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Abstract

Objective: To establish the quality standard of psoraleae fructus and salt psoraleae fructus by stud-
ying 15 batches of fructus psoraleae and salt psoraleae fructus from different origins. Methods:
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Thin-layer chromatography was used to identify the content of water, ash, alcohol extract and other
indicators were determined. HPLC was used to determine the content of psoralen and isopsoralen,
and the results were analyzed. Results: TLC identification of 15 batches of psoralfor and salted pso-
ralfor showed clear and consistent spots. The water content of fructus psoraleae and salt psora-
leae fructus was only 7% and 6%, respectively. The total ash content was not less than 8%, the ac-
id-insoluble ash content was not more than 2%, the alcohol-soluble extract was not less than 20%
and 40%, respectively, and the total content of psoralens and isopsoralens was not less than 0.7%.
Conclusion: To establish the quality evaluation standard of psoraleae fructus and salt psoraleae
fructus decoction pieces, and further analyze the changes of water, ash, extract and other indica-
tors in the processing process. The conversion mechanism between psoraleae fructus and isopso-
raleae fructus needs to be further studied.
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PRI R BT 2iaar 1 1XaE . WIS/ METSIR . BIRIRVS . BR. B BN 4ME IR
R, AMEARAIL ER BN, ATRAEEAKIENE, BRSNS, SRR VR[] HVE
MR EES A, FERBMAGERMMAEYE]. (PEZM) (2020 FM) ARG & SR LMY #ME R
2 AME IR R EAEHITEIR[2] . ORI FURIIA], AN IR ZO 2 F0EhP) SN R A KA B A
TER, FEAbERER BA SERCGR ISR (A B IG FE A, 2 TS M S AR 2R eI AR R . T2 R 110
FREIF R R RFEIGIT ROR, AE BRI R P AR E AR 28 A2 A H IO TR s TR A I AR IE 78 K8 70 1S4
PEEAME RER S RAME HERIOIE . H TR G T A0 SRR A SR IE B 2 [5], AL HEAT Ehh
WA EFRGENE, SRERZAMEd S aRR BN, HIRE A2 T LN 2R
RS TR B 1AM AR, et 1 PRI B4, A RO (K& g, X e] g e
S ST BB R R R 2 —[6] [7]. —RAME IR FAME IR S AEA ] SR AR H R B R B IR 2R
HEIER[T]. FAVE R AANE IR AT, SR SRR, NIRRT iR . =24
28 L R A SE IS T AME AR BEE B, A 2544 U ARAFAN B, AT 24560 v B AL 2 B 2 B2
H BTSRRI I, WRERA UG, Wit e & SR R SR 1R8], DU AE s & A fiF
(IR RErp S p-280 20 W TSR BELAS 7 (5 ) G o 2 R (5 ) T 3R 2 TR RO A4 [9], T AN R R
SAME AR RGN, B PRSI TR WAT I, MR JE A R0 BN WA A R TE Y
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Figure 1. Psoralen
1 #MEREZ

Figure 2. Angelicin
E2 RIERE

2.3. ?5%4

2R R T 245 S P [R5 S5 (B M) ) 254 BR8], 0 B P R 2 DK A 24 2 ORI 5 e T
SENIE R A AN IR BB R 203 5 RO S AbE AR [L010C R 1418 2.65% Nk &, M fhilim
164°C, HafIIS ] 15 min (773, JROR RIA ERAME IR -

P AR 2504 24 R 2= B B N T 45 B, U AN TR X 8 Ml 2% T AR R ik 5 20 A -
200101, 200101, 200401, 200601, 200701, 200701, 200901, 200901, 210901, 210301, 210401, 210501,
210501, 210501, 210501.

3. /&
3.1. &5l

20 2020 fix (R 2D S ERANE AR T R S0 B 0.5 g AMEIERT R T 20 ml Z0R LR
P15 min, EFFATUER, JEIN 1 ml L8R BT RE T RIS A A . BOR B A A R SR A
JE 3R LR S 2 mg/mil BVE & 0 TR A . W SR PR AV A% 2~4 ul, 0l S TR — B G i
JERCE, FEITR: IOk - LR OMR(4:D), R 10%E AT, B KAMEIT (365 nm) AL
3.2. KSTME

Z: [0 2020 kR (R EEIZG ) 5 DU 5B M) 0832 FLiE AT g .
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3.3. S ME
Z: 8 2020 fR (AP E 2580 5 DU ) 2302 Xk HEIK 3 AR AN 1 K 43 34T 5 o
3.4. BEYIRNE
28 2020 fiR (P EZGHL) B DY@ 2201 RGRVERTHME RER BT IIE . BT 2020 AERR (R E

25 8L) (FME TR I T)XHR MY IR , A28 F #GRVE i I8i2 a7 5 5%, 43 /K. 30% 1%
50% K% 70%ZFE. ToK ZEEHATIE .

35 ZEMNE

351 BiEFEHaEIEE

Waters Symmetry C18 #(4.6 x 150 mm, 5 um, #£%5: 0329301321); #ishtH: HEE - /K(55:45); fi
WK 246 nm; FEE: 30°C; HEFEAFR: 10 ul.

35.2. MHEMmAROEIF

FEEFREL 4.60 mg #MEHE R VAR T 100 mL HEE, (EHIRE N 0.046 mg/mL, BE A #ME R 20 I
B BURANE TR 5T HE 5 6.20 mg, FH BT 100 mL &+, HIKRZ N 0.062 mg/mL, EIA
SRR HE 20 R VA
35.3. HiIXWmAROEIE

FEFREL 0.5 g AVEIERI R, IIFEE 70 mL, —EB RIS, mEREER 2 h, B4, 5B
2% 100 ml FHEEAR A RS, $BEHER, ESuEm, &H.
35.4. HESME

AERR A SO HE VA TR AL IR “3.5.07 TR itk SRR, AR AR B S R =, e R VA R
HIAA 7 50 771569 (#hE AR &R UE) 766734 (AN AR Z &), FH LA ASIR, KA /MR — SETHE 30 fitfit
R ERE S E. SRNE 1. £ 2,
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A AN BRUOR 5 AN BEUCOR SEUC SEl i V BRRE SR R S AN R O IR L SR R 30T FE
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Figure 3. TLC of psoraleae fructus
3. AERERBIEE
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Figure 4. TLC of salt psoraleae fructus
4. BABIEERBILE

A ANE BRI K A3 & A 4.24%~6.03% 2 (8], K5y S RA(E 4.49%~6.67%2 [0], BEHEVER BWE
1E 16.9%~36.5%2 [8], MBI ZE & B 0.594%~2.220%2 7], FAMBEASEH 5814 0.651%~2.770%2
IEﬂo /D% %% 10

Table 1. The determined results of each index of psoraleae fructus
1. ERMBEESERNESER

EAVERERCS K% BIRG%  BRANETERGN % BEETEREYI%  AMERERM% BB IRR%

200101 6.03 6.67 0.52 311 1.694 1.973
200101 5.32 4.78 0.22 30.1 1.012 1.322
200401 5.64 5.58 0.54 26.6 1.799 2.115
200601 5.49 5.35 0.31 24.2 2.220 2.770
200701 4.24 4.94 0.18 25.2 1.266 1.724
200701 5.09 511 0.49 26.6 0.930 1.213
200901 6.03 5.61 0.69 22.5 2.021 2.355
200901 5.9 4.49 0.02 22.4 0.619 1.124
210901 5.13 4.66 0.01 16.9 1.926 2.392
210301 5.5 5.24 0.58 28.3 1.124 1.161
210401 5.52 4.66 0.025 27 1.330 1.581
210501 5.45 5.01 0.38 31.2 0.907 1.196
210501 5.09 4.96 0.28 36.5 0.594 0.651
210501 5.75 4.73 0.11 31.3 1.139 1.409
210501 5.3 4.7 0.04 271.7 1.000 1.284

TANE IR A B & K EAE 2.80%~5.82%, &K 4> & BAIE 4.36%~5.71% 2 [f], RHEV S R
36.8%~46.2%2 ], ANEEEE S BAE 0.645%~2.245% 2 7], SAMTNSEE /S B 1.158%~2.836%
ZIEUO /D% %20
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Table 2. The determined results of each index of salt psoraleae fructus
2. B EREEEFNESR

HAMTIEALS  EBKEM  BKDI%  BRAVEEK%  BEREYER I VEERY%  FRAMETER%

200101 5.82 571 0.71 37.3 1.755 2.074
200101 4.22 4.81 0.3 425 1.219 1.400
200401 3.05 4.95 0.59 411 1.907 2.363
200601 3.45 4.36 0.5 41.6 2.245 2.836
200701 3.54 5.32 0.21 38 1.449 1.954
200701 3.44 481 0.5 41.9 1.039 1.424
200901 4.94 5.55 0.82 411 2.247 2.666
200901 3.05 4.56 0.08 43.7 0.652 1.435
210901 321 4.82 0.01 36.8 2.373 2.842
210301 414 5.23 0.76 41.6 1.524 1.840
210401 2.94 4.68 0.05 34.9 1.409 2.006
210501 3.14 4.78 0.41 445 0.912 1.199
210501 2.8 4.54 0.27 46.2 0.645 1.158
210501 3.05 4.58 0.13 43.8 1.262 1.700
210501 5.82 4.66 0.06 43.1 1.105 1.374

010 GNERES
Ej

0.00

0.00 500 10.00 1500 20.00 2500 '30.(')9\%[';]3'5.'00 4000 4500 50.00 55.00 6000 65.00
7]

SEAME IR R
0.05
-}
<
0'00'"'I""I""I""I""I'"'I""I""I""I'"'I""I""I""I
0.00 5.00 10.00 15.00 20.00 25.00 30.00 35.00 40.00 45.00 50.00 55.00 60.00 65.00

il
Figure 5. HPLC of psoralen and angelicin
E 5 #EREZEERFAERESRHPLCE

5. Wig

A AN RS AR ANE ROK A KAy BRI SRR AR I R 2 I ER o R T ER M RR RO TR A
BV S (PEZ ) A ERME, HBRABERS SR 0.01%~0.82%2 [, HERLIREY €N
ANHERL 2%. {2020 FEAR (R EZGH) R HEIEE, KR E TR S I IE R R 20%1E bRk, Y
I E G AN IR R S B ARG T 20%, ERAMT RO ENR RS BT 40%. AMVE
HE A Ak 6 2R AN R AR T 0.7%, 15 #HRHIUUT &AM EFR B &% R MEERYS
FAME AR R HPLC & 0L 5,
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SAERANE AL, SRAMT K S BA T, XSS FK D RHERA R BKD BA
VAR 7y FNR Y WD) 2 B P I e] e 2 vl b iR e Je b e R b, ik R Ky, BRANEE
IR 5y AR PR R (AR e, AR S AN IR R DL E =Rl & AR s SR E AR L,
HAMTIRYOT L ANEIER AR AME TR R S B R T

ZR LRIk, W HE AT ER S H P AL SE B AR IR AN, ASRE DU L A AN S R 2 (AR R AR
DR, IR FHEATIRAT T

E&WmE

1) EFEAHRITRTH, HH%S: 2019YFC1712500; 2) #i/HARHEGHRITIH, THES: &
R4 5 #M3[2020] 3003.
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