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Leonova V.N.*, Popov I.V., Popova O.I., Zaitsev V.P. QUANTITATIVE DETERMINATION OF THE SUM OF PHE-

NOLIC COMPOUNDS IN FRUIT OF RHUS TYPHINA(L.) 
Pyatigorsk Medical and Pharmaceutical Institute – branch of the Federal State Educational Establishment of the Volga 
Federal Medical University of the Ministry of Health of the Russian Federation, pr. Kalinina, 11, Pyatigorsk, 357532 
(Russia), e-mail: sheryfka@mail.ru 
The genus Rhus of the Anacardiaceae family includes about 120–150 species of small trees, bushes, and lianas. The 

chemical composition of the sumac fluffy Rhus typhina (L.) is almost unknown. Previously, some phenolic compounds (rutin, 
quercetin, hyperoside, tannin, gallic acid) were identified in the fruits of the plant. To quantify the amount of phenolic com-
pounds in the raw materials studied, a method based on the complexation reaction of phenolic compounds with a phospho-
molybdic-tungsten reagent (Folin-Denis reagent) in an alkaline medium was chosen. The optimal conditions for the complexa-
tion reaction are selected: the ratio of the solution of gallic acid and Denis-Folin reagent is 0.06 mg / 1.6 ml, respectively. For 
the quantitative determination of the amount of phenolic compounds for the aqueous extraction of sumac fluffy must be added 
1.1 ml of Denis-Folin reagent, to alcohol-water extraction – 1.2 ml of Folin-Denis reagent. The maximum value of optical den-
sity in aqueous and alcohol-aqueous extractions is observed at a wavelength of 720 nm. In alcohol-water extraction, more phe-
nolic compounds (A = 0.8683) pass into the alcoholic water than to the aqueous one (A = 0.6346). The method used is valid 
and can be used for quantitative determination of the amount of phenolic compounds in fruits of sumac fluffy. To evaluate the 
linearity, the regression equation is calculated y = 941.67x + 0.0725 and the correlation coefficient r = 0.9895. The concentra-
tion of phenolic compounds in alcohol-water extraction was determined from the calibration graph. The average content of the 
sum of the phenolic compounds in terms of the gallic acid in the alcohol- water extraction was 10.04 ± 0.17%. The relative 
standard deviation (RSD) is 2.61%. 

Keywords: sumac fluffy, fruits, tannins, spectrophotometry, Folin-Denis reagent, gallic acid. 
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