout rate achieved at 96. 08 %.
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Tab.1 Adsorption blue pigment with different resins
Asqo Asoo / / / /
( ) ( ) (mg/mL) (mg/mL) g /mL (mg/g)
D101 5.561 1. 359 2 0.470 5 250 76.50c¢
D113 5.561 2.034 2 0.716 5 250 64. 20f
D301 5.561 0.667 2 0.218 5 250 90. 00a
HPD100 5.561 1. 756 2 0.615 5 250 69. 25de
HPD400 5.561 1.637 2 0.572 5 250 71. 40d
HPD600 5.561 2.057 2 0.724 5 250 63. 80f
HZ803 5.561 2.008 2 0.707 5 250 64. 65ef
HZ816 5.561 2.006 2 0. 706 5 250 64. 70ef
AB—8 5.561 0. 981 2 0. 333 5 250 83.35b
X—5 5.561 1. 003 2 0. 341 5 250 82.95b
23 D301 12r
10 |
2 ,D301 < 8f
, 120 min s g 6
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o 2 L
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Tab.3 Effect of adsorptive capability of D301 resin with dif-

ferent velocity of flow, concentration and temperature

0 2

0. 2 mg/mL,

D301

/ /(mg/mL )

(ml./min) 01 0. 2 0.3 0.4 0.5
2 /CCHY 20 632 781 820 528 410
30 875 998 839 582 436
40 620 771 821 508 390
50 521 645 532 467 300
3 /CCHY 20 754 828 719 660 506
30 776 895 738 684 538
40 655 728 619 562 404

50 555 631 520 460 305
4 /CCH 20 525 618 507 462 306
30 670 740 631 582 427
40 565 638 529 484 326
50 460 536 429 380 226
5 /CCH) 20 615 626 576 504 386
30 635 708 632 552 402
40 580 530 479 402 280
50 450 428 379 302 186

6 /C°CHY 20 404 376 277 205 89
30 480 428 379 302 183

40 196 278 179 99 6

50 100 180 81 4 2

4

Tab.4 Comparison with different velocity of flow, concen-

tration and temperature

/ / /
(mL/min) (mg/mL) C
3 627aA 0.2 618aA 30 603aA
2 624bA 0.1 553bB 20 525bB
4 502¢B 0.3 533¢cC 40 466cC
5 482dC 0.4 437dD 50 363dD
6 212eD 0.5 305eE
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Fig.3 Elution effect of Ageratum conyzoides blue pig-

ment with different eluents
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Tab.5 Relations between times of using D301 resin and ad-

sorption rate

Asgo ) Aseo ( ) /%
2 0.616 0.153 75.16
4 0.616 0.028 95. 45
6 0.616 0. 029 95. 29
8 0.616 0.027 95. 62
10 0.616 0. 025 95. 94
12 0.616 0.026 95.78
14 0.616 0.028 95, 45
16 0.616 0. 022 96, 43
18 0.616 0.021 96. 59
20 0.616 0. 160 74.03

D301 s
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