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The Analysis of Cordycepin and Alcohol Content in accordance with
The Various Manufacturing Process of The Liqueur Containing The
Cordyceps Extract

Seon-Hyo Choi', Sang-Chul Kwon"
1Department of Food Science and Technology, Korea National University of Transportation

<] SEES o &% AGAFAR] HFEE WLt Azl tiF 7lES vhEaich
9= E]?’rEL Samples 217} €] A2 o] Az, 2He] ordycepan Ki Cordycepan A, &
% ¥H(Methanol and Ethanol)S #2391 th. A& U] Cordycepin &=E4 3l
A 89 74 HDL-3) At 58 pg/mL HEHA TE Aol FFIEE |

& Aow AAdr AR 43 3 4 23} Methanol /\]E oﬂ 1

TE5EE 31Y AEF oA 314%8F DAdo] 52 xE8g A

A4S B43F A3} Cordycepin o] RALFol 234 Aashes 292 l‘%_oi Zﬂ /‘3*} Al s ZEEL =olx Aslsl
3t 7

9 rﬁl
O
2o

Abstract We manufactured a liqueur containing Cordyceps extract. 21 kinds of the liqueur were manufactured and
analyzed the cordycepin content, cordycepin stability and alcohol content. Cordycepin content was detected up to 58
pg/mL in DL-3(adding Cordyceps militaris and leached for 3 months). Results of Alcohol content analysis, Methanol
was not detected in all samples. Ethanol contents showed at 31.4% from the Leaching process for 3 months after
distillation, and at 17.2% from the rice wine adding Cordyceps militaris 8 g. In the results of the Cordycepin content
stability analysis, the Cordycepin content decreased during storage period little by little, so our considered opinion is
that the cordycepin content should be increased slightly when producing as products.
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Table 1. HPLC conditions for cordycepin analysis

Parameters

Conditions

Column
Column temperature
Detector

gradient condition

Flow rate
Injection volume

Agilent eclipse XDB C18 (5 um, 4.6 <150 mm)
30C

UV 254 nm
Time Water MeOH
(min) (%) (%)
0 90 10
2 90 10
6 10 90
7 10 90
8 90 10
13 90 10
1 ml/min
10 puL

Table 2. GC/FID conditions for Ethanol and Methanol

analysis
Parameters Conditions
Column ZB-624
Temperature Isothermal for 5 min
conditions Then 10C/min from 50T to 280C
Then isothermal for 5 min at 280C
Detector FID@ 280°C
Carrier gas N2, 1.0ml/min
Injection volume Split 10:1 @ 280°C, 1 uL

25 x4
AR 22 7

45:55, 50:50)°l FZx4 E%% 1; 75 mg/L—o— xwﬁm
T agrIolA 35T, 3047 B F AREEYS
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Table 3. HPLC

conditions for cordycepin analysis

Parameters Conditions

Column Agilent eclipse XDB C18 (5 um, 4.6X
150 mm)

Column temperature 30T

Detector UV 254 nm

Flow rate 1 ml/min

Injection volume 10 puL
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Table 4. Cordycepin contents of the Liquor containing
the Cordyceps extract

(ng/mL)
Samples Cordycepin content
F-1 ND”
F-2 ND
F-3 ND
F-4 ND
DL-C ND
DL-1 9.4
DL-2 51.0
DL-3 58.1
DL-4 562
D-1” ND
D-1” ND
D-2” ND
D2 0.5
D-3” 5.1
D-3" ND
D-4” 6.9
D47 ND
D-5” 11.7
D-5" ND
D-6” 213
D-6” ND
1) : Not detected
2) : Before distillation process
3) : After distillation process
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Table 5. Ethanol and Methanol contents of the Liquor
containing the Cordyceps extract

(pg/mL)

Ethanol Ethanol

Samples Samples
content content
F-1 441.464 D-1" 110.121
F-2 259.262 D-1? 133.049
F-3 419.971 D-2" 112.262
F-4 263.805 D-2? 100.275
DL-C 332534 D-3" 117.009
DL-1 14.252 D-3? 172.047
DL-2 235.849 D-4" 109.613
DL-3 314.592 D-4” 151.699
DL-4 322.000 D-5" 110.234
D-5? 150.830
D-6" 110.545
D-6” 143.244

1) : Before distillation process
2) : After distillation process

Table 6. Cordycepin contents of the Liquor incubated
at 35C for 30 days after adding the
Cordycepin standard 75 pg/L

(ng/mL)
Samples Cordycepin content
30 : 70 74.3
35:65 67.2
40 : 60 64.3
45 : 55 65.2
50 : 50 59.7
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