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2.2.1 ARIEERVOR, BEE 3 A8 AREERD 97 «C
(BRHIH T Wk S0REE) , 75 € (- 0.08 x 10° Pa),
55 °C( -7.09 x 10° Pa) , 7E 5 — 8 2 (1) b s TR BE
Ak & BREE ] PR BB 3 M A R,
BAHERE 3 ANKPFRIRE TS, HTT 3 IKIE
R, 27 MR IR, WK 1.
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Fig. 1 The equipment of extraction

F1 EBERKER
Tab. 1 The alphabet of all factors’ level

FUHRBUREL BUHIKE BRI E

O BRSO e (B /min
1 6 40 1
2 8 60 2
3 10 20 3

F2 BREEY CHENIZHLG)EXZRBER
Tab. 2 The perpendicular experimental fruitage of extraction
technology L,(3*) (when boiling point is 97 C)

AfkE BIREUE iR RHER

e

(%) /min (&) /%
1 Al:6 B1:40 Cl:1 4.65
2 Al:6 B2:60 C2:2 9.87
3 Al:6 B3:90 C3:3 11.13
4 A2:8 B1:40 C2:2 10.21
5 A2:8 B2:60 C3:3 11.62
6 A2:8 B3:90 Cl:1 5.64
7 A3:10 B1:40 C3:3 11.38
8 A3:10 B2:60 Cl:1 5.4
9 A3:10 B3:90 C2:2 9.43

LUK ETE Y % 8 4ehn , 2 L,(3Y) IERR
FRIWILHITT 3 WIESCIRS, 11 27 MR
BUZGHE 5 kg, 7K 348 25 00 R B 1], 4% vk 3R B
5 B5.0> (3 000 t/min) 10 min, BU_E 15 W 20 mL 7K %
ZET,105 CTHE 3h FB R T/RE S, %24 30 min,
WEFRE , THEKEEETE YR & 3, SR % 2,
3,4.
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B2 HZEMEE(HR)HXER
Fig. 2 The relation between vacuum degree
and temperature(boiling point)
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PIFE H,97 CHHRAER T2 54 A2B2C3, B 8 1%
FKEHN, 60 min, 3 YHEL

*3 HBR/BRETS CHENIZHLG)EXRBER
Tab. 3 The perpendicular experimental fruitage of extraction
technology Lg(3*) (when boiling point is 75 °C)

ABKE BRRHETE fEKE  REE

N =)

B Vi /min /IR /%
1 Al:6 B1:40 Cl:1 3.88
2 Al:6 B2:60 C2:2 9.55
3 Al:6 B3:90 C3:3 11.16
4 A2:8 B1:40 C2:2 5.17
5 A2:8 B2:60 C3:3 11.42
6 A2:8 B3:90 Cl:1 4.21
7 A3:10 B1:40 C3:3 10.08
8 A3:10 B2:60 Cl:1 5.57
9 A3:10 B3:90 C2:2 9.86

FIMGEREN, 7S CHBRENTZEEMH N
A3B2C3, Bl 10 57K #5411, 60 min, 3 YKAHER .
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KABIEYW, S5 CREENTE LGN
A3B3C3, Bl 10 57K 71,90 min, 3 IIHEL . RIEER
2,% 3, K 4 MEREE 3B SEE T KRR
RTZ. FEZM S5 ke, & L3RRI K hig EH
FERTE], B —RE T 3 WA, IBWERYE, %% T
W, &8 R T (97 C) =607 (18K 12.14%) ,
(75°C) =619 g(8%F 12.38%), M (55°C) =593 g
(5% 11.86%).

R4 HARES CHENIZN LG EXRRER

Tab. 4 The perpendicular experimental fruitage of extraction
technology L,(3*) (when boiling point is 75 °C)

AfkE BIREUE HEKE RHER

> =}
s /15 /min /IR /%
1 Al:6 B1:40 Cl:1 3.02
2 Al:6 B2:60 C2:2 5.98
3 Al:6 B3:90 C3:3 9.64
4 A2:8 B1:40 C2:2 6.13
5 A2:8 B2:60 C3:3 9.95
6 A2:8 B3:90 Cl:1 5.36
7 A3:10 B1:40 C3:3 9.12
8 A3:10 B2:60 Cl:1 4.45
9 A3:10 B3:90 C2:2 9.44

2.2.2 TREHLREELE 3)

HPTFHRITESECN:

LPG - 5 BUR B L e 5 TR S5 B 1
0.3 MPa, ZAL AR A4 33 H 2 500 r/min, B 55 % H
2750 mm, T3 BHRER = 90% , & MK B K& L
BN 5kg/h, FESADEEN 140 ~ 350 C(H
), M OEE R 80 ~90 C, MAFKIKESH 0.8
MPa.
2.2.3 FAFAE

FEAS TR BE T Pl B 4 26 4T S B B ) 5%
R, AR LT AR %t BR A 1, A2 R
AIn gt R 2, WK 5.

£ 5 MEREY, it 2EERNIEEHIZE
TR0, XT38 ) 35 85CR 3 0 1 B A R
H, HWMESHNIET 5.1%, 12.9%, 24.1% F
6.6% . MERWIMETEERM,HELL (75€C)H
BT, L E BN 18.1% (P <0.05).
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B3 FREERREE
Fig. 3 The equipment of desiccation and the flow chart
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S B (mg/s) AT =1.0, 155 =2.0, KIE=2.0;
B & B (mg/s): {15 =0.60, F 5% = 0.50, KIE =
0.45.
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FERIERIRCRA B2 57, 3X PRI IR BE X 2554

B AR, FISCRRIGE B — 2. FRTZ %% (1],
AT REICT 3 Ak AR , T ELX RUE 25 ke
TR R/INIHE H 3R IR 45 R REAE TR 2 i1 i
WBEsT. SERERRM, F—RET , iR KEBS
5 AR E RN, T K R B b $R e TR
B, WIS B AL TR K. 5 2
W5 3 WRBORHARFUR , & [ BAR, AHE ¥
6 N A T R RERE , B S a0 R K T
AR A8 BEBEIR , B AAE SE PR A P R AR P 25 2 1IR3
YK &, B 6 Bk k.
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Tab. 5 The experiment of the extraction of different temperature fed piglet

% H H R B R HEEER A R T R 1 E Al
(XTHE 1) (XTHR 2) (97 C) (75 °C) (55°C)

(20) (20) (20) (20) (20)
B (n) 60(20) 60(20) 60(20) 60(20) 60(20)

(20) (20) (20) (20) (20)
FHGE 20.25+0.46 20.75+0.13 21.00+0.33 20.25+1.37 21.28+1.29
FHRE 45.56 +2.24° 47.34+2.12° 49.56 +2.67° 51.64+2.13° 48.25+2.24%
Hi%E 632 £ 51° 664 + 43° 714 + 38P 784 + 47° 674 + 54>
BHA L 2.32 2.25 2.18 2.04 2.21
iRy, 2t 6.30+0.26° 0.55+0.42° 0 0 0.38+0.18
HREETE(R) 40 40 40 40 40
HFRHAREAEREZE(P<0.05),

. RAEYPELHFTHARI]. sBRILKRFER,
4 it

HRHE IE 2SR 50 AR SRR 00 S bR 43T, S il
BTZ 258 10 f5 80K, EIRZH 12 h JFEE
k(75 C)IRE 1 h, uET, FRiE F4rH 0 6 f &K
RUZ 2 K, BIR L h, B AR, E 855 TR,
B, e 1g #iR WA S TR 275 8.08
g(18% 12.38%) , 4% 8.56 g(18F 11.67%) , KI&
7.56 g(18% 13.21%)
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Research on the Preparation Techniques of Feed
Additives with Natural Plant Effective Compound

GE Chang-rong!, HAN Jian-zhong?, GAO Shi-zheng!,
TIAN Yun-bo®?, HUANG Qi-chao',ZHANG Tie-ying'

( 1. College of Food Science and Technical, Y A U, Kunming 650201, China;
2. Department of Food Science and Engineering Hangzhou University of Commerce , Hangzhou 310035, China
3. Department of Animal Science, Foshan Uuiversity, Foshan 528231, China )

Abstract: The optimal preparation techniques of Chinese herb Feed additives, combined with the optimal abstracting
techniques of effective compound in different boiling point and feeding trial to determine the effective compounds of
Chinese herbs has been established through experiment designed with the method of perpendicular trial. Dip herbs into
water (ten times of herb’ weight) and keep 12 h under room temperature, then boil (75 °C) them at low pressure for
one hour, filter and collect liquid, the residue will dip in water (six times of residue) and boil for one hour, repeat
twice, collect all liquid, then spray dry under vacuum condition. The solid materials is the pure compounds of abstrac-
tive. The 1.0 gram of pure product is equivalent to 8.08 gram of original addictive for piglet, 8.56 gram for hogget
swine, 7.56 gram for adult swine repectively.

Key words: chinese herbs abstractive ; preparation techniques
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