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[ Abstract ]

Objective ; explore the best drying temperature and drying time of Gardeniae Fructus through the

study of its drying process optimization, so as to control the quality of Gardenia. Method: To study the drying

temperature and drying time on the Gardeniae Fructus geniposide content using high performance liquid

chromatography with mass fraction of geniposide index, considering the drying temperature and drying time, and the

single factor for optimization of Gardeniae Fructus drying process. Result: Gardeniae Fructus geniposide content is

high and stable at 50 °C ;gardenia fruit geniposide showed a marked downward trend above 65 C. Conclusion: The

drying process Gardeniae Fructus is fast and quality assurance for 36 hours at 50 C.
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2.1 g% Ulimate™ C A RER A (4.6 mm
X250 mm,5 pm) , JihAH ZNE-7K (10:90) , i 1.0
mL-min "', #EE 25 °C, K 238 nm,
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o, o T8 i T 15 (8] HE T # o, i T4 IR F 48k i ] BE
/g /C /h /mgeg” /g /C /h /mgeg !
1 2.5008 35 2 45.92 20 2.5006 80 4 56.08
2 2.5002 35 24 46.19 21 2. 5009 80 8 62.91
3 2.5008 35 36 45.62 22 2.5005 80 16 47.6
4 2.5002 50 1 46.93 23 2.5002 80 24 58. 45
5 2.5002 50 2 45.18 24 2. 5000 80 36 56.98
6 2.5009 50 4 47.31 25 2.5009 100 1 63. 58
7 2.5004 50 8 62.48 26 2.5005 100 2 56. 13
8 2.5004 50 16 56. 35 27 2.5003 100 4 58.21
9 2.5007 50 24 59.72 28 2. 5006 100 8 48.21
10 2.5005 50 36 57.47 29 2. 5002 100 16 49.07
11 2.5006 65 1 51.82 30 2. 5006 100 24 53.59
12 2. 5000 65 2 60.7 31 2.5008 100 36 42.07
13 2.5009 65 4 54.77 Yzl 2. 5006 50 1 59. 63
14 2.5005 65 8 60. 38 Y22 2. 5004 50 2 68.85
15 2.5003 65 16 62.46 Y23 2.5001 50 4 62.72
16 2.5005 65 24 60. 32 Y24 2.5002 50 8 58. 83
17 2. 5007 65 36 51.68 Y25 2.5001 50 16 63.8
18 2. 5000 80 1 57.37 Y26 2. 5009 50 24 63.36
19 2.5001 80 2 62.26 Ya7 2.5004 50 36 61.61
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