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Abstract: Theasaponin was prepared by sedimentation in this paper. The result showed that the best deposit conditions were as follows:

room temperature, 3 h and 16% of CaO. Decompounding solution was filtrated under vacuum and the filter cake was washed with hot water. For

decompounding the theasaponin, the best reagent, reaction temperature and time were NH;HCO;, 70 “C, and 2.5 h, respectively. This method

could reduce energy consumption as well as the production cost.
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Fig.1 Effect of calcium oxide dosage on depositing rate
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Fig.2 Effect of reaction time on depositing rate
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Fig.3 Effect of reaction temperature on depositing rate
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Table 1 Orthogonal test result of sedimentation reacting

KT AGRE/C) BORER E/%) CAETRIM)  d51E/%
1 5 12 3 85.51
2 5 14 4 85.32
3 5 16 5 86.41
4 30 12 4 84.23
5 30 14 5 83.45
6 30 16 3 86.54
7 55 12 5 80.72
8 55 14 3 83.04
9 55 16 4 83.56
Kl 257.24 250.46 255.09
K2 254.22 251.81 253.11
K3 247.32 256.51 250.58
ki 85.75 83.49 85.03
K2 84.74 83.94 84.37
K3 82.44 85.50 83.53
R 331 2.01 1.50
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Fig.4 Effect of decomposing reagent on the decomposing rate
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Table 2 Comparison of separation methods for theasaponin
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Table 3 Effect of washing times on the decompounding rate
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Fig.5 Effect of temperature on decompounding rate
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Fig.6 Effect of reaction time on decompounding rate

MIE 6 1, £E3 h ANBES RNV AIER, 2
FRICRIGIN, 3 h 5, AREHE I X =)
BEIRAME.
22.6  BEHGHINN S0 RE AR Y #E
70
65
60
55
50
45

4025 30 35 40 45 50 5

IR /g
& 7 BRGHIIMAE TR
Fig.7 Effect of NH,HCO; dosage on decompounding rate
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Table 4 Result of orthogonal test of Theasaponine

decompounding

KIS A/GRE/SC) BI(EBKFAl/g) CHEHR/M) 4A0H/%
1 60 32.92 2.5 63.42
2 60 39.5 3 63.81
3 60 49.38 35 62.63
4 70 32.92 3 70.36
5 70 39.5 35 71.24
6 70 49.38 2.5 69.48
7 80 32.92 35 68.51
8 80 39.5 2.5 70.68
9 80 49.38 3 63.98
Kl 189.86 202.29 203.58
K2 211.08 205.73 198.15
K3 203.17 196.09 202.38
k1 63.29 67.43 67.86
k2 70.36 68.58 66.05
k3 67.72 65.36 67.46
R 7.07 322 1.81
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Table 5 Variance analysis of orthogonal test
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AR A AT IS, FECEN 71.36%, L
TEAZ IR B BRI 71 .24% M w5, BRI 2 A A 4%
PERETTATIN.
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