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Abstract

actual production. [ Method] Separate investigation on processing technology of patchouli stems and leaves was conducted by vapor phase dis-

[ Objective | To optimize the best processing technology of patchouli,and determine the process parameters for the application of the

placement type medicine moistening machine. With the characters of processed products,alcohol soluble extract yield and content of patchouli al-
cohol as indexes, the optimal processing technology of patchouli stems were obtained using single factor experiment. Then using orthogonal design
L,(3*) to study the effects of cutting length, drying temperature and drying time on the processing technology of patchouli stems. With the content
of the water, patchouli alcohol and volatile oil as indexes, processing technology of leaves was optimized. [ Result] The optimal processing technol-
ogy of patchouli stems: The stem is washed once in water,put the patchouli to the vacuum vapor replacement ,and set as 50°C run 2 h,then re-
move ,and cut into sections (about 4mm) ,and then dry 1.5 h at 50°C. The optimal processing technology of patchouli leaves: The leave is washed
once in water,and then dry 135 min at 50°C. [ Conclusion] After the process validation, it is stable and reliable. The processing technology of pat-

chouli prepared by the method can be used in practical production.
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Table 1 Orthogonal test factors and levels of drying process of pat-

chouli
X2 Factor
A B B( R COTF i)
Level Segment Drying temp- Drying
length) // mm erature) //C time) //h
1 4 50 2.5
2 6 60 2.0
3 8 70 1.5
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Table 2 Moisture, alcohol content and extracts in different parts of

patchouli %
o A i A .
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. . Alcohol content

Sample Moisture . Extract

of patchouli

2% Stem 10.01 0.091 7 1.52

- Leaf 11.96 0.6250 3.75
=) 11.94 0.156 2 2.24

Stem — leaf ratio
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Table 3 Investigation on different soft moistening ways of patchouli
stems %

Y S P =N

Soft moist- . Alcohol content
. Moisture . Extract

ening ways of patchouli
¥295.0.5 h Soaking 0.5 h 12.64 0.0450 1.70
3291 2.0 h Soaking 2.0 h 14.54 0.022 2 1.41
WKiE 2.0 h Showering 2.0 h 12.91 0.049 7 1.82
W (M12£)4. 0 h Showering  14.66 0.045 8 1.75
(thick stem) 4.0 h
HLIE 0. 5 h Mechanical moiste- 11.04 0.067 6 1.92
ning 0.5 h
HLUE 2.0 h Mechanical moiste-  20. 13 0.064 1 2.03
ning 2.0 h
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Table 4 Patchouli alcohol content,extract and moistening situation under different temperature

ML A P EHRERE SR _— T T 0 e ) R SR
Mechanical moist- H KL Patchouli alcohol By Moistening and
. .. Moisture // % Extract // % . e
ening conditions content // % cutting effect
50 °C.0.5h 12.39 0.080 9 1.58 S A E Y e Rk
50 C.1.0 h 27.02 0.116 7 2.51 JNERAS U, T L]
50 C.1.5h 32.69 0.114 8 2.47 WA EIEIE, By i, AT
50 C.2.0 h 25.59 0.097 9 2.38 FERA B, B R, Al ]
50 C.2.5h 28.91 0.090 6 2.15 K FARYTENGE , nTYIH] 5 /INR o th B K B4
50 C 3.0 h 32.79 0.081 1 1.83 Ry BB K Bl G
65 °C .15 min 10.90 0.083 2 1.36 A ZE R , A5 i, AR ] ]
65°C.0.5h 12.33 0.0859 1.44 JNER A , FTEIH
65%C.1.0 h 17.95 0.080 7 1.96 AT EE, Sy, a4l
65 C.1.5h 11.09 0.0822 2.13 AL, 5 A, AT
65°C.2.0h 22.40 0.080 5 1.92 Ko, 5, nTEI /NS B K S
65°C.2.5h 27.90 0.079 3 1.76 KB B =
80 °C .15 min 9.89 0.041 2 1.58 SRR, 2, vyl
80 C 0.5 h 10.06 0.044 9 1.69 A, A, v
80 C.1.0 h 9.96 0.0412 2.10 Kk, Sl , ar il
80 °C.1.5h 13.73 0.054 4 1.94 Ko, 5, nT /NS B KIS
80 °C 2.0 h 30. 60 0.045 5 2.44 KEB 5K IR G o
80 C.2.5h 35.77 0.040 9 1.98 I K G E
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Table 5 Orthogonal test results of drying process of patchouli stems
KT IRk wihy) ] LAY
Level A B C D Patchouli Extract Comprehensive

alcohol // % % score

1 1 1 1 1 0.1055 2.41 1.257 8
2 1 2 2 2 0.087 9 2.07 1.079 0
3 1 3 3 3 0.069 2 2.56 1.314 6
4 2 1 2 3 0.104 2 1.56 0.8321
5 2 2 3 1 0.062 1 1.67 0.866 1
6 2 3 1 2 0.067 7 1.38 0.7239
7 3 1 3 2 0.077 0 1.55 0.813 5
8 3 2 1 3 0.069 9 1.54 0.805 0
9 3 3 2 1 0.060 4 1.66 0.860 2
k, 1.217 0. 968 0.929 0. 995
k, 0. 807 0.917 0. 924 0. 872
ky 0. 826 0. 966 0.998 0. 984
R 0.410 0.051 0.074 0.123
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Table 6 Content determination of patchouli leaf under different drying

> 1 >/ N [= BN N L= i 9
ST RIS, BRI R TR b 50 C T4 temperature and time i
i Ja] 135 min, TR & Akl ARERSE  HERmER

. o . . Drying ME : ‘t% Patchouli alc- Volatile
2.4 TEZWE *E*Eiﬁli%\%% , é}%ljﬁﬁmr%ﬁé p el conditions oisture ohol content oil content
[ITNISN=NEY | T2 258K 558 1 ) , ISR ¥ 24 TR Before drying 70.55 0.790 9 4.190
PO T £ BRI | BRI B T 055 0700 71990
f1 50 C il 2.0 h, B s, VI B (4 mm Z247) , 5T 40 °C 160 min 11.65 0.3517 1.386 0
I . 40 °C .180 min 8.86 0.280 1 1.349 7
15 . SEVE 1 Y 1 .
50 CFH 1.5 hy MHB/KTTE 1 UG, FE S0 CFR 135 mine 2 5 <0110 in 32.28 0.367 6 1.8262
WU T2 A BE 3 0, S AR 0 J R A, R BL( 30 TL135 min 009 03314 13770
S g b A . . . 50 °C \155 min 7.82 0.279 1 1.3417
7) AFHER B EAR AR LT S s W AR, RIUTZ T 28 60 € .90 min 28. 64 0.350 3 1.733 2
Py 60 °C 115 min 7.65 0.263 9 1.339 3
Eﬂ%’ﬂmﬁq?iﬁo 60 °C .130 min 6.98 0.254 1 1.3295
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Table 7 Process validation of patchouli stems and leaves %
2% Stem H Leaf
ELAVN o SR &3 T N ot [Ep7 &3 T 5
Batch /ﬁ]k% Patchouli alc - B9 ﬁﬂ(éﬁ Patchouli alc - By
Moisture Extract Moisture Extract
ohol content ohol content
1 11.59 0.087 1 2.08 10.29 0.3316 1.377 6
2 11.46 0.085 4 2.02 10. 68 0.340 5 1.378 0
3 11.64 0.086 0 2.05 10. 06 0.330 1 1.371 9
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