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Trilobatin
Item No. 25837

CAS Registry No.:	 4192-90-9
Formal Name:	 1-[4-(β-D-glucopyranosyloxy)-2,6-dihydroxyphenyl]-

3-(4-hydroxyphenyl)-1-propanone
Synonym:	 Phloretin-4-O-glucoside
MF:	 C21H24O10
FW:	 436.4
Purity:	 ≥98%
UV/Vis.:	 λmax: 225, 283 nm
Supplied as:	 A crystalline solid
Storage:	 -20°C
Stability:	 ≥4 years
Information represents the product specifications. Batch specific analytical results are provided on each certificate of analysis.

Laboratory Procedures                                                                                                                                                                                                                                                                                           

Trilobatin is supplied as a crystalline solid. A stock solution may be made by dissolving the trilobatin in 
the solvent of choice, which should be purged with an inert gas. Trilobatin is soluble in organic solvents 
such as ethanol, DMSO, and dimethyl formamide (DMF). The solubility of trilobatin in ethanol and DMF is 
approximately 20 mg/ml and approximately 25 mg/ml in DMSO.

Further dilutions of the stock solution into aqueous buffers or isotonic saline should be made prior to 
performing biological experiments. Ensure that the residual amount of organic solvent is insignificant, 
since organic solvents may have physiological effects at low concentrations. Organic solvent-free aqueous 
solutions of trilobatin can be prepared by directly dissolving the crystalline solid in aqueous buffers. The 
solubility of trilobatin in PBS (pH 7.2) is approximately 0.1 mg/ml. We do not recommend storing the 
aqueous solution for more than one day.

Description                                                                                                                                                                                                                                                                  

Trilobatin is a dihydrochalcone glucoside and derivative of phloretin (Item No. 14452) that has been 
found in Rooibos (A. linearis) tea and has diverse biological activities.1-5 It reduces survival of Bel 7402 and 
HepG2 cancer cells when used at a concentration of 100 μM.2 Trilobatin increases superoxide dismutase 
(SOD) and glutathione peroxidase (GPX) activity (EC50s = 129 and 128 μM, respectively) and inhibits lipid 
peroxidation (IC50 = 88 μM) in rat liver homogenates.3 Pretreatment with trilobatin reduces hydrogen 
peroxide-induced cell death and production of mitochondrial reactive oxygen species (ROS), prevents 
reduction in the mitochondrial membrane potential, and increases the activity of GPX, SOD2, and isocitrate 
dehydrogenase 2 (IDH2) in PC12 neuronal cells.4 Trilobatin inhibits infection by various HIV-1 strains  
(IC50s = 2.91-27.11 μM) without inducing cytotoxicity in target cells.5
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