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Extraction of Effective Components from-Schisandra sphenanthera

Rehd.Et Wils and their Distribution -State in Different Phase System
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China)

Abstract: Using total Lignans and Polysaccharide of Schisandra sphenanthera Rehd. Et Wils as the indicator, study on the optimal

extraction technology conditions of its effective components' and distribution in ethanol and water phase. Using UV spectrophotometry and

Phenol-Sulfuric acid method for testing, the results showed that the ioptimal extraction conditions of total lignans were alcohol concentration

70%, liquid ratio 1:9, extraction times 3, and extraction time 2 h, under which the extraction rate reached 9.76 mg/g. The optimal extraction

conditions of polysaccharide were alcohol concentration 70%, liquid ratio 1:7, extractio times 3 and extraction time 1.5 h, under which the

extraction rate reached 11.32 mg/g. T he results also show that, after separation, the extract in ethanol phase was significantly greater than the

total Lignans and polysaccharide content in aqueous media content. Total Lignans and polysaccharide content was similar in the ethanol phase.

Polysaccharide content was higher than the total lignans content in the water phase.
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Table 1 Orthogonal factor table
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3 1:9 90 2 3
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Table 1 Effect of ethanol concentration on the yield of total

lignans

CERKEN 10 25 40 55 70 95
#%/(mgg) 150 221 554 11.20 11.56 11.89

FARIG T A mT A, IR Wi A Bt
PsemH o, HORREES, SARIRRNER
FRK, 2 LBEIRIE N 95%I), 18514 11.89 mg/g.
M LTER EAE 40% 31| 55% A5 A — AN 558k, 1F 55%
FI] 95%4b AR AL TP 222 HIANREA B, 55% %] 95%
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Table 2 Effect of Liquid/solid ratio on the yield of total lignans

ikt 1:1 1:4 1.7 1110 1:13
FE/(mglg) 197 472 525 511 513
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BHREEA 14, 17, 1:100 1130, POEH AR &,
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2.3 ZIMHRLEERT EOR IR R ASER RS M

R 3 MREN R ARIBEEENZM

Table 3 Effect of medicinal materials granularityon the yield of

total lignans
HMAEL 3008 1008 208 HEHA Ri
F%/(mgg) 371 363 355 35 301
LM RLEE RS AR RAF R AR, 7ELUE IR
5 r 3 B E i A BT

2.4 SRBUN AN B NE R A2 AR
4 REEEXT R ARBE RS RAIF M
Table 4 Effect of extraction time on the yield of total lignans

®EEEM 05 15 25 35 45
FEI(mgg 231 578 583 590  6.00
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Table 5 Effect of extracton times on the yield of total lignans

RBURE 1 2 3 4 5

F%N(mgg) 211 453 635 632 631
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1R 29k BRI R, 3 N, 155K,
FEHL 4 AN 5 RIS AN RIS FIA35E LT TR B 22 0
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Table 6 The test results of extracting the effective.components of Schisandra sphenanthera Rehd.Et Wils

s B % BEREE L4
A(HHigrt) B (TBEEKREI%) C (FREELA /M) D (3—FBUL %) /(myl) /(mg/g)
1 1 1 1 1 4.87 3.58
2 1 2 2 2 9.76 8.12
3 1 3 3 3 3.29 3.23
4 2 1 2 3 7.46 9.33
5 2 2 3 1 4.48 9.36
6 7 3 1 2 6.78 5.25
7 3 1 3 2 6.64 7.59
8 3 2 1 3 8.76 11.32
9 3 3 2 1 478 4.04
K1 17.92 18.97 20.41 14.13
Kz 18.72 23.0 22.0 23.18
o K 20.18 14.85 14.41 19.51
= K 5.97 6.32 6.80 471
;; léj 6.24 7.67 7.33 7.73
. s 6.73 4.95 4.80 6.50
- R 0.76 2.72 253 3.02
ER D>B>C>A
w AR 28 A A3B.C:D>
Ky 14.93 20.50 20.15 16.98
Kz 23.94 28.80 21.49 20.96
Ka 22.95 12,52 20.18 23.88
&K 4.98 6.83 6.72 5.66
3 Ko 7.98 9.60 7.16 6.99
w o Ks 7.65 417 6.73 7.96
R 3.00 5.43 0.44 2.30
ERa B>C>D>A
wmAL A A2B>C:D3
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Table 7 The content of total lignans and polysaccharide in

ethanol and water phase

 eAmE &Sk
Y Tem A B A
1 1.80 3.07 1.92 1.66
2 8.40 1.36 6.31 1.81
3 2.69 0.60 2.85 0.38
4 3.62 3.84 431 5.08
5 2.70 1.78 5.54 3.82
6 6.51 0.27 5.14 0.11
7 3.89 2.75 3.21 4.38
8 5.17 3.59 6.93 4.39
9 4,78 0 4,04 0
F3¥4E 440 1.92 4.48 2.40
NS T
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