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Abstract

crude , carbonized products,and stir-frying with wine , ginger, glycyrrhiza products, further discuss and analyze the best processing method for in-

[ Objective ] To compare the content of gentiopicroside from Gentiana scabra Bge. in different processing technology such as the

creasing the content of gentiopicroside. [ Method ] HPLC method was applied to determine the content of gentiopicroside with ultrasonic extrac-
tion from different processed products. By comparison and analysis, the orthogonal test was carried out on the product with the highest content
to optimize processing technology. [ Result ] In different processing products,the content of gentiopicroside in stir -frying with wine products was
higher than other products,and the content was highest when the temperature was 100 °C ,the moist time was 1 h,the proportion of G. scabra
Bge. and wine was 5:1. [ Conclusion ] The optimum method to process G.scabra Bge. was stir-frying with wine ,and the concrete conditions were

as follows: temperature was 100 °C ,the moist time was 1 h,the proportion of G.scabra Bge. and wine was 5:1.
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Note : A.Reference substance of gentiopicroside; B. Processed samples of gentiopicroside
B 1 ZREEE HPLC
Fig.1 HPLC of gentiopicroside
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Table 2 The results of L,(3*) orthogonal experiment

a1 N ¢ mm it

No. Blank sentiopicroside
content // mg/mlL

1 1 1 1 1 0.043 2

2 1 2 2 2 0.031 6

3 1 3 3 3 0.036 0

4 2 1 2 3 0.029 5

5 2 2 3 1 0.026 3

6 2 3 1 2 0.013 6

7 3 1 3 2 0.021 6

8 3 2 1 3 0.014 2

9 3 3 2 1 0.016 8

k, 0.037  0.031 0.024  0.029

k, 0.023 0.024  0.026  0.022

ks 0.018  0.022  0.028 0.027

R 0.019  0.009 0.004  0.007
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