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Technology of purification serotonin in seabuckthorn stems by
macroporous resins
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Abstract: It is one of the best way to extract serotonin (5-hydroxytryptamine) from seabuckthorn stems
than blood in animals. Ten kinds of adsorption resin was applied to research its adsorption performance,
and determine HPD is good for adsorption and separation serotonin in seabuckthorn stems. The
technology of purification of serotonin (5-hydroxytryptamine) in seabuckthorn was determined such as
the sample concentration was 2.8 ug/mL. Resin column diameter and high ratio is 1:5, sample weight
and volume of resin ratio is 1:5. The flow rate of 4 BV/h, then it was purified by 95% ethanol and 2%
hydrochloric acid, yield of 5-hydroxytryptamine was 54.67%.
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X-5 0.213 19. 11 1. 694 16.94 88.6
NKA-1I 0. 806 16. 15 0.174 1.74 10.8
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