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Abstract: In this study, the characteristics of different Sinkiang Glycyrrhizas were compared by determining the contents of glycyrrhiza

acid and glycyrrhiza polysaccharide. And the extraction conditions of glycyrrhiza polysaccharide were investigated via single factor and

orthogonal experiments. The results showed that the side branches of planted Glycyrrhiza contained 2.9% glycyrrhiza acid and 5.0% glycyrrhiza

polysaccharide, which were higher than those in the trunks (glycyrrhiza acid 2.2% and glycyrrhiza polysaccharide 3.5%). In the wild glycyrrhiza,

the highest contents of glycyrrhiza acid and glycyrrhiza polysaccharide were 2.4% and 3.3%, respectively. Ten years old wild glycyrrhiza

contained 2.4% glycyrrhiza acid and glycyrrhiza polysaccharide. For the extraction of glycyrrhiza polysaccharide, the most suitable ratio of solid

to liquid, extracting temperature, time and times were found to be 1:30, 90 C, 0.5 h and twice, respectively.
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Fig.1 Glycyrrhiza acid content mensurating result
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Fig.2 Glycyrrhiza polysaccharide content mensurating result
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Table 1 Single Factor Experiment
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Fig.3 The effects of temperature on extracted rate of

glycyrrhiza polysaccharide

s0p
ast

=

& ”/’—0\‘

¥ a0t

=
35)
30 1 1 1

10 20 30 40

BRI / 1%
& 4 KL E B S AR ES RN
Fig.4 The effects of ratio of solid to liquid on extracted rate of

glycyrrhiza polysaccharide
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Fig.5 The effects of time on extracted rate of glycyrrhiza
polysaccharide
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Fig.6 The effects of times on extracted rate of glycyrrhiza
polysaccharide
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Table 2 orthogonal experiment factor-level
AP ARE/C BR/AE CHRIAM D RIRE

1 60 30 1.5 5
2 70 25 0.5 3
3 80 20 2 4
4 90 15 1 2
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Table 3 Extracting Glycyrrhiza polysaccharide orthogonal
experiment intuitionistic analyze

rpE ARE 3 M CHRIR DRRK - HELE
/C & B/ # RILE%
1 1 1 1 1 1 46.8
2 1 2 2 2 2 433
3 1 3 3 3 3 48.8
4 1 4 4 4 4 448
5 2 1 2 3 4 549
6 2 2 1 4 3 485
7 2 3 4 1 2 522
8 2 4 3 2 1 489
9 3 1 3 4 2 55.5
10 3 2 4 3 1 49.4
11 3 3 1 2 4 492
12 3 4 2 1 3 54.8
13 4 1 4 2 3 575
14 4 2 3 1 4 554
15 4 3 2 4 1 592
16 4 4 1 3 2 53.0
kl 459 537 494 523 511
k2 511 491 530 497 510
k3 522 523 522 515 524
k4 563 504 509 519 511

R 1034  4.54 3.66 2.58 1.40
HE SRR B IR a5 R AR 3. R
PEARZE I TS SR AT SN, SR 0 S USR5 5t
FFN: A>B>C>D; il IEAZ S0 T7 2250 M4 R T 4,
A FFHAREME (p<0.05) W, B. C RARRE
P (p<0.1) M, BT D #fAEBFETmW, AREH
WILE AR, FARRAR RN, EHEON T4
AR, $RIIREL 2 IR S5O REEITEE R, il
FEHRE 2RI ABICoDy, IR 90 °C, K}
WEE 30 £, BFE 0.5h, FREGKEL 2 K.
R4 EXTWHETER
Table 4 Orthogonal experiment VARA analyze
kB FHA AEE HiA FA O 2EFE
A 217771 3 72590  40.02 *

B 48.830 3 72.590  8.97 *)
C 30.250 3 10.083  5.56 *)
D 15.938 3 5313 293

RE 5441 3 1.814

*: p<0.05; (%): p<0.1
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