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Abstract

version of standard scores, the comprehensive scores of the extract content, Alisol B 23 acetate and Alisol A 24 acetate were used as the inves-

(College of Agriculture, Sichuan Agricultural University , Wenjiang, Sichuan 611130)
[ Objective ] To optimize the diaphoretic processing of Alisma orientalis by response surface methodology.[ Method ] Through the con-

tigation indicators, and the effects of environmental temperature, diaphoretic time and water content on the comprehensive score were explored
respectively. Based on the optimization range determined by the single factor experiment, the diaphoretic processing of Alisma orientalis was op-
timized using the response surface method of the three-factor quadratic regression orthogonal rotation combination design.[ Result ] The best dia-
phoretic processing of Alisma orientalis were environmental temperature 45 °C , diaphoretic time 94 h, and water content 10%. Under this con-
dition, the comprehensive score was 94.02+0.02, the extract content was (15.34+0.02) %, and Alisol B 23 acetate was (0.06£0.02) mg/mL
and Alisol A 24 acetate was (0.02+£0.01) mg/mL. [ Conclusion ]The best diaphoretic processing method established on this experiment could

increase the quality of Alisma orientalis , providing reliable method for the expansion of the market.
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Fig.1 HPLC chart of standard solution of acetyl alsenol (a) and test solution(b)
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Fig.2 The effect of environmental temperature(a) ,diaphoretic time(b)and water content(c)on the comprehensive score of Alisma orientalis
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Table 1 Response surface test design and result analysis

e AGREIRE  BCRIFMEL CORKR R W24 WS A 2B CNGHINE AN

No. Environmental D?aphoretlc Water content Extractum Alisol A 24 Alisol B 23 Comprehensive
temperature // C) time //h) %) % acetate // mg/mlL acetate // mg/mL score

1 0(35) 0(72) 0(15) 14.07 0.015 2 0.050 2 80.82

2 1(45) 0 -1(10) 14.37 0.014 7 0.046 2 75.98

3 0 0 0 14.07 0.0152 0.050 2 80.82

4 -1(25) 1(108) 0 12.98 0.014 1 0.045 5 52.31

5 -1 0 1(20) 15.03 0.014 6 0.047 5 86.31

6 0 -1(36) -1 12.93 0.013 2 0.042 4 32.36

7 0 1 -1 13.89 0.013 8 0.043 6 60.62

8 0 0 0 14.07 0.015 2 0.050 2 80.82

9 0 0 0 14.07 0.015 2 0.050 2 80.82

10 -1 -1 0 12.74 0.013 1 0.036 8 30.47

11 -1 0 -1 12.11 0.014 4 0.044 3 40.39

12 0 1 1 12.45 0.012 2 0.032 5 14.61

13 1 0 1 12.59 0.012 7 0.027 8 12.36

14 0 0 0 14.07 0.0152 0.050 2 80.82

15 1 1 0 14.58 0.017 7 0.054 2 73.97

16 0 -1 1 12.93 0.013 2 0.042 4 41.87

17 1 -1 0 12.66 0.012 3 0.033 7 19.59

FMEo AT KB — I P<0.05, BEW] A7)
I AR REAS BT T 2500 (25 s PRI IR AL B — i

242 RBEVERE . XEIERRET T 22 M8 T, 4
LB AR F=7.60 P=0.007 0,15 BF 5 F fio 4 760 ELA i



48 £ 20 #A T AEYE

vy BB ERAN FB R T LY 183

P>0.05, [N PRSI XA T2 AN 3% . RBEld B2 A
KRS IR P<0.05, F WAL A& K A AR B3

22414 Comprehensive score
22414 Comprehensive score

15.0
SUTH R 3% 25

Diaphoretic time Il h Environmental

0,
femperatuze || 1C: Water content Il %

' o«
3 _
N spmA Aok T 0 EEA

10.0 25

HABHNRB AL EAEIA B . X 5K 3 RS REAR
—.

42414 Comprehensive score

20. 0
17\
0>

35
15;
Jo12s
Environmental SKE 10.0 3
temperature /| 'C  Water content /l'%

4 g

L Diaphoretic time Il h

B3 WHERE(a) KTHRE (D) FEKE(c) MZEERMEE

Fig.3 Response surface of the interaction of environmental temperature (a) ,diaphoretic time(b)and water content( c)
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