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Preparation of Volatile oil from Leaves.of Mei Pian

Tree/p-cyclodextrin Inclusion Complex
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Abstract: The inclusion complex was prepared by the methods of saturated solution method, ultrasonic method, and grinding method with
composite grade. In order to obtain the best preparation conditions of inclusion complex, Lo(3%) orthogonal experimental designs were done. We
considered three factors including the ratio of volatile oil and S-cyclodextrin, inclusion temperature and inclusion time on influencing composite
grade. The results showed that the optimal inclusion conditions were as follows: ratio of volatile oil and S-cyclodextrin was 1:8 (g/g), inclusion
temperature was 30 “C and inclusion time was 50 min. Under the optimum conditions, the inclusion complex yield was 75.64% and the

inclusion efficiency was 88.42%. This result exhibited that the'technology had a good inclusion efficiency and yield. Meanwhile, it provided

theoretical basis and research ideas for developing medical value of volatile oil from Mei Pian tree.
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Table 1-Factors and levels table of orthogonal test

KF o A@ERAHL) B (BUZRE)/min) C (FLEE/C)

1 1:6 40 30
2 1:8 50 40
3 1:10 60 50
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Table 2 Composite scores of two different inclusion materials
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oo 80.77 74.78
1 81.37 81.56

AR 80.93 79.42
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Table 3 Composite scores of three different inclusion methods

OAFE SAAREREY  ABEEY% BB 5%
[ 80.77 76.15 67.69
e 81.37 76.55 80.45

LA 80.93 76.27 71.52
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Table 4 Orthogonal design of the preparation of Plum leaf

volatile oil inclusion

KE5 A B cC =4 es fE 9%\
% % S
1 1(1:6) 1(40) 130) 1  80.10 73.86 7823
2 1 2(50) 2(40) 2 77.53 7245 76.01
3 1 360) 3(50) 3 73.85 73.56 73.76
4 2(1:8) 1 2 3 83.69 76.20 81.44
5 2 2 3 1 87.38 72.71 83.00
6 2 3 1 2 86.15 71.97 81.90
7 3(1:10) 1 3 2 78.77 67.52 75.40
8 3 2 1 3 83.69 72.99 80.48
9 3 3 2 1 73.84 7034 72.79
K, 223.70 221.68 225.95 224.86
K, 230.64 222.05 227.14 22225
K; 218.86 226.47 220.10 226.09
k, 76.00 78.36 80.20 78.01
k, 82.11 79.83 176.75 T71.77 /
ks 7623 76.15 7739 .78.56
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Table 5 Variance analysis of the preparation of Plum leaf volatile oil inclusion

A& 4 % - 75 A= R 7 F{& Fa BEKF
A 144.154 2 72.077 73.249 19.00 2%
R B 18] 41.086 2 20.543 20.877 19.00 2%
B %5 40.528 2 20.264 20.59 19.00 2%
=8 (RE) 1.968 2 0.984 1.00 19.00 rEE
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