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Study on active components of antioxidant from Rosmarinus of ficinalis
by supercritical CO: fluid extraction

HUANG Ji-nian"’, TU PengHfei, CAI Tongyi
(L. School of Pharmaceutical Sciences, Peking University, Beijing 100083, China;
2. Food College, China Agricultural U niversity, Beijing 100094, China)

Abstract: Object To study the conditions for the extraction of active components of antioxidant in
Rosmarinus officinalis L. by supercritical CO2 fluid extraction (SFE-CO2) . Methods
extraction were studied by orthogonal test design by the content of carnosic acid in the two grade extract as
index. Results The optimized conditions for the yield of carnosic acid were established. The best SFE

conditions were: for separation

Conditions for the

, extraction pressure 40 M Pa, extraction temperature 55 , separation

, extraction pressure 20 MPa, extraction
T his method
is suitable to the extraction of antioxidant component carnosic acid from R. ¢ ficinalis by SFE-CO2.
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pressure 3 M Pa, separation temperature 70 ; for separation

temperature 75 , separation pressure 15 M Pa, separation temperature 80 . Conclusion
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, 2.2.5
10 uL, ,



,  56.11% 4

152. Chinese Traditional and Herbal Drugs 35 22004 2
D COZ 1,
3 2, 3
1
’ Table 1 Factors and levels of orthogonal test
5 MPa, 50 ,95% ,
40% , 3 h,CO2 A/MPa B/ C/MPa D/
12L/h (A) (B) 1 20 55 5 60
( C) ( D) 4 , 4 2 30 65 10 70
3 40 75 15 80
3 )
2
Table 2 Amalytical results of orthogonal test
A B C D
! % CA ! % ! % CA ! %
1 20 55 5 60 6.67 31.97 0.09 0
2 20 65 10 70 3.13 22.27 1. 84 19. 36
3 20 75 15 80 0.11 13.95 3.33 56. 11
4 30 55 10 80 3.38 30. 49 1. 89 20. 52
5 30 65 15 60 0.35 8. 40 5.73 28.98
6 30 75 5 70 8. 87 27.94 0.52 21. 46
7 40 55 15 70 1. 66 24.03 2.45 26. 09
8 40 65 5 80 2.47 25.75 0. 05 0
9 40 75 10 60 0.28 27.92 0.77 22.36
k1 22.73 28.83 28.55 22.76 ki 25.16 15. 54 7.15 17. 11
- k2 22.28 18. 81 26. 89 24.75 - ok 23.65 16.11 20.75 23.30
_ ks 25.90 23.27 15. 46 23.40 _ ks 16. 15 33.31 37.06 25.54
R 3.62 10. 02 13.09 1.99 R 9.01 17.77 29.91 8.43
3
2 2
Table 3 Variance analysis
2 2
F P
2
A 23.38 2 3.80
B 151.30 2 24.57 P< 0.05
C 304.91 2 49.52 P<0.05 s
D( ) 6.16 2
A 139. 68 2 1.29 ’
B 611.95 2 5. 64 B
C 1 345.31 2 12. 40
D) 108. 50 2 ’ ’
Fo.o5(2,2)= 19.00 Fo.01(2,2)= 99.00 ?
2
4 s , 2 2
R (P< 0.05), ’ ’
2 2 4
> > > , ’
AsBiCiDs, 40 MPa, ( x * 200 g)
55 5 M Pa, 70 4.96 g, 6 (A2B3sCiD2)
, 30 M Pa, 75 15 M Pa,
> > 70 P
, A1BiCsDs, (56. 11%) (A1B:CsDs),
20 M Pa, 75, 15 M Pa, (3.33%) .
80 3.74 g
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HPLC chromatogram changes with processing for roots of Radix Rehmanniae

WEN Xuesen's YANG Shidin’, MA Xiao—5jun’, ZHENG Jun-hua’
(L. School of Pharmaceutical Sciences, Shandong University, Jinan 250012, China; 2. Institute of Medicinal Plant
Development, Chinese Academy of Medical Sciences and Peking Union of Medical College, Beijing 100094,
China; 3. School of Pharmaceutical Sciences, Peking University, Beijing 100083, China)
Abstract: Object To investigate the saccharide changes of Radix Rehmanniae when being processed.
Methods The fresh roots were torrefied at 65  and sampled at 0, 1, and 6 d. The samples and 4 h—
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