% 30 5% 4 o5 4EBHRKFER Vol. 30 No.4
20114 7 A Journal of Food Science and Biotechnology Jul. 2011

: 1673-1689( 2011) 04- 062705

KA i 73 15 2 A R B T SR A AT T

WHF2, ERN, AR, R, B R
(1. bdEFRLVAY RERAEHR B, £ 201106; 2. BEXERAEIEZAART 0, L&
201106)

D RARIAMEE b A R A F R R PO REL, BB K 6 A K LK IEF
NKA- TR K S5 2t R 2 H09 R 5B R KRG 5SS HERER A A, NKA TR
AR Ak A0 AL AN T A A 6 h, AR e Rh 3h R ALEE A S HA L 1 BV/
h R BRI, AR A K 10% T EEIRZ:, 70% CEEVA 4 BV/ h 89 bl I E ek ¥
FRENS R 35%, ERST 1045, REFZELEKX 90% A L, 2R E &40 BERE hEXT
98% & ¥ &
: BE R AIAMAE; stk
: TQ 92 A

Studies on Purification of Cordycepin from Fermented Broth by
Macroporous Resin
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Abstract: In this study, macroporous resin was used to extract cordycepin from fermentation
broth of Cordyceps militaris. By compared with the adsorption and desorption effects of six kinds
of macroporous resins to cordycepin, NKA- I macroporous resin exhibited the excellent
characteristics for cordycepin purification. Through optimization of static and dynamic
parameters, the time of adsorption and desorption equilibrium of cordcepin by the N KA-II resin
was 6h and 3h, respectively. T he current velocity of adsorption on the column was 1 BV/h, and
the eluting reagent was 70% ethanol with 4BV/h eluting rate after eliminating the impurity by
10% ethanol. By combination of those optimum conditions, the content of cordycepin, and the
recovery rate achieved at 35% and 90%, respectively. Furthermore, the purity of Cordycepin
was 98% through recrystallization for several times.
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Tab. 1 Adsorption and desorption abilities of macroporous

resins

1% ! %
HPD-400 30 83 80 43
HPD-450 32 48 85 42
DA-201 35 43 97 16
S-8 28 22 68 71
NKA-9 24 85 27 12
NKA-1I 91 33 91 26
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Fig. 1 Effects of volume on the adsorption rate of

macroporous resin
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