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Abstract: Taking Changbai mountain Glycyrrhiza pallidi flora root as raw material, the crude fat, protein, vitamin C,

flavonoids extraction of Glycyrrhiza pallidiflora and Glycyrrhiza uralensis by using chemical analysis method were

analyzed. The results showed that crude fat was 2. 310%5 , protein was 6. 125% ,vitamin C was 1. 750 mg/100g,flavonoids
was 2. 544% in Glycyrrhiza pallidi flora ;crude fat was 7. 590% ,protein was 17. 800% , vitamin C was 4. 170 mg/100g,

flavonoids was 2. 547% in Glycyrrhiza uralensis. Glycyrrhiza pallidiflora and Glycyrrhiza uralensis crude fat,protein,

vitamin C content were significant differences,but the content of flavonoid no significant differences.
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Table 1 The results of polysaccharides recovery test

Fmak WA AT R FERGE T RSD
Sample content/ g Measured amount/ pg Adding amount/ pg Recovery/ % Average recovery Standard deviation /%

30. 23
29.75
29.27
28.68
30. 70

59. 89
60. 72
60. 18 30
59. 56
61. 09

98. 87
103. 23
103. 03
102. 93
101. 30

101. 87 1.85 1.82

1L.2.3 PRE=MWERBSEREWE L X IRHERE
il 25 K B PR BGTIBOR B2 X B i 20 mg, & 100 mL K&
HLFR S INTEIK BV A, SE 25, FE 5T, I 10 mL %] 100 mL
HEMP . EXNE 20 pg/mL X B RBBER. K55
TR 2% < 43 VRS S ) I 0 2 1 DD AR TR R 4T
Jaid 40 B BRI AER 600 mg, B 50 mL FEAf
H L N JEK Z B 30 mL, B HEEL 30 min,2 000 r/min Z§
> 5 min, BB E 50 mL AR, HHIK L BEE R
RIFRIRTE =528 B AR S B TR o e o R A 1 45 -
¥ B B AR BB W 0,0, 5.1, 0,1.5,2.0,2.5,3. 0,
3.5 mL, /il B B IR A H KB HE R0 B 4 K
JA 0.2 mL 5 % FHFHEEE-VK LRS- 1. 0 mL mARR 1R
A9, T0°CHEIR/K YA 20 min, U, B KB HRHERH ZE
ZE N 5 mL JoK L EE,$857,10~25 min P, 7E 560 nm
BAAL I 6B . ARG BE R A b, DL =5 38 L 43
(@) ARE AL AR HIERRHE T 22, B3 7 #2  Y=0. 0114 X —
0.0067,R*=0. 9999, &k M: i Fl 10~70 pg™ . HE% E iR
65+ 43 TR 5 IR BONT HR A VR 2 e, J SR it
TR W EWIEHEE 6 YK, RSD ) 0. 58% , RN ZHE

WERL . EEMERE. BUB S IR RE K 6 4,
£ =M UK 2 FIREE R I 2 mL, J5 SRR
i i 4 25 TR U052 I G B, 45 3R RSD O 1. 786, R B
GITREE M R, RRE K IE S MR L
#,F 60 min AHE 5 min WE 1 WKIEE, B/RTE 10~
25 min NFaE,RSD 4 1. 62%,25 min j5 k& EWEFF AT
R, RUIEMEFREL QS5 10~25 min WIEM. I
R[] i 3R 0 2« O 2 PR RS 8 ) AR 2 B R 600 mg
5 43 il AL 3 ¥ 9, B 1. O mL, B HIINA 1.0 mL
X BE B P S AR A o i ] A 20 TR AR U SE IOt
JBE AR 815 07 AR T3 = iR B G it iR 46
SRk [ SR LT PRI 2,

L2.4 YAEKENE BOHKMH 2~5 ¢ PR T T4
EEER RO, BEA T 5 mm, WERE, 1T
TFfiaE7E 100~105"C T4 5 h, #5624 , B = T4 A
L ¥4 30 min, K EFRAE , FHE_EIRIREE T4 1 h, 1940,
PRE, BELE 2 WIRERZF Al 5 mg ik, REE
YRR ) E B, T AR A P KR (00), 3 REE L P
WEL SR 3,
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Table 2 The results of triterpenes recovery test
B A FUEES = AR 2] i 2 SH [ YR P2 RSD
Sample content/ yg Measured amount/ yg Adding amount/ yg Recovery/ % Average recovery Standard deviation /%
23. 66 44,18 102. 60
24.18 43. 87 98. 45
24. 27 44. 06 20 98. 95 100. 5 2.10 2.09
23.31 43. 89 102. 90
24.71 44. 63 99. 60
= R =
*3 AEMMIG EZFHERERFHRKE
Table 3 Water content of Poria prepared by different initial processing methods
FIN T H¥: Initial processing methods £k Water content/ % RSD/ % SE¥ME Average value/ %
R84 Fresh cutting 15. 29 15.17 15.19 0.42 15.22
RIFYIH Sweating cutting 20. 57 20. 46 20. 32 0.61 20. 45

L2.5 HMEEWNE KRS WM =12K 8501
BRI 4 WWE R, 0 5 0. 2 mL 1 2 mL, #%2 #8
HE I o 1T 4 o 2% 25 TR I G BE (YD, ok (|1 )5 O 72
THEAHN B & & HSEm TEIM=0FE X 1 —
KB HBEHESEE(w. ZHEASSENITEL
KB w= X X50 x50 x10°/0.2M X 100% = 2.5 X
(Y 40. 0009) /1. 68M X 100% , =5 B4 B 43 & BRI
BARXH = X X 50X 10°/2M X 100% = 5 X 10° X
(Y 40. 0067)/2. 28M X 100%,

2 BREHSW

MR 4 AT, R EEU) R R & R R b 20
SRERAA B4R R 87. TT%HN 2. 318%,, R IFHI il
Tl & MRE IR SR H R 91. 44260 2. 334%,, K
XA 25 AT AR, X AT 22 0 (3R 5.6),
HGRERN ZWMEBEFTZHSTH F=15.30>F q=
13.75, 2R W2, LA G R U Rk 20 & Bk
ERTEETH D =R E'B T EHWH F=
0. 1880<<F, s =5. 9874, To i 225 5, UL BA 2 Fh b1 5
=K S BT W,

s " — s =
F4 AEYMMIA ZHERERSEMZGELXESHEE
Table 4 Polysaccharides and triterpenes content of Poria prepared by different initial processing methods
BT E2 s RSD SEHME =WERS TR RSD SEHME
Initial processing methods Polysaccharides content/ % /% Average value/ % Triterpenes content/ %o /% Average value/ %o
8 H Fresh cutting 88. 94 87.56 88. 24 86. 32 1.27 87.77 2. 300 2. 344 2. 361 2. 266 1. 86 2. 318
RIFYI4H Sweating cutting 90. 88 89. 58 92. 36 92.93 1. 65 91. 44 2. 396 2. 373 2. 304 2.263 2.63 2.334
= s ! =
x5 ARVIMIAFZHERERSESENFTESH
Table 5 Variance analysis for polysaccharides content of Poria prepared by different initial processing methods
2% 56 Variation source SS Df MS F Fo.o5 Fo.o1
#{ |6] Between groups 26. 97 1 26. 97 15. 30 5.99 13.75
ZHPy Within group 10. 58 6 1.76
it Total 37.55 7
— N — s =
%6 ARVIMIGZHERER =GR I REN T EST
Table 6 Variance analysis for triterpenes content of Poria prepared by different initial processing methods
2= R Y5 Variation source SS Df MS F Fo. o5
#H [8] Between groups 0. 0005 1 0. 0005 0. 1880 5. 9874
#H Py Within group 0. 0169 6 0. 0028
Bt Total 0.0174 7

3 Hi5itit

HZG P BELI A B T ORAF 2544 B L RS L
R APLBRZE W 5 I A BUK S » bt o % B A2 I, DD
A BB KA B A A W 1 S AR
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Effect of Different Processing Methods on Polysaccharides and Triterpenes of Poria

XU Lei, LIU Chang-li,ZHANG Qun,CHEN Ke-li
(Pharmacy College, Hubei University of Chinese Medicine, Wuhan, Hubei 430065)

Abstract; Taking Poria as test material , using spectrophotometry to determin the content of polysaccharide and riterpenes,
and as these indexes to evaluate the quality of Poria,the effect of fresh cutting and sweating cutting methods on the
quality were studied. The results showed that Poria polysaccharides in 10~100 pg had good linear relationship (R* =
0.9992),the polysaccharides average content of Poria which processed by fresh cutting and sweating cutting were
respectively 87. 77% and 91. 44%. Variance analysis showed F=15. 30>>F, , ; Poria triterpenes in 10~70 pg had good
linear relationship (R?=0. 9999),the triterpenes average content of Poria which processed by fresh cutting and sweating
cutting were respectively 2. 318%, and 2. 334%. Variance analysis showed F=0. 1880< F, ,;. Above results indicated that
Poria prepared by initial processing methods had significant effect on the polysaccharides content, by sweating cutting
method was higher than by fresh cutting method,and it had no significant effect on triterpenes of Poria.

Key words: fresh cutting;sweating cutting; Poria;polysaccharides; triterpenes
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