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Abstract :[Objective]Ursolic acid and oleanolic acid were analyzed in Ilex kudincha. [Methods)
In situ pretreatment-TLC was adopted to determine the content of both ursolic acid and olean-
olic acid in Ilex kudincha ,of which different parts, harvesting time and collected places were
compared. [Results}The ursolic acid and oleanolic acid in Ilex kudincha could be well separated
and identified simultaneously. [Conclusion)In Ilex kudincha ,the content of ursolic acid was
higher and the content of oleanolic acid was lower.
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Table 1 The samples of kudincha shoot from different places
ERe SRAE B[] 7 ERe KA B[] ]
No. Harvesting time Place No. Harvesting time Place
TP RFRERE R STV R B TR
1 2011.07.12 Guangxi Tiandeng County Tianming 4 2011.07.13 Guangxi Daxin County Kuding Vil-
tea factory lage
R EBS AR K
2 2011.07.12 Guangxi Tiandeng County Shangying 5 2012.02. 10 Guangdong Meizhou City Dapu
Country County
JUTE R B TR
3 2011.07.13 Guangxi Daxin County Kuding Vil-
lage
%2 AEFHOETHSHES
Table 2 The samples of kudincha old leave from different places
ERe SRAE B[] 7 E R KA B[] ]
No. Harvesting time Place No. Harvesting time Place
IV R R S J 7 B B Bl
1 2011.07.12 Guangxi Tiandeng County Dukang 7 2011.12. 24 Guangxi Binyang County Silong
Country Town
PR B TR ' .
2 2012.03. 29 Guangxi Daxin County Kuding Vil- 8 2012.01.01 ?Vﬁ/}ﬁwfﬁhﬂf (B
lage suangxi Institute o otany
N e L
3 2011.07.24 rﬁr‘ﬁTimEkh . - 9 2012.02. 10 Guangdong Meizhou City Dapu
Guangxi Nanning Region Courtyard County
PR E 5 B B PR 5
4 2011.12. 21 Guangxi Wuming County Luobo 10 2012.02. 11 Guangdong Qingyuan City Qingxin
Town County
JUPE LB L N
5 2011.12.21 Guangxi Ma Shan County Baishan 11 2012.08. 25 §ﬁ§ﬁ{;}ﬂ)?§- - Baoti N
Town ainan Province Baoting County
R S e
6 2011.12. 22 Guangxi Shanglin County Zhenyu
Town
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Table 3 The samples of kudincha shoot and old leave

ErRe SRAE B[] P 25 JHHR AL %5 B3| 7 A 25 FHHR AL
No. Harvesting time Place Part No. Harvesting time Place Part
T RFEEREET i3 VRGBS En
1 2011.07.12 Guangxi Tiandeng County : 4 2011.07.12 Guangxi Tiandeng Coun-
. : Shoot N Old leave
Tianming tea factory ty Dukang Country
JUPE R B TR g2 JUPE R B TR 0t
2 2011.07.13 Guangxi  Daxin  County Shoot 5 2012.03. 29 Guangxi Daxin County Old leave
Kuding Village =hoc Kuding Village ¢
T 2R AN R B i T 2R A M T R B En
3 2012.02. 10 Guangdong Meizhou City 6 2012.02. 10 Guangdong Meizhou City
N Shoot N Old leave
Dapu County Dapu County
PR T 5 . e .
7 2012.02.11 Guangdong Qingyuan City 8 2012.08. 25 Hainan Province Baoting
Lo Old leave . Old leave
Qingxin County County
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Fig. 1 The thin-layer chromatogram of kudincha shoot

from different places
1~5: 8 TARMOFERE S, 6. SRR RN IS, 7. B SRR XS

g
1~5:the samples of kudincha shoot, 6 ; oleanolic acid, 7 ;
ursolic acid
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The thin-layer chromatogram of kudincha old
leave from different places

T~11. 9 T 2B M RE 12, FPECR IR A BT, 13 REIR R
XF HR i

1~ 11: the samples of kudincha old leave, 12 oleanolic
acid, 13 :ursolic acid
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Fig. 3 The thin-layer chromatogram of kudincha old
leave of different harvesting time
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1~ 12 the samples of kudincha old leave, 13 oleanolic
acid, 14 ; ursolic acid
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Fig. 4 The thin-layer chromatogram of kudincha shoot

and old leave
1~8: W T AHKE MO TR MR T IR, 10 . RE SR X I
1~8:the samples of kudincha,9:oleanolic acid, 10 ursolic

acid
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