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[ Abstract ] Objective; To analyze the dynamic change rule of main index components in Scutellariae
Radix during its stir-fried process with wine, explore the correlation between change of chemical composition and
its pharmacological activity, and optimize frying time of Scutellariae Radix processed with wine. Method: HPLC
was employed to determine the contents of four chemical ingredients ( baicalin, baicalein, wogonoside and
wogonin) during the stir-fried process of Scutellariae Radix processed with wine, Lipopolysaccharide (LPS) was
used to induce peritoneal macrophages in mice as the model of inflammation, the change of anti-inflammatory
activity during stir-fried process with wine was determined, combined with alcohol-soluble extract content and water
content, cluster analysis and linear regression were used to analyze the correlation between content of index
components and pharmacological activity. Result: Baicalin was the main index ingredient in Scutellariae Radix,

during its stir-fried process with wine, the contents of baicalin and alcohol-soluble extract, anti-inflammatory
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activity all showed the trend of firstly rising and then decreasing. When frying of 18 min, the content of baicalin
reached a peak value of 14.33% , and the content of alcohol-soluble extract reached the highest point of 63. 00% |,
and the highest inhibition ratio of anti-inflammatory activity reached 92.96% . Conclusion: Stir-fried time has

significant effect on the content of baicalin and pharmacological activity of Scutellariae Radix processed with wine

during the stir-fried process, the best time for stir-frying is 18 min.
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Fig. 3 Content changes of alcohol-soluble extract in stir-fried

process of Scutellariae Radix processed with wine(n =3)
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