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HHRTFHR AR T RN B SETFHREZGREY
il SR RE BT, I Y 2% : Agilent 1200LC ¥ AH £ 35 1Y :
GI311A PUITER,G1329A ArifERY B shii ke 4R , G1316A k
48 ,G1315B DAD rilig8 (£ [E Agilent A F]) ; A .
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1.2.1 AFEMEEABERESELE 9 H LAXRE
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THTF e, M EARES &,

1.2.2 ARIMNHBIREARBEREESLL Li5~6a
TR IRAM.HE T A 15 HE, B 5 dRAEE1L
WIKAER R, RESRER —TEZNHA T, B
FE35~A0CHKMTFHT i, # 1. 2. 1 MEAKRIER
T,

1.2.3 EHKFEMNARBEREENEMN HEHE5~6 a
AALHBR T M R 5023745 KM 10 BERT 4,58 1
HOER SO EBNMETYLEERSHE, B 24
CEHPSBNMETHHRBEESE 14 1/2 KF
Ot B & 5 52 58 B VR R B, 58 S dHHCE BT 48)
HEEANETHHBEHEAE 1H1/3KF. 9 A E
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1.2.5 MMITHFEMARERZSENEN Z£9 A9
REE 4~5 adb AR F A R 51267 BVR L, 17 =
BT = ST FHSCHE AR #E 40.50.55.,60.,65°C 2544
TR HEABOHEAR 35~40°C S T BT R, T 2
KIERE &,
L3 IWHWE

RO £ T U 8 AR 2R A & A v S A T -
K PR BUAE AR AL — B 25 P 48 12 h (9 Bk T B
R TH R KT ZEXT RS HR A R E R
0.404 mg/mL.Z E ¥k & # 0. 400 mg/mL . B F ¥k K
0. 400 mg/mL FIFRAESHIFI . ALt 5 T 4 B 1
W 5 B BENLR R fE 2 60 H i ,60°C T T4 6 h, FREX
2.0000 g, M 85 % i Z. % 20 mL,#B7 JEE 30°C #y 4 44
T HRER 20 min, FERE 3 WA IR I T 3F A R EE S
il BER ERE 25.0 mL £ ., HPLC 43 444 W3¢
BRL1].

AP MM B SR P AU Eb (5 1 52 5 SR S BoR A
TR BT R 125 U 5 5 BT 2 R SR FH TR A R 0 1 U 5 R Y
KA EEmE
2 HRESW
2.1 ARREIEKFFHEEAERSEZEF K

M 1 Al AL, BT A B RK A 50457, K
3.566 g/ kg, fx i FIJR ‘50417, 3K 9. 203 g/ kg, 7% B Ff ik ]
BB EEEZFHE; AR TH RS E S04 Fm, N
2.768 g/kg; AR T LR FE 5129 Fe i, X ULHIL TR
FRMRRENES BB LA &', BRIt
FLRF B f/INE AR IR0 W B K AR A, X —
ST SRR A 7 M 5 b ) BT % R, B ALK O R A A
RS R A = A A B L.

—-
- REZ -
*1 Jt BHBRF AR F R
= =
KIEZESEERILE g/kg
FEAA R R TFEER A®RTHE ARFZE 3FMARBRE B
‘50077 7.516 1. 099 2791 11, 406
€5019” 4. 678 0. 465 1. 952 7.095
€5028” 7. 848 1. 630 3.073 12. 551
‘5033’ 7.017 1. 498 2211 10,786
€5041° 9. 203 2. 768 4. 747 16. 718
€5045” 3. 566 0. 908 3.213 7.687
€5052° 6. 131 1. 597 2. 963 10. 691
‘5058’ 5317 1277 1. 301 7.895
‘5063’ 7.126 1. 498 3. 750 12. 374
€5069” 5. 790 1. 248 2. 310 9. 348
¢5071’ 6. 253 1. 066 3.226 10. 545
‘50777 6. 864 1. 409 2. 692 10. 965
¢5083” 6. 087 1. 331 3.104 10. 522
‘5088’ 4. 657 0. 626 3.119 8. 402
€5092” 5.723 1. 229 2.107 9. 059
‘50957 4333 0. 691 3.830 8. 854
‘51137 6. 446 0. 644 3.221 10,311
¢5117° 5. 627 1. 075 3. 981 10. 683
¢5129° 6. 580 0. 852 4. 844 12. 276
‘51337 5. 603 1. 237 3.739 10,579

2.2 AR HRFRE FEHAIEIRARR S
BB

MM, AL AR F—8 4 A FRFFHBHZE5 A
FRIEM,S AR TRZE 6 A¥ITIE,7 AR FRRE
HAECH,8 ARE 9 APaMA. hE2H,JLH
R IRELHEAE GBS MR T A6 R SRR
RGBT HE N s 2 SR LA KA RN or & B & RS 1
K, 2RELHGECHT A TS ERS, UG
ERpEEGEEERESE 9 A 5~10 HA TN
FE ], 33— B B[] B 22 Ay S A SR WSO B BT R AIE 245 1 iR
B, SO ARFR B8 5% LR UE AR = B AR AL T B ]

x2 tEEKFREARMHETEBRUIBRMEERS>SETH
A o kg1
/E%qa URERaR/% BRER/%  MTAR/% fr HRTFHER ﬁwﬁj;&géﬁf;fé; ’ 3 FABREK A
7.15 0.82 8.13 0. 0410 0.38 6.721 1. 683 3.327 11. 731
7.20 0.96 8.15 0. 0395 0.42 7. 203 1.753 3.563 12.519
7.25 4.92 8.17 0. 0387 0.48 6. 908 1. 182 2.951 11. 041
8. 05 5.05 10. 02 0.0195 0.52 5.934 0.714 2. 031 8. 679
8.15 5.21 11.53 0.0195 0.75 5.337 0. 692 2. 208 8. 237
8. 25 6. 88 13. 30 0.0194 0.91 7. 203 1.154 2.483 10. 841
8.30 7.35 16. 06 0.0191 2.43 6. 908 1.178 1. 951 10. 037
9. 05 8.72 20. 01 0. 0190 4.18 6. 935 1. 161 3.177 11. 273
9.10 11. 16 20. 27 0.0179 4. 60 5. 338 0.714 3.301 9. 353
9.15 12.51 20. 85 0.0181 4.72 7.876 0. 998 1.215 10. 089
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AL R TG REHA R R EBEF AR, X
VLA ] — i A 7E [ 45 B 21 7 77 i BT B B A8 AR A5 A
XF—2.

£3 AREEKFRELEKFEIARSEL

g/kg
EHKF HARTFER  HKRTHFE  HWRTZE 3SHARBREM
4% 6. 365 0.755 1. 254 8. 374
G 5.168 0. 463 0.930 6. 561
T 4.226 0. 352 0.758 5. 336
x4 TEAWMBRILLEKTFRELIFEIRNSSELE
g/kg
Wit/ a HARTFER  HKRTHFE  HWRTZE 3SHARBREM
3 5. 536 0.918 3.213 9. 667
6 5.538 0.916 3.209 9. 663
9 5. 542 0.917 3.212 9. 671
11 5.538 0.917 3.211 9. 666

2.5 AFMIIIFEN LR TRERIER S BN
LR FRIRIETE 40~50C KM TR TFHE
65~72 h., HARBRIN B A SRBA T/ 2 20~25 d, DL RN
LI EERA AL TR T A RO A R0 5 i, b iR
T AT AR B L, 6 3 BA T L I T AR O 12 GRS 3KC
RECHL, BT > >R EXF AL TR TR L AT 4L
Tt iR BELE 55°C LB, REANGR G REGHERE 1
Tt T R (R 5)  BNERET BB A BT 50°C.

=5 ARMIFEM b AEFRE
B HIR T g/kg

T hE KT EER AWTHE HWRTFZE  3HARREM
J0CHET 6. 140 1.618 3,052 10. 810
50°CHETF 6.138 1.617 3,053 10. 808
55°CHETF 6.121 1.597 2. 963 10. 681
60°CHLT 6.103 1.594 2. 963 10. 660
65°CHLF 6. 008 1.588 2.951 10. 547

Ed 6.145 1618 3,053 10.816

W 6. 141 1.612 3,051 10. 804

3 it
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I 3R SEEARHEAL , A BB X B AL TR T OL B R ™ R 3
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PEAEIERRE M Ah B AL R E 2R, AT S BCRRZ
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HEARTD I b 3ok i 3R B¢ R AR AR A VT L
FBUWRHEAT R AR TAE, B8 AT AT, BERE X
K,

JEFBRTRIF AP BRI EEEMAR R & &,
XRE G RE AR EESE , R R
HRABAE CRAUEAS 138 B R HE e W o R S U
o BIRBINA K. LR T E BB BT AL
OISR AT Heg, BRI T > T > 4 , b F ok F7E
BT IR BEA B 50°C, BN R & B RERE Bt
T B
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Study on Factors Affecting the Content of Active Ingredient of Schisandra

LI Yu-huan,LI Ai-min,ZHANG Zheng-hai,ZHANG Yue,ZHAO Wei-wei
(Institute of Special Wild Economic Animal and Plant Science,Chinese Academy of Agricultural Sciences,Changchun,Jilin 130112)

Abstract: Taking 20 Schisandra varieties as test materials,the effect of different varieties,different picking days,different

management levels, different ages and different rough working methods on the lignans content were studied. The results

showed that the lowest content of schizandrol was 3.566 g/kg,and the highest was 9. 203 g/kg in 20 germplasms,

indicating that the content of active ingredients were obviously different among germplasms;the lignan content of the

same species(strain)from high level management was higher than that from low level one;after harvest,the Schisandra

could be dried at the temperature of 40~50°C for 65~72 hours, whereas it would taken 20~25 days under the conditions

of sun drying or dried naturally. There was no significant effect on active ingredient content using above processing

methods, but it would be decreased with temperature increased higher than 55°C.

Key words: Schisandra;content of active ingredient;affecting factors
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