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Lekar' A.V.1, Filonova O.V.2, Borisenko S.N.2*, Maksimenko E.V.1, Borisenko N.I.1, Minkin V.I.2 EXTRACTION OF 
CHLOROGENIC ACID MARSH CINQUEFOIL COMARUM PALUSTRE L. WATER IN THE ENVIRONMENT SUBCRITICAL 

1Ecological and Analytical Center, Southern Federal University, ul. Zorge, 7, Rostov-on-Don, 344090 (Russia) 
2Institute of Physical and Organic Chemistry, Southern Federal University, pr. Stachek, 194/2, Rostov-on-Don, 344090 
(Russia), e-mail: boni@ipoc.rsu.ru 
The environmentally friendly method for the extraction of chlorogenic acid from Comarum palustre L. by subcritical 

water in the static and dynamic modes was developed. The technique of separation and identification of polyphenolic 
composition in developed extract by HPLC-MS was proposed. The effectiveness of the developed method of extracting 
chlorogenic acid from the roots Comarum palustre L. by subcritical water in the environment was proved and graphically 
presented. 

Keywords: extraction, subcritical water, chlorogenic acid, Comarum palustre L., HPLC-MS. 
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