5521 %55 21 W FEXEAFFEHRE Vol. 21 ,No. 21
2015 4 11 H Chinese Journal of Experimental Traditional Medical Formulae Nov. ,2015

AN SERNEDER - MBI T}

BB, ERAET, KEZ, H&, 2AK
(1. ;éw;rs% *&J[%ééé\%”ﬂﬁf%ﬁﬁ, X & 300050
CHEEFR BFR, I FHA 341000)

[HBE] BM:MAEEA®RFHESEER T, MZKA N RERERREMSES S, FEDARFH RS NI NE
b, 38 2 1F 38 3 96 25 2% o] i B[R] 8 8 A LR R DD AR e R X L B R R 2R T2, SR HPLC g FLvk
RIS & TS AH H BE-/K (78:22) A 4 235 nm 45 3R b F Bk F A o 2 i T2 B b Hsk 7@ =, A 25% 1%
FEATRIE 1 h, ZEZEHIE F7 0. 15 MPa FZ&4H1) 1.0 hy ok 7 W 3R HUE 1,553 mg-g ™' o S0 LML T T E IR & &l T 251
Y NGIE I = A | 7 Sl < £ 2 o o 1 I

[k R JLHBT; WHETZE; mE; €6 ARFHRER

[HESZEES] R283.3;R943.1;R284.1 [ X##RIRE] A [XZHE] 1005-9903(2015)21-0017-03

[doi] 10.13422/j. cnki. syfjx. 2015210017

Steaming Technology of Schisandrae Chinensis Fructus with Honey at High Pressure DUAN Xiao-yuan',
LI Lin-fu®* , ZHANG Sai-nan’, HUANG Hao’, WU Long—huo2 ( 1. Institute of Orthopedics in Traditional
Chinese and Western Medicine, Tianjin Hospital, Tianjin 300050, China; 2. School of Pharmacy, Gannan Medical
University, Ganzhou 341000, China)

[ Abstract] Objective; To optimize processing technology of Schisandrae Chinensis Fructus with honey
at high pressure and provide a reference for quality standard of this decoction pieces. Method: With the content of
deoxyschizandrin as index, orthogonal test was adopted to optimize processing technology by taking immersing
time, honey amount, steaming pressure and time as factors. HPLC was employed to determine the content of
deoxyschizandrin with mobile phase of methanol-water (78:22) and detection wavelength of 235 nm. Result:
Optimum processing technology was as follows: immersed with 25% honey for 1 h, then steamed at 0. 15 MPa for
1 h. The content of deoxyschizandrin in Schisandrae Chinensis Fructus after processing was 1.553 mg - g~
Conclusion; This optimized processing technology is simple and controllable, it can replace traditional honey
processing technology.
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honey; deoxyschizandrin
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Table 1 Orthogonal test analysis of steaming technology of

Schisandrae Chinensis Fructus with honey at high pressure

ARlE R B CZRBIET D AR R
No. P I A
/h JE/%  /MPa  Wffil/h

/mg-g”!
1 1 25 0.05 0.5 1.213 2
2 1 35 0.10 1.0 1.383 3
3 1 45 0.15 1.5 1.458 4
4 2 25 0. 10 1.5 1.393 4
5 2 35 0.15 0.5 1.299 1
6 2 45 0.05 1.0 1.266 6
7 3 25 0.15 1.0 1.451 1
8 3 35 0.05 1.5 1.246 6
9 3 45 0.10 0.5 1.266 2
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Table 2 Variance analysis of honey processing technology at high

pressure

U3 SS MS F P
A(R%E) 0. 002 0.001
B 0.003 0. 002 1.5 >0.05
C 0. 040 0.020 20.0 <0.05
D 0.023 0.012 11.5 >0.05
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