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Abstract: A fingerprint analysis of amino acids composition of Siwu decoction by HPLC was established and the different combination of
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HPLC conditions on amino acid composition was explored. The  samples’ was treated by pre-column derivatization with
with N, N-dimethylformamide-0.025 mol/L sodium acetate (1:100, with 36%
in on a Kromasil C-18 (250x4.6 mmx5 um) column at 40 C.The UV

2,4-dinitrofluorobenzene and then analyzed by gradient elutic
acetic acid adjust pH=6.0)- acetonitrile at the flow rate of 1.0ml
detection wave length was set at 360 nm and the injection e of samples was 10 pL . The analysis time was 70 min. 17 Co- possessing
peaks were selected as the fingerprint peaks, among which 13 kinds of beneficial amino acid composition were identified. The results showed
the similarity for 10 batches was above 0.97. Effect of herb components on fingerprints for the amino acid in decreasing sequence was Radix
angelicae sinensis, Radix rehmanniae praeparata, paeonia lactiflora pall and Rhizoma chuanxion. The characteristic fingerprint of amino acid

components can be used for the quality control of Siwu-decoction, providing a reference for the research of the changes of chemical composition
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Fig.1 HPLC Chromatographic graphs of 18 kinds of amino
acid mixture contrast liquid
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blank peak).
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Table 1 Fingerprint analysis results of 10 samples of Siwu Decoction

s ARG A + s) APEBR(x 1 5) PR S EAEY-

1 0.2004:£0.0017 0.0327+0.0051 RARBR ax. L3 NE. #dE
2 0.2513+0.0024 0.033620.0063 BR PR a4, 42

3 0.5864+0.0016 0.0298+0.0036 Ao a%. H)a

4 0.6767+0.0014 0.0173+0.0056 £33 4 )a

5 0.9582+0.0010 0.0197+0.0034 AR L3, g

6(s) 1.0000 1.0000 AR L3, gF. NE @b
7 1.1154+0.0054 0.01460.0024 IR )3, NE. a7y

8 1.2934+0.0016 0.0598+0.0103 K 4o L3, gH. ME

9 1.3767+0.0023 0.1186+0.0304 il 2B L. NF AT e
10 1.4237+0.0019 0.0707+0.0077 SENi Lyg, 1E. HbFaay
11 2.31730.0182 0.0102+0.0036 R i

12 2.4420:£0.0206 0.0197+0.0035 AR S i1

13 2.7579+0.0239 0.0168+0.0027 7 BB e -k

14 2.8003+0.0244 0.0148+0.0036 FERBR =E

15 3.1772+0.0227 0.0112:£0.0083 R Hya, NE

16 3.4091+0.0289 0.0195+0.0040 MEFL Lo ang. g

17 3.7270+0.0365 0.0028=0.00: ax. NE. ik

R 2 10 HitAES

BE R BR y =R
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Table 2 Similarity results of 10 samples of Siwu Decoction

S1 S2 S3 S4 S5 S6 S7 S8 S9 S10 R

0.999 0.998 0998 0.997 099 0.998 0.999

0.995 10996 0.998 0.995 0.996 0.998 0.998

1 0.998 0.997 0999 099 0.999 0.999

0.995 0.997 0.992 0991 0.979 0.994 0.994

0.996 0.993 1 0.998 0.997 0995 0.993 0.998 0.999

0.998%,0.997 0.998 1 0.998 0.996 0.991 0.998 0.999

0997 °0.992 0.997 0.998 1 0.998 0.996 0.999 0.999

. 0.999 0.991 0.995 0.996 0.998 1 0.993 0.998 0.998

) . 099 0979 0.993 0991 0.996 0.993 1 0.994 0.995
\ S10. 0.998 0.998 0.999 0.994 0.998 0.998 0.999 0.998 0.994 1 1
‘{ R 0999 0.998 0.999 0.994 0.999 0.999 0.999 0.998 0.995 1 1

#* 3 EFkEE
Table 3 Factors level table
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Table 4 Decoction of compatibility on fingerprint of the whole

visual side analysis

RARL/EE A B C ARFIRARS
AT AR
1(ABCD) 1 1 1 1 1
2(ABC) 1 1 1 2 0.977
3(ABD) 1 1 2 1 0.975
4(A) 1 2 2 2 0.946
5(ACD) 1 2 1 1 0.955
6(B) 2 1 2 2 0.916
7(BCD) 2 1 1 1 0.854
8(=4) 2 2 2 2 0
9(C) 2 2 1 2 0.862
10(D) 2 2 2 1 0.909
#E 1 097 094 093 0%
#8 2 071 073 075 0.75
mE 026 021 0.18 0.19
4 £Ep
4.1 ARSIz s FE R SR B AT FR SIS 4y

B, FEhRE 17 N IEAT IR, EE 13 ROk AR 2 10
IRy o VL 10 #EFEAH AR BLUEEAE 0.97 DL ks
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