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Abstract

Referring to the qualltative pre-test analysis, the chemical constituents of emblica dry powder
were systematically identified. Use emblica powder and fresh pulps as raw materials to determine
the contents of the compositions of them respectively, such as polyphenols, polysaccharides, fla-
vonoids, organic acids, saponins, total protein, coumarin, amino acids, vitamins and mineral ele-
ments. The results showed that material composition of emblica was diverse with phenols, sugars,
saponins, organic acids, flavonoids and so on, and had little ether-soluble ingredients such as vo-
latile oils, fats oils, cyanogenic glycosides. The contents of polyphenols, polysaccharides, total
protein and organic acids in emblica powder were plentiful, and the polyphenol contents were
20%. Emblica pulps had a great number of free amino acids as many as 15 Kkinds, and the contents
was 2.30 mg/g. In addition, the essential amino acids accounted for 60.43 percents of the total.
The content of Vc was really abundant, as 125 mg/100g. There were a large number of mineral
elements such as K, Ca, Mg, Mn and Fe, and it had a characteristic of high potassium and low so-
dium to prevent high blood pressure and maintain the normal life activities. Emblica powder con-
tented trace elements Se as 4.41 pg/g, belonging to rich-Se fruit, which has a high health value. In
conclusion, emblica is a kind of fruit, which is rich in nutrients and functional ingredients, and has
potential to be further developed and utilized.
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5009.4-2010; Wi scE R & EME: ICP-MS ¥%; AR S ENE: 2 GB/T 5009.124-2003; Ve & &
M5E . 218 GBIT 6195-1986; VB, & il € : 2 GB/T 7628-2008; VB, & &l & : 2 GB/T 7629-2008.

4. BER5TTR
4.1. FEFUHERD EESTER

KA BE D HERGEA R TR R H PR EL TR E . B TE . BRIV 34T RS0
o), sk 1o RHTRAG EESAKEEMEEERT, FEBRAMmE. L. B Al
M. WERASE. SR, MEWihlE . SESERRA TR . B OCERIGE R T T ARE BT AR, e
BECA IR 1) WEFCERALANE, $Ecih  Fig Wiy i A S v e ) £ B SRh RH TR, BT AL
NRHTRA, FMARK IR LR 2) WA= AN, A0 TR T ARSI BT, i SCiik
PAE AR T O X o BT AR P £ 5T K RO SR AR 2 5, SREULR D SR A

4.2. KEFINRERMSTAR T

SERH TR R AT T b, SRmE 2. PR SHRAETH &8RN 203.39 +
233 mgly, HRPFTHES SR 20%; EFHFRATEEN 1022 £ 0.10 mg/g, HHESEELLR
N 1%. GHRRTETRHEEN 25.00 + 0.20 mg/g, & TR ESSEEN 3%, BT AHROSE
i, FUERHFEE R DR IR E .. MY ZmE s NMERELEREK, BAaEt. sim
G RRERMERY R, BE2HBRMaYEASCGE AR IR, SsEieR H 2 B2y i A
TRIT BT R G BORE S AR T BERE RS (AR, DIRA/E B4 N P R BB — e MR . Ty 2
By & KEIEYRIE, GBS eI, FESEBE T, BRELMEDIamRLL, H
MEEEMEER. Z2RAETHDSEN 47762037 mglg, SR T FR A SR N5%, HT%
W R, B E S EHBL . HP Y20 NMEWRIL TR E R, AR R T, 4
WHEA M RIEREEEN. fHFPERF. HFE&. BEA. ¥RSERS, ERNMEFEE, 5
SCHRARE B BRI o T E BT SR A R T RE R A I L EL N, R H 1 SRR R AT A Ao i I T R Tk



£HTF#HAEK G100 B)

60°C7k#2 2h ZEEFEN 1h ATHBRRR 3hiT
KB ZE%%| ¥4 B EUR
EREK. BAR. B - IIETE N £Zi{d} 5=
*, AR, 2F
LMK, FHEB. l TN RRVE AR l
B, BE. 85 e
it %i‘f
27 BRI l .
l AN NaOH ¥ LR 08
ZBRZ.EEE Wk 2
i KFEE P 1
kE ZRZER
EEZBRZBE
AZ.B&
B AR
£7R0F. FEEE. W
Figure 1. The flowchart of systematic qualltative identification of Phyllanthus emblica L.
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Table 1. The result of qualltative identification of Phyllanthus emblica L.
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VB;. VB, HEKL, WAl B RAEAER EERIET2IMINME, EACRT S EAA S, 5ICRIES: R
KT, R AT Ve B RFE, =ik 12.56 mglg, B & T HARK R Ve &, EAR TSRS
Blo HEMARRA: 1) RN, T oRH T8 b R AT W SR VR AT, A7 I TR AL
Ao AR VR A HORE I B AR VR 52, XTI A 5 R & AR & BRI EOR; 2) A 5B
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4.3. FEFIFRSERER T

L3R, KRHTRATIFEAERMEERT, §H 6 MAKLFERIERENN 15 LR, &
I R EERR S 2.30 mg/g, AR TR EIERR 5 R R R SR 1Y 60.43%. Hh IR EBR S RN 1.28 mglg, b
RHIR 2 B 65.65%, B APUET . R ERA TR LELTHRERHAZR SV 0.04 mg/g. 1M
FARE RN E R PR N AR T IR AR o P BRI S S BT SO R 128, TR
A 3.2/ Ve & A% AT R A — 2.
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LA, WRICEMEEE, KRE TR TN ACHEE AT RS RN K. Ca. Mg. Mn. Fe,
Wt EFS K tR & &M, N 1231 mg/g, Na iz & ERK, N 64.03 ug/lg, BT EmeEs, A
& TR = R R . Mgy Mn il Fe S @t R S 2+ 5, Mg & &M 0.64 mg/g, Mn & &5 0.11 mg/g,

Table 2. The main function contents of Phyllanthus emblica L.

T2 FHTEEDRERSSE

D% TF4p 2 i (mg/g) Wi SR A 5 (mglg) D% Th&E
W M 47.76 £ 0.37 2.67 £0.02 EH (mglg) 35.60 £ 2.63
Ty 2 5 853 203.39 +2.33 10.22 £0.10 5 EMATE(mg/g) 25.98 +0.22
VGBS 17.60 + 0.96 1.85+0.00 KA (mglg) 25.40 +0.90
AP 25.09 +0.20 1.83+0.01 VB; (ug/g) 19.58  0.64
KRG 42.80 % 0.90 3.56 +0.00 VB (1g/g) 0.34+0.01

Ve / 12.56 £0.10

Table 3. The amino acids contents of Phyllanthus emblica L.
=3 FEHFRATEERSE

2% & &2(mglg) D% & &2 (mg/g)
REHR 0.06 e 0.01
AR 1.28 HER 0.00
YR 0.15 LR 0.01
BER 0.19 RHER 0.00
HEm 0.01 WER 0.03
[SENiv 0.24 AR 0.04
ot R 0.04 b rTAlA 0.16
R 0.02 fili R 0.04
HAR 0.01 B EER 2.30




Table 4. The mineral elements contents of Phyllanthus emblica L.

4 RETUMERTRAR

JLER b = (1g/g) Rt &= (uglo) LR b = (1g/g) Rt &= (uolo)
Ca 2030.49 73.41 Sn 0.23 0.03
Sr 12.30 0.95 As 0.72 0.00
Ba 4,57 0.36 Cd 0.07 0.00
Na 64.03 13.50 Mn 108.20 8.91
K 12312.35 432.98 Se 441 2.24
Mg 640.87 49.73 Cr 0.36 0.10
Al 30.71 1.46 Co 0.01 0.00
Fe 44.94 243 Cu 2.71 0.25
zn 10.91 0.88 Pb 0.364 0.01
Sb 0.05 0.00 Ni 0.03 0.00
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ENE, BN E RN E S IR E TR
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IRANAR A . HERSER R, SR ERN 55.65%, EAHUEY . RHHAEKEE IR, Biha
HFEAIILEMAKNLFAERADR, S8 50ZERE RN 1.74%. KPR Ve &K,
N 12,56 mglg, MR THAMKRF Ve S E. KHFF K. Ca. Mg. Mn, Fe 7 xS &FE, A
PRI IEH A A id s R R PE B ZE A, b m B AR e AT S I R P9 . Horb s 51 Se e R AL
AR ERE . MEEARAE KPS ELS R EENEYE, BERENERREIER. RETHmEmsE
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