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Origin Processing Method for Lonicera Japonica Flos from Different Harvest Time

LIU Tao', WANG Hong1 , LI Qing-miao2 , KOU Qiangl , ZHU Hong—meil s
XIE Min', FENG Jing-jing', XU Yu-lin'"
(1. Chengdu University, School of Biotechnology Industry, Chengdu 610106, China;
2. Sichuan Academy of Medical Science, Institute of Chinese Medicine, Chengdu 610106, China)

[ Abstract ] Objective: To study the best origin processing method of Lonicera Japonica Flos from
different harvest time. Method: The samples of different harvest time and different processing methods were
determined and compared with comprehensive scores and fingerprints of chlorogenic acid and luteoloside contents as
the indicators. Result; The samples harvested from the third green period and the first white period had highest
comprehensive score by gradient drying method. The samples harvested from second white period obtained the
highest comprehensive score by direct drying method. The similarity of samples obtained by gradient drying method
from the third green period and the first white period as well as the samples obtained by direct drying method from
second white period was greater than 0.9 in fingerprints, with no significant differences in similarity and main
characteristic peak area. Conclusion; The best origin processing method for the samples harvested from the third
green period and the first white period was gradient drying method, and the best origin processing for the samples
from second white period was direct drying method. There was no significant difference in quality of Lonicera
Japonica Flos harvested from the above periods by the best processing methods.

[ Key words ] Lonicera Japonica Flos; chlorogenic acid; luteoloside; harvest time; origin processing

method ; fingerprint
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Table 2  Comparison of Lonicera Japonica Flos from different

processing methods and different harvest time

gy SRR/ % AKBREFF/ % PIESEER
s 1.52 0.072 12 64.28
s2 2.12 0.071 61 81.11
s3 1.58 0.084 32 69.57
s4 1.79 0.135 70 90. 66
S5 1.87 0.118 10 87.74
S6 1.62 0.133 60 85.23
s7 1.33 0.011 20 40.94
S8 1.99 0.022 60 62.98
S9 1.25 0.021 80 41.80
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Table 3 Similarity of Lonicera Japonica Flos from best processing

method at same harvest time

M5 OS2 S4 S8 Ef N T, T, Ty

S2 1.000 0.976 0.916 0.964 0.832 0.277 1.109
S4 0.976 1.000 0.915 0.964 0.281 0.829 1.111

S8 0.916 0.915 1.000 0.944 0.567 0.588 1.155
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Table 4 Relative peak area of Lonicera Japonica Flos from best

processing method at same harvest time

t
No. ! S s4 S8 W T, T, Ty

/min

1 3.034 0.079 0.089 0.111 0.093 0.857 0.242 1.099
2 12.294 1.000 1.000 1.000 1.000 - - -

3 13.523 0.095 0.109 0.039 0.081 0.382 0.753 1.135
4 14.210 0.347 0.376 0.404 0.375 1.003 0.006 0.997
5 15.219 0.222 0.126 0.567 0.305 0.358 0.772 1.130
6 22.888 0.317 0.230 0.000 0.183 0.822 0.292 1.113
7 23.994 0.514 0.252 0.320 0.362 1.119 0.808 0.311
8 26.789 0.059 0.055 0.031 0.048 0.704 0.441 1.145
9 28.763 0.436 0.383 0.321 0.380 0.975 0.049 1.024

11 31.400 0.118 0.121 0.046 0.095 0.536 0.617 1.154
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