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Optimizing and Comparative of Vacuum Freeze-Drying and
Drying Method of Bletillae Rhizoma Decoction Pieces

RAO Wen-xia' ,ZHAGN Min”,LIN Jing” ,ZHANG Kai-yuan' ,ZHOU Kang® , YIN Hong-xiang’
(1. College of Chinese Medicine,Chengdu University of Traditional Chinese Medicine,Chengdu 611137, China;
2. College of Ethnomedicine,Chengdu University of Traditional Chinese Medicine,Chengdu 611137 ,China)

Abstract; In order to investigate the best drying technology of bletillae rhizoma decoction pieces,and to provide
reference for the modern research of drying technology of other traditional Chinese medicine decoction pieces.
The polysaccharides content and intrinsic viscosity of bletillae rhizoma were determined in the combination of
steaming and raw slices, thickness of 0.1 cm and 0. 2 cm,drying and vacuum freeze-drying,and the drying rate
of bletillae rhizoma was further determined, the curve of drying rate was drawn, the best factors were selected,
and the sensory quality was compared to determine bletillae rhizoma and its slices. The results showed that the
eutectic point of bletillae rhizoma decoction pieces was — 11. 6 ‘C; the optimum conditions of vacuum
freeze-drying were as follows 0. 2 cm raw slices, pre-freezing at — 25 °C for 2 hours and vacuum freeze-
drying(—45 ‘C=0. 28 MPa) for 4 hours. The decoction pieces were white in color, flat in shape, well-sec-
tioned, with the best sensory quality, and suitable for prescription slices; the optimum conditions of drying
method were as follows 0. 2 cm steaming slices,60 °C constant temperature drying for 2 hours, although the de-
coction slices were clean and smooth in color. However, the sensory quality is poor,but the content of polysac-
charide and intrinsic viscosity are the highest, which is suitable for pharmaceutical factory feeding. In this pa-
per,the eutectic point of bletillae rhizoma was reported for the first time,and the optimum drying conditions of
bletillae rhizoma decoction pieces were determined, which provided important reference data for the further im-
provement of bletillae rhizoma standard in Chinese Pharmacopoeia.

Keywords: bletillae rhizoma; vacuum freeze-drying; drying method; eutectic point; polysaccharide of bletillae
rhizoma; characteristic viscosity
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Extraction and Antioxidant Activity of Polyphenols

from Black Persimmon

SUN Xing-rong,BIAN Jing-yang,LIU Lin-shuai.REN Cui-mei, YANG Li.GU Xin
(Daqing Branch of Heilongjiang Academy of Agricultural Sciences,Daqing 163316 ,China)

Abstract; In order to optimize the extraction technology of polyphenols from black persimmon and investigate

its antioxidant activity. This work studied the optimization of the extraction conditions of polyphenols from

black persimmon and evaluated the antioxidant of black persimmon polyphenols in vitro. Univariate experi-

ments and orthogonal experiments design were employed to study effect of different ethanol concentration, the

ratio of liquid to material, extraction temperature and extraction time on extraction rate of polyphenols. The re-

sults showed that the optimize parameters of extraction were ethanol concentration of 70% , the ratio of liquid

and material of 1:40,extraction temperature 50 ‘C and extraction time 50 min. The IC;, values of the obtained

extract against DPPH,was 10. 66 pg+mL", respectively, suggesting that black persimmon polyphenols have a

remarkable antioxidant effect.

Keywords: black persimmon; polyphenols; extraction; antioxidant
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