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Effect of Processing with Wine on Content of Main Chemical Components in

Ligustri Lucidi Fructus Decoction Pieces
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(1. School of Pharmacy, Anhui University of Chinese Medicine, Hefei 230038, China;
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[ Abstract | Objective; To analyze the effect of processing with wine on the content of main chemical
components in Ligustri Lucidi Fructus decoction pieces, and provide experimental basis for improving the quality
standard of crude and wine-baked Ligustri Lucidi Fructus decoction pieces. Method: HPLC was performed by
taking acetonitrile-water as mobile phase at a flow rate of 1.0 mL - min~' for gradient elution, the column
temperature was set at 35 °C and the detection wavelength was monitored at 224 nm. Contents of effective
components in crude and wine-baked Ligustri Lucidi Fructus decoction pieces were measured. Result:; Compared
with Ligustri Lucidi Fructus decoction pieces from the same enterprises or the same batch in a enterprise, the
contents of specnuezhenide and oleuropein dropped significantly, but the contents of salidroside, tyrosol and
hydroxytyrosol was increased by over 200% , 5% and 40% after being wine-baked, respectively. Conclusion
The content of components in wine-baked Ligustri Lucidi Fructus decoction pieces is changed owing to
specnuezhenide is hydrolyzed to salidroside under the effect of high temperature and water vapor, and then through

further hydrolyzed to form tyrosol; what’s more, oleuropein is unstable at high temperature, it will be hydrolysis to
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form hydroxytyrosol.
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Fig. 1

HPLC chromatograms of different processed products of

Ligustri Lucidi Fructus
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Table 1 Linear relationship of five components in Ligustri Lucidi

Fructus decoction pieces
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FRILWEEE ¥ =2.182 x 10°X —25 522.208 0.999 9 0.050 ~0.799
AHRAF V=1.444 x 10°X +67 014. 167 0.999 8 0.262 ~4. 191
i Pt Y =3.062 x107 X +60 800.042 0.999 1 0.063 ~1.003
B sTHF Y =1.166 x 10°X +3 308.917  0.999 5 2.253 ~36. 051

MG Y =1. 168 x 10°X —=52 977.000 0.999 4 0.097 ~1.556
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Table 2 Recovery test of five components

s TR BERONE WABE W EMCKFR RSD
/g /g /g /g /% /% /%
FHLEEIE 0.253 0  196.08 154.94  356.21 103.35 101.31 1.9
0.2532  196.23 154.94  356.61 103.51
0.2538 196.70 193.68  387.53  98.53
0.2536 196.54 193.68  380.94  99.86
0.2533  196.31 232.41  432.36 101.57
0.2535 196.46  232.41 431.34 101.06
AR 0.2530 1147.50 906.34 2043.25  98.83 98.97 1.7
0.2532 1 147.05 906.34 2030.60  97.49
0.2538 1150.22 1132.93 229.33 101.16
0.2536 1149.32 1132.93 2291.92 100.85
0.2533 1147.96 1359.52 2479.83  97.97
0.2535 1148.86 1359.52 2474.60  97.52
i Pt 0.2530 172.55 136.30  310.83 101.45 100.67 2.7
0.2532 172.68 136.30  311.80 102.07
0.2538 172.96 170.38  337.82  96.76
0.2536 173.09 170.38  340.61  98.32
0.2533 172.82  204.45 386.34 104.44
0.2535 172.75 204.45  379.18 100.97
Fidr i 0.2530 3770.97 2980.94 6649.11  96.55 96.75 0.9
0.2532 3773.95 2980.94 6613.65 95.26
0.2538 3779.91 3726.17 7379.05 96.59
0.2536 3779.91 3726.17 7424.60  97.81
0.2533 3776.93 4471.40 8122.17 97.18
0.2535 3775.44 4471.40 8116.04  97.07
MO 0.253 0 93.18 73.63  165.84  98.68 100.77 1.3
0.2532  93.14 73.63  168.00 101.67
0.2538  93.32 92.04  185.63 100.29
0.2536  93.32 92.04  185.71 100.38
0.2533  93.25 110.45  206.08 102.15
0.253 5 93.29 110.45  205.34 101.45
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Table 3 Determination of five components in Ligustri Lucidi Fructus decoction pieces from different manufacturers mg-g
"% fit= R Ay LZLECRAT it T RN 7 4 2 B s T
It 50 R 8 25\ A5 B 4 20150702 16.313 1. 030 0.276 0.702 0.121
b et e 25k A BR 2 /] 20150729 16.511 1.029 0.278 0.731 0. 121
A6 B S 25 b A PR 4 | 20150811 16.709 1. 025 0.278 0.703 0.119
220 717 0 1 25 I A5 B4 1609280272 32. 102 0.877 0.351 0.548 0. 105
% FH B B 25 0% 7 A BR 4 161101 22.976 0.766 0. 504 0.728 0.617
T b T B R 25 M A PR 1704011 25. 437 0.724 0.207 0. 705 0. 139
AR R 254 B HX16B01 32. 440 1.121 0.572 0.570 0.236
BROAR 25 A BRZA 7 161201 17.509 0. 657 0.512 0.356 0.212
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Table 4 Determination of five components in wine-baked Ligustri Lucidi Fructus decoction pieces from different manufacturers mg-g”
K EilR=2 e o ZLRRAF i B HIORE o 1 o ki it
At 50 & e 245\ A BR S 7 20150702 15.505 4. 969 1. 026 0.376 0. 648
At 50 & e 2l A BR S 7 20150729 15.483 5.318 1.035 0. 380 0. 652
At 5 et e 25 M A B2 ) 20150811 14. 858 5.222 1.014 0. 380 0. 642
ZM AT LA BR A 1604190182 18. 844 5.098 0. 684 0.411 0.282
% BE B £ 0 25 1K B A B2 ) 160701 20. 477 2.703 0.532 0. 653 0. 885
Vb E B A 250 A R ) 1703011 18.212 3.394 0.931 0.591 0. 604
T AR R 2545 BR A | HX16C01 21.594 3.748 1.303 0.356 0.616
DU 11355 9o A6 R 265 F I 4 AT BR 2 ) 1611028 17.578 8. 130 0. 696 0. 559 0.332
A6 T X #E P 2R R 1610046 24.276 5.793 0. 967 0. 663 0.414
| ot A 2 4 S R D 2016113003 26. 387 4.798 0. 439 0.417 0.370
Z N T BE ] P2k R A B 161001 13. 944 3.378 1. 055 0. 544 0. 546
DU 23R A B SR 161110 17.937 2.045 0. 486 0.348 0.384
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Fig. 2 Chemical conversion diagram of specnuezhenide
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Fig. 3 Chemical conversion diagram of oleuropein 2014,20(16) :60-63.
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