Hans Journal of Medicinal Chemistry Z5#J4t2%, 2014, 2, 54-58 Hans X
Published Online November 2014 in Hans. http://www.hanspub.org/journal/hjmce
http://dx.doi.org/10.12677/hjmce.2014.24008

Study on the Process of Extraction of Dried
Citrus Peel from Liquor of Agastachis

Jing Wang®, Wei Chen, Fei Hong

Zhangzhou Pien Tze Huang Pharmaceutical Co., Ltd., Zhangzhou
Email: wj1207bucm@163.com

Received: Sep. 24", 2014; revised: Oct. 22", 2014; accepted: Nov. 2", 2014

Copyright © 2014 by authors and Hans Publishers Inc.
This work is licensed under the Creative Commons Attribution International License (CC BY).
http://creativecommons.org/licenses/by/4.0/

Abstract

Through the fineness of extraction method and extraction temperature, soaking time, a series of
studies, dried citrus peel of liquor of Agastachis extraction process was improved to increase the
effective components of hesperidin extracted from liquor of Agastachis.
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At 7. FEAR 8. FEAL Ov FEAL 100 A IUAAR SR R A
3.1.3. TREIFGEIR R 18 B H B RAF MmN (5]

FREUH [FILHPE BORR B 4 4%, A3 BIINSE 5 60%01 .1, %M, =i 24 /M. SR N—HGEH
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Table 1. Results of the fineness test
2l HEEESINER

% Bz 244 (160 g) FRHUR ST 44
AR B B
K& PSR H & SRFR Y aE e ) )

6 H-1 b1 440 ml 0.80 mg/ml 3.55%

i 6 H i 3.53%
6 H-2 b 2 425 ml 0.82 mg/ml 3.51%

6.2%(62 mg/qg)

8 H-1 FE 3 430 ml 0.92 mg/ml 3.99%

i 8 H i 4.08%
8 H-2 i 4 435 ml 0.95 mg/ml 417%
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Table 2. Results of the soaking time test
F22. RIBFTE)E RLILER

» bR 24 PR B T
AR FERHT i L o
Wi BEEER RER BEEER

16 h-1 b 3 415 ml 0.93 mg/mli 3.89%
16 /NI 3.87%

16 h-2 o 4 420 ml 0.91 mg/ml 3.85%

24 h-1 P 5 420 ml 0.92 mg/ml 3.90%
24 /NI 6.296(62 mg/g) 3.88%

24 h-2 P 6 425 ml 0.90 mg/ml 3.86%

48 h-1 P 7 440 ml 0.91 mg/ml 4.04%
48 /N 4.02%

48 h-2 FEf 8 430 ml 0.92 mg/ml 4.00%

Table 3. Results of the ambient temperature test
3 MRBEEEZRINER

¥ Bz 24 A4 SRR B T
PATRE RS R % R %
SRHUA BT IR PR A SARFR PR A s S
35C-1 FEM 9 450 m 0.96 mg/ml 4.35%
35°C~40°C 4.40%
35°C-2 B 10 6.2% 450 ml 0.98 mg/ml 4.44%
20C-1 BRI 1L (62 mg/g) 435 ml 0.89 mg/ml 3.90%
20°C 3.88%
20C-2 FE 12 445 ml 0.86 mg/ml 3.86%

Table 4. Results of the extraction methods test

T4 REGEEESLNER

W e 2244 FER S 4
AR RERGS Bl e
PRUE PR AR PEYLNA PR AR . S
W1 FEAR 13 i §*%}@H?L 780 ml 0.78 mg/ml 6.13% 6.15%
R-2 B4 REIRI2E 800 ml 0.76 mg/ml 6.13%
LR 2 k-1 FEdh 15 435 ml 0.85 mg/ml 3.73%
HIREL 23 6.2%(62 mg/g) 3.75%
LR 2 k-2 FEdh 16 425 ml 0.88 mg/ml 3.77%
LR 3 k-1 Fedh 17 490 ml 0.85 mg/ml 4.20%
BB 3 i 4.20%
3 -2 B 18 490 ml 0.85 mg/ml 4.20%
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