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[ Abstract ] Objective: To explore the mechanism of the theory of “every semen must be fried” by
analyzing and identifying the variation of fatty oil components in Vaccariae Semen, Cassiae Semen and Ziziphi
Spinosae Semen before and after stir-frying. Method: The fatty oil was extracted through petroleum ether by
Soxhlet extractor, the composition and relative content was analyzed and identified by GC-MS after methyl

esterification, the analysis was performed on a HP-5 capillary column, the carrier gas was nitrogen, the column
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temperature was set at 50 °C and elevated to 170 °C at 5 C+min "', keeping 4 min, then up to 190 °C at the rate

of 5 C-min "', up to 200 °C at the rate of 0. 5 C-min "', up to 240 °C at the rate of 10 “C-min "', keeping 4 min.
Inject volume was 1 pL. The ionization mode was electron ionization, the ion source temperature was 220 C , the
electron energy was 70 eV. Result; The extraction rates of fatty oil in Vaccariae Semen, Cassiae Semen and
Ziziphi Spinosae Semen were 3.34% , 6.16% and 20. 66% , the extraction rates of fatty oil in their stir-frying
products were 4.67% , 7.40% and 26.35% , respectively. Seven compounds in crude products of Vaccariae
Semen were identified, and ten compounds in its stir-frying products of Vaccaroae Semen were identified; eight
compounds in crude products of Cassiae Semen were identified, nine compounds in its stir-frying products of
Cassiae Semen were identified; ten compounds in crude products of Zizyphi Spinosae Semen were identified,
fourteen compounds in its stir-frying products of Zizyphi Spinosae Semen were identified. Conclusion: The
extraction rate of fatty oil in these three Chinese herbal medicines are increased after stir-frying, the composition of

fatty oil in them has some common change after stir-frying.
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Fig. 1

TIC of fatty oil components in stir-frying products( A ) and

crude products(B) of Vaccariae Semen
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Fig. 2 TIC of fatty oil components in stir-frying products( A ) and

crude products(B) of Cassiae Semen
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Fig. 3 TIC of fatty oil components in stir-frying products( A ) and

crude products(B) of Ziziphi Spinosae Semen
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Table 1 Composition and relative content of fatty oil components in Vaccariae Semen before and after stir-frying
Lx/min FALBE / %o A X 5 £ 43 5/ %
No. [iEg ] 7T
A i 925 1l Az i 920 il A i 925 il
1 8.239 8.240 ot A 82 P C;H;3,0, 98 98 11.71 13. 11
2 - 8.922 14- VLA AR 1R TR CigHy6 0, - 93 - 0.31
3 9.892 9. 898 16-H1 3L+ b iz B fig CyH30, 98 98 2.21 2.34
4 9.992 10.010 V3 R H T CoH;, 0, 99 99 40. 01 38.28
5 10. 051 10. 075 7 R H s CyH360, 99 99 40.71 38.17
6 10. 304 10. 304 fiff g i H iR CoH30, 99 99 2.03 2.39
7 . 11.163 RN CyoHy 0, - 95 - 0.52
8 12. 469 12. 469 AR R T R C, Hy O, 99 99 1.47 1. 64
9 - 12.780 e o Y RN C, Hy, 0, - 99 - 0.47
10 15.157 15. 151 b R R e CpHy, 0, 91 99 1.85 2.77
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37.09% ,13.57% , ASHRLFRE D5 I () AF X 3T 6 43 48053
W 84. 04% ,62.31% ,86.42% ;i X 3 Ff 25 44 1 il
ri P9 6L T A D R AE X B S 3 B i R 19.14%
38.07% ,15.34% , ASHRLFIAG 5 T (4 AH X 5 2 49 057
7k 80.86% ,61.32% ,84.66% ., bl J5 /Ay il
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Table 2 Composition and relative content of fatty oil components in Cassiae Semen before and after stir-frying
g/ min AL / % AR 5 4 B %
No. & / N
A i K4l g R A i I il i A i B il
1 8. 081 8.075 975 Bl 445 12 Y i C,;H5,0, 99 99 0. 60 0. 60
2 8.251 8.251 ke R s Cy,H3,0, 98 98 21.27 20. 80
3 10. 016 10. 022 I 7H R TR CoH3, 0, 99 99 38.26 37.51
4 10. 069 10. 075 i % P g C1oHy 0, 99 99 24.05 23.27
5 10. 316 10.316 T A5 72 FH CoHy50, 99 99 10. 81 11.58
6 - 12. 469 R TR g C, Hyp 0, - 99 - 0. 54
7 12.792 12.786 bR W R C, H,0, 98 98 2.67 3.05
8 15. 492 15. 486 — A R S Cy3Hyg 0, 99 99 1.55 1.75
9 18.227 18.221 PO R R g CysHs 0, 99 99 0.79 0. 89
®3 BECHHWNEREHARSNARRBNRENSH
Table 3 Composition and relative content of fatty oil components in Ziziphi Spinosae Semen before and after stir-frying
tg/min ARABLEE / % AR 5 2 43 B/ %
No. & /
A i I 3l b fei ERES A i 4l b A i b il b
1 8.281 8.275 R R R C,,H,,0, 98 98 6.08 6. 61
2 10. 057 10. 057 7 3 7 F CoH;3, 0, 99 99 40. 05 39.20
3 10. 122 10. 128 TR H R CioH;360, 99 99 40. 86 38.75
4 10. 245 10. 245 I 45 CyHypO 95 98 0.43 0. 40
5 10. 357 10. 351 T 5 2 R C,yHs 0, 99 99 3.42 3.85
6 - 10. 786 3 iR 2. B CaH36 0, - 99 - 0.15
7 - 10. 845 ik 2, g CyHy0, - 96 - 0.17
8 12.528 12.516 R A TR g Cy HypO, 99 99 4.98 5. 66
9 12. 839 12. 827 b R R C, H,,0, 99 98 1.46 1.73
10 - 15.192 T TR R C,y H,, 0, - 95 - 0.22
11 15.533 15.527 — A R S CyHyg 0, 99 99 1.38 1.67
12 18.268 18.251 o pu ke R P R CysHse 0, 99 99 0. 80 0. 94
13 19.592 19. 580 il A C3Hsp 99 99 0.53 0.51
14 - 20. 921 AN ke R W g C,; Hs, 0, - 93 = 0.14
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