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Orthogonal experiment design

of Frutus cnidii

K A JE/C  BHEE/h C LB/ %
Level Temperature Time Alcohol concentration
1 35 1 45
2 45 2 75
3 55 3 95
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Fig.1 Standard curve of osthol
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Table 2 Precision of sample with

standard preparation
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Table 3 Orthogonal experimental results of Frutus cnidii
SLEL AR/ C B B[]/ C LB/ % PR/ mg-g!
Treatment A Temperature B Time C Alcohol concentration Extraction amount
1 35 1 45 1.426
2 35 2 75 1.213
3 35 3 95 6.965
4 45 1 75 1.024
5 45 2 95 6.895
6 45 3 45 2.237
7 55 1 95 8.102
8 55 2 45 2.103
9 55 3 75 2.319
K, 3.201 3.517 1.922
K, 3. 385 3. 404 1.519
Ks 4.175 3. 840 7.321
R 0.974 0.436 5.802
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