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ABSTRACT: In present study, the common qualitative and quantitative methods for plant polyphenols were reviewed,
which could provide technology and experimental supports for its resource utilization in food packaging and storage.
Based on the principle, procedure, application, advantages and disadvantages, the paper chromatography, thin layer
chromatography, chromogenic method and other qualitative methods were reviewed. Meanwhile, the choice about the
quantitative methods and standard compounds in determination were also introduced. The principle and complexity for all
the qualitative and quantitative methods were different, and their testing results were also different, which both possessed
advantages and disadvantages. Commonly, several methods should be used in quantitative determination for the same
sample, so as to obtain the detailed information of plant polyphenols. In addition, some pure phenolic compounds as the

plant polyphenols in sample were usually used as the standard. Therefore, researchers should design the analytical
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schemes by using several methods, which can reflect the type and content of plant polyphenols.

KEY WORDS: plant polyphenols; qualitative analysis; quantitative analysis
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Fig.1 Qualitative analysis principle of paper chromatography
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Fig.2 Principle of color reaction between plant polyphenols and ferric salts
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Fig.3 Qualitative analysis of plant polyphenols by combination of chromogenic method and thin layer chromatography
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Tab.4 Comparison of determination results of plant
polyphenols in tea and grape juice by different

methods mg/L
et S PB PC %
1 1654+84.71 1449+485.65
2 1679+28.99 1663+94.57
3 1650491.84 1610499.72
4 1775+9.40 1711%12.76
- 5 1731432.87 1819+39.45
6 1113+27.64 1431+45.40
7 1824+53.84 1404+170.69
8 1673+31.10 1251452.14
9 1865+30.39 17174212.38
10 1315+52.84 1213422.91
1 645+24.35 709+35.56
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it 6 1623+44.15 3385+141.93
7 1133+51.70 1727+71.74
8 1765+70.22 3579+19.68
9 1509+19.31 29524240.71
10 1422431.34 1856+71.74
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Tab.5 Recommended phenolic standards for different

quantitative determination methods of plant polyphenols
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