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[ Abstract | Objective: To optimize the processing technology of stir-baked Leonuri Fructus with central
composite design-response surface methodology, and provide the basis for its normalized production. Method ;
Stir-baking processing technology was optimized by taking processing temperature, processing time and stir-baking
machine speed as independent variables, contents of total alkaloids, stachydrine hydrochloride, water soluble
extract and alcohol soluble extract as evaluation indexes, each level of independent variables were fitted by multiple
regression fitting. Response surface methodology was used to select optimum processing technology. UV was
adopted to determine the content of total alkaloids in stir-baked Leonuri Fructus at 520 nm. HPLC-ELSD was
employed to determine the content of stachydrine hydrochloride with a mobile phase of acetonitrile-water (60:40) ,

the flow rate of 0.5 mL-min "' and the drift tube temperature at 70 °C. Result; Complex correlation coefficient of
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trinomial fitting was high. Optimum processing technology parameters were as follows: processing temperature at

219 °C, processing time of 2 min, stir-baking machine speed of 14 r-

min~'. Contents of total alkaloids,

stachydrine hydrochloride, water soluble extract and alcohol soluble extract were 9.82, 2.50, 86.16, 193.28

1

mg-g .

Conclusion; Central composite design-response surface methodology can be used to optimize processing

technology of stir-baked Leonuri Fructus, and it is simple with good prediction, which is suitable for standardized

production of stir-baked Leonuri Fructus.

stir-baked Leonuri Fructus;
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2.1 BRI

2.1.1  prdEMi gyl O 2% AR CER IR K I Bk %t
FE b 12,50 mg, A 0. 1 mol-L ™" AR ¥ W 5 mL ¢
il 2.50 g+ L™ fly % HE S BE . RS 4% TR B BE VR 50,
100,200,300 ,400,500,600 pL % 25 mL &, &
TAHT i B 2% it SR 8% 2% 7 W 3 mL, i 0. 1 mol -
LSRRI WOE A B AR 5], 0K 1 b T R uE
YRS, BUEE B W . 1E 520 nm AR GE WG RE A, LA
JoT B R B A R AL bR, A AR bR, AR R H TR Y =
0.594 3X +0.006 1(r=0.999 2) , 4k [{0. 005 ~
0.060 g-L°",

2.1.2 sl sl SO IR R AR A
FER TR R (i =50 ) 0.2 g MEFRE, A
70% B 30 mL, K % FRE , B 75 $2 B 40 min, # &
WA, R E TR, I 70% £ B AR R U O 1 R R
5,085 REEEWE 20 mL FZE K ML, 251, in 0.1
mol - L ™" £h % V75 WV M DR 5 4% 28 25 mL B, s
il Y 2% B BR 5% A W 3 mL, i 0. 1 mol - L ™' 3h R
W ER B E A, 0K 1 h T8 4E T,
R Eug e, B .
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2.2 ERFOKIR LA AR
2.2.1 gL SCX @i 4 (4.6 mm x 250 mm,

5 um), WiEAH Z M-k (60 :40) , 3 3# 0.5 mL -
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Fig. 1 HPLC of stir-baked Leonuri Fructus
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Table 1  Central composite test analysis for processing technology of stir-baked Leonuri Fructus
No A I I B J@fﬁﬂ'ﬂﬂ‘fﬁﬂ C ek S BRI KEHERINY ERER LY N

/C /min /remin "' /mg-g”! /mg-g”! /mg-g ™! /mg-g ™!

1 190.57 2.06 14.27 6.71 2.24 87.60 182.84 88.26
2 219.43 2.06 14.27 10.42 2.42 86.86 194. 40 99.87
3 190.57 4.94 14.27 6.10 2.18 85.49 189.49 86.01
4 219.43 4.94 14.27 6.30 1.81 74.67 184.91 76.54
5 190.57 2.06 17.73 7.59 1.91 78.75 183.50 81.67
6 219.43 2.06 17.73 6.36 2.24 84.72 188.36 87.53
7 190.57 4.94 17.73 6.43 2.23 83.74 188.43 87.29
8 219.43 4.94 17.73 6.02 2.17 83.53 191. 44 85.46
9 180.00 3.50 16.00 5.48 1.93 80.92 181.67 78.27
10 230.00 3.50 16.00 8.86 2.02 81.93 190. 96 87.50
11 205.00 1.00 16.00 5.42 2.07 75.58 189.00 80.70
12 205.00 6.00 16.00 8.51 2.18 84.97 187.21 90.37
13 205.00 3.50 13.00 7.46 2.17 86.58 179.50 87.83
14 205.00 3.50 19.00 5.73 2.09 80.86 181.06 82.00
15 205.00 3.50 16.00 5.70 1.99 76.67 185.67 79.51
16 205.00 3.50 16.00 5.66 1.95 75.67 172.69 77.44
17 205.00 3.50 16.00 5.38 1.89 78.66 181.67 76.86
18 205.00 3.50 16.00 5.47 1.90 65.72 163.71 73.64
19 205.00 3.50 16.00 5.31 1.93 69.70 174.69 75.48
20 205.00 3.50 16.00 5.09 1.94 70.70 180. 67 75.90
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Fig. 2 Response surfaces of effects of factors on processing technology of stir-baked Leonuri Fructus
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Table 2 Analysis of variance for regression model [1] HERHGMEHRS PEARILMEZGR. —F[S]. 4t
P sS f MS F P 50 R 2R MR AL, 2015 :241.
Hom 776. 29 13 5971 10.16  0.004 7 [2] ZBT 0 hiufl= M ], de st b B B2 25 0 i,
A 42.60 1 42.60 7.25  0.0359 2012 119.
(3] Z%, e %8 H, 5. M2 R T2k
B 46.75 1 46.75 7.96  0.030 3
s [T]. hEY R B 25,2015,22(15) :16-19.
¢ 1099 L1628 0199 (4] TAEMZEEE. 4 E bR ST, dba A
AB 103. 46 1 103. 46 17.61 0.005 7 BT B kE L1988 174
AC 0.45 1 0.45 0.08  0.7921 (5] WEBI, W, B 355 1 SO0 K 35 58 Ui 4 5
BC 106. 07 1 106. 07 18.05 0.005 4 AN FERE®ELI]. A2y, 1998,29 (10):
A 101.95 1 101.95 17.35 0.005 9 687-688.
B2 18503 1 185,03 31,49  0.001 4 [ 6] misCS, AR, 88/, 5. JE R I i & 1% M o)
c 163.39 1 163.39 27.80  0.0019 I 1 SB[ D). A B 25 R A% 5 4R, 2008 .24
ABC 22.41 1 22.41 3.81  0.098 7 (2) :142-143.
[ 7] 24, EWE,Z5A, 5%, 855500 1k 2% i 4 i 25 R4
A’B 105.43 1 105.43 17.94  0.0055 SRS I LI ] I 4 kT 2014 .41 (2) :54-55.
A2C 1.20 1 1.20 0.20  0.667 2 (8] JESRIE. 2 /MG BG4 TOPSIS 5 Ik o 36 BE 49 H7 16
AB? 12.29 ! 12.29 209 0.1983 AN I 7= kD S8 R B A A R N LT ] A S
5% 35.26 6 5.88 Jr RN 2 7k 2015 ,21(15) 140-43.
R 013 15.61 1 15.61 3.97  0.1028 [ 90 XBALAME, B, 57 KAk, 4. 4 o R 25 L) 2010 4F j 38
ol 15 2 19. 65 5 3.93 B RSNk e [ T]. i 2 R E 25,2015,
B 311.55 19 26(4) :893-894.
[10]  JAZRGE, &k, W V0, 45, 3 T BP i 2 W 45 A 3t 1% 53
= E BT TR TR T 2 s [T]. ) M p =
AR K T FHT /I SR B R 25 B, K H 25 2 A1, 2015,32(4) 735738, 744,
1.0 kg, RHCE 3 W08 35050, & FE 5 52 335 5, @ [11] PR/ R B 4 . 5 B 50 b B A 9 0l Y 4 TR S
VA — TN, A KO P TR S T kA AHEWGE )] TR, 2008,26(12) :1481-1482.
WA TS % F TR 0 T 2, W 20 K SRR ET B BRI R AL
TEIA R B0 AR A o o A m
PER I R R MR TE IR, M 202 (1) e i i . o R K e 25

U207 LA SRS FE 1 1 B B R B, S kD S R 11K
Fi B M T2 A R AR A A 5 B R S A
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Mrep g T ). 2y sk 4k ,2015,33(1) :13-16.
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