Composition and char acterization of propolis polyphenols
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Astract

Results showed that great difference among propolis of different regions.

Ethanolic extract of propolis contained much higher levels of phenolicsthan the
agueous extract. The Chinese propolis were found pasundant in total phenolis. The
content condensed tannin were higher in Brazil propolis thanthe others. The contents
of flavonoids and CAPE varied in the range 0f0.22-12. 52mg/ml and 0.21-5.59mg/ml
respectively. Commercial propolis exhibitedhigh levels of condensed tannin and
flavonoids. Simple phenolsisthe maior phenolics of propolis, followed by
hydrolyzable tannin, non-tannin flavansand condensed tannin. Simple phenols and
non-tannin flavans were also themajor one of the aqueous extract of
propolis ,followed by hydrolyzable tanninand condensed tannin. The relative
polymerization of phenolics wasin therange of 91-133%. The same results were also
found by gel filtration in SephadexLH-20 gel and size exclusion in HPLC.TLC was
used to separate the phenolics of propolis, and linoleic acid was used to evaluate the
antioxidative abilityof separated ones. Results showed that spot 5(Rf=0.32-0.39)
exhibited great antioxidation, followed by spot 1(Rf=0.08-0.11). The above separated
spots were analyzed by HPL C. Each spot contained compounds of high and middie
polarity. It seems that there were some antioxidative phenolics inpropolis. In the
volatile materials analysis, the volatile matters varied withdifferent propolis sources.
Terpene were the major volatile subjects. And phenoliswere included in the volatile
materials.



