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Abstract
ent growth period of Cyclocarya paliurus, and to determine the difference in the optimum temperature and growth period of the origin processing

[ Objective ] The research aimed to determine the change of total triterpenoid content in different processing temperatures and differ-

of Cyclocarya paliurus.[ Method ] By orthogonal experiment, the sample was extracted with 70% ethanol of 30 times, ultrasonic extraction of
40 min, and then the absorbance was determined at the wavelength of 546.5 nm.The oleanolic acid was used as a standard to determine the to-
tal triterpenoid content.[ Result] The content of the oleanolic acid showed a better linear relationship with the absorbance in the range of 0.004 1-
0.024 6 mg/mL(r=0.999 7).The average recovery was 99.55% ,RSD was 2.24% (n=6).The method was reliable.Different drying temperature
and growth period of triterpenoid content in Cyclocarya paliurus had significant difference ,when the influence of drying temperature was 80 °C ,the
content of total triterpenes was higher than other processing temperature ,the colour and lustre of Cyclocarya paliurus deepen at high and low tem-
perature conditions,the impact to the finished product appearance.[ Conclusion ] The best drying temperature of Cyclocarya paliurus was 80 °C.Be-

cause the difference of total triterpenoid content in different growth years is irregular,it needs further research and determination.
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Table 1 Factor and level of orthogonal test

K A(LBRE BOERE L C.ORFE I [i]
Level Ethanol conc- Solid-liquid Ultrasonic

eve entration) // % ratio) time) // min
1 60 1:20 30
2 70 1:30 40
3 80 1:40 50
4 90 1:50 60

F2 EXHEHER
Table 2 Results of orthogonal test

RTA [KZ Factor o e A
T Weighing Absor- . .

est A B C amount // bance triterpenoid
number & content // %
1 1 1 1 0.501 1 0.431 0.246 9
2 1 2 2 0.502 7 0.383 0.223 6
3 1 3 3 0.503 5 0.184 0.129 8
4 1 4 4 0.501 3 0.482 0.270 9
5 2 1 2 0.502 1 0.488 0.273 3
6 2 2 1 0.503 2 0.524 0.289 6
7 2 3 4 0.501 8 0.575 0.314 4
8 2 4 3 0.500 9 0.631 0.341 4
9 3 1 3 0.504 7 0.428 0.243 8
10 3 2 4 0.502 6 0.567 0.310 2
11 3 3 1 0.501 0 0.484 0.272 0
12 3 4 2 0.502 1 0.564 0.309 1
13 4 1 4 0.501 7 0.418 0.240 5
14 4 2 3 0.500 8 0.317 0.193 3
15 4 3 2 0.502 1 0.438 0.249 7
16 4 4 1 0.502 2 0.351 0.208 7
k, 0.218 0.251 0.254
k, 0.305 0.254 0.264
k, 0.284 0.241 0.227
k, 0.223  0.282 0.284
R 0.087 0.041 0.057
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Table 3 Results of repetitive test data

AT PR S R BOR R W o e o b
)y ey M N Weighin, - Total triterp-
« 9 ey « s ST 2 17 4 ghing orhanc oy
1.2.27 7k a2 s $¢1.2.3 ﬁffﬁ/fTﬁ@ s e ﬂ&;‘ﬁfg ’ éI‘l No. amount // g Absorbance enoid content // %
> T 7 A 32 0 ~ 0 N
B AT EE 2 0.500 7 0.720 03836
2.8 HREME KAFERER AR TEREE TR 3 0501 0 0.724 03853
ORAFERHD, 51227 Dy AL 51287 Tk T R W . o, o
SE RO o 5 i ’ ’
MO0 = B S R %@ ) RHTRR e o s
JEFNAEACAE FROGT BG 7 75 Bt b B = 5 s B B3
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Table 4 Statistics of experimental data of sample recovery
. y UG SS!
W b 21 N e AU aT e
Amount of =G A P e Recovery Average RSD
. .. Add standard Measured
original medicine Total triterpenoid ) al i i rate recovery %
tent //m0 contents total triterpenon % rate // %
g con mg content // mg
0.250 3 0.953 1 0.870 0 1.801 2 97.70 99.55 2.24
0.250 9 0.955 4 0.870 0 1.846 5 102.20
0.250 5 0.953 9 0.870 0 1.813 6 98.91
0.250 5 0.953 9 0.870 0 1.801 2 97.62
0.250 7 0.954 7 0.870 0 1.848 8 102.53
0.251 1 0.956 2 0.870 0 1.810 2 98.33
PE2E S, THRIELEEAE 80 I, Mmoo T HARM IR TR
x5 BRUIZ=HESEVEER
Table 5 Deter mination results of total triterpenoids in Cyclocarya paliurus
A RARRR THEREE  FREER S A || AR AR THEREE  PRFER L= i
Growing Drying Weighing 82 ' Total Growing Drying Weighing Wz 5 & Total
years temperature amount Absorbance  triterpenoid || years temperature amount Absorbance triterpenoid
a C 2 content // % || a C 2 content // %
3 25 0.500 1 0.724 0.19 8 25 0.499 9 0.646 0.22
60 0.501 6 0.425 0.33 60 0.500 9 0.680 0.21
70 0.506 6 0.385 0.37 70 0.500 1 0.701 0.20
80 0.505 5 0.314 0.45 80 0.499 8 0.688 0.20
90 0.499 8 0.320 0.44 90 0.499 7 0.657 0.21
100 0.504 6 0.381 0.37 100 0.499 8 0.630 0.22
4 25 0.500 3 0.580 0.24 9 25 0.506 0 0.441 0.32
60 0.500 3 0.465 0.30 60 0.500 4 0.451 0.31
70 0.500 5 0.456 0.31 70 0.499 9 0.300 0.47
80 0.499 8 0.461 0.30 80 0.502 9 0.295 0.48
90 0.499 5 0.435 0.32 90 0.503 3 0.423 0.33
100 0.499 7 0.606 0.23 100 0.503 4 0.450 0.31
5 25 0.499 8 0.643 0.22 10 25 0.501 6 0.670 0.21
60 0.500 1 0.511 0.27 60 0.504 0 0.539 0.26
70 0.500 0 0.618 0.23 70 0.503 3 0.543 0.26
80 0.500 1 0.412 0.34 80 0.499 7 0.534 0.26
90 0.500 3 0.656 0.21 90 0.501 2 0.523 0.27
100 0.499 9 0.789 0.18 100 0.499 7 0.512 0.27
6 25 0.500 0 0.418 0.34 11 25 0.503 1 0.280 0.50
60 0.499 8 0.363 0.39 60 0.503 1 0.331 0.42
70 0.500 1 0.293 0.48 70 0.501 7 0.223 0.63
80 0.499 9 0.255 0.55 80 0.501 2 0.178 0.79
90 0.500 1 0.329 0.43 90 0.504 4 0.300 0.47
100 0.499 8 0.439 0.32 100 0.499 8 0.441 0.32
7 25 0.500 0 0.516 0.27 20 25 0.502 3 0.520 0.27
60 0.499 6 0.443 0.32 60 0.503 3 0.460 0.31
70 0.499 4 0.521 0.27 70 0.505 5 0.409 0.35
80 0.500 1 0.338 0.41 80 0.501 7 0.246 0.57
90 0.500 4 0.529 0.26 90 0.507 0 0.447 0.32
100 0.499 8 0.558 0.25 100 0.505 7 0.548 0.26
T 24T TR F=8.875 P =0.00<0.05, 4K mﬂ&ﬁm 80 C AR 20 SR TR IR K 4

AEFR F=12.841 . P=0.000<0.05, fiF LA T-HR 15 5 14 K AR PR X
HENITP R =M SRR B E FEENan
ST, AR TE AN = R A A BRI Y B = MG, i fckE
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FRW o KT 60 1R fi kA
il
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Fig.2 Total triterpene content of Cyclocarya paliurus under different processing temperature and different growth years
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Fig.3 Cluster analysis of the mean value of total triterpenoid

content in Cyclocarya paliurus at different drying temper-

atures
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