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Table 1  Factors and levels of vinegar processing of Euphoriba
pekinensis
A B C
KF FHBE A [N A kg
/%
20 1:6 k(200 C)
30 1:9 712k (300 °C)
40 1:12 Kk (400 C)
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Table 2 The content and score of each index

6,40 ~ 35 43, A0 35 ~ 30 49, VR REEE 4 30 ~ 20
gro BIESS 1 ~9 SEEEUREI R 3858 3 A48
H 2T DR GE S RS R S WL K B 1T .7
BRAE RO BEATAT 20 B A RR 13 S (R R
IR R, AR A 2

N PN KE LY B th LI URERIN
o.
Ji 5/ mg 'g’I S5 SRR E/ mg - ¢ ! %4 Jii 40/ mg 'g’l %53 PE4 55y

1 7.23 80. 24 254.17 89.74 176. 80 81.61 55 57.89
2 6.93 76.91 253.98 89. 68 165.71 76. 49 45 47.37
3 7.29 80. 91 270. 38 95.47 179. 88 83.03 60 63. 16
4 7.37 81. 80 273.28 96. 49 178.97 82. 61 70 73. 68
5 8.63 95.78 267.78 94.55 216. 65 100. 0 85 89. 47
6 9.01 100. 0 283.22 100. 0 198.93 91. 82 95 100. 0
7 7. 66 85.02 276.97 97.79 196. 39 90. 65 65 68. 42
8 8.48 94. 12 277.92 98.13 189. 60 87.51 85 89. 47
9 8. 40 93.23 274.91 97.07 178. 18 82.24 75 78.95
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1 R M (A) FIEE SURERE AL (B) B9 HPLC
Fig.1 HPLC chromatograms of euphol ( A) and Euphorbiae
Pekinensis Radix stir-baked with vinegar (B)
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Table 3 The results of Ly (3*) orthogonal test and visual analy-

sis

No. KM kR B iR i AL ESae)
EaEfy PR wRa R W
1 80.24 89.74 81.61 57.89 75.17
2 76.91 89.68 76.49 47.37 69.90
3 80.91 95.47 83.03 63.16 78.09
4 81.80 96.49 82.61 73.68 81.69
5 95.78 94.55 100. 00 89.47 94.34
6 100. 00 100. 00 91.82 100. 00 98.77
7 85.02 97.79 90. 65 68.42 82.80
8 94.12 98.13 87.51 89.47 92.34
9 93.23 97.07 82.24 78.95 87.87
x4 TEMHTE
Table 4  Variance analysis
(kS iy 2 J7 F P
A 488. 191 69. 722 <0.05
B 109. 024 15.570 <0.1
c 121. 123 17.298 <0.1
R 7.00

E:f=2;F)5(2,2) = 19.00,
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g kgl
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Table 5 The quality inspection results of Euphorbiae Pekinensis Radix stir-baked with vinegar which were preparate in validation test
R AR 2y P ) 4 B RNV K5
No. S I 5 ¢ fﬁ ] B J J K5 WAy MRS
/mg - g /mg - g /mg g /% /% /%
TSRO, W ARG 8.894 321.313 204.244 7.19 5.96 0.95
FMES O, Wrr A0 8.947 318.003 202. 068 7.07 5.96 0.98
RSO, WA 8.918 319.859 200.492 7.04 6.00 0.99
it DS 2R O I e > 0 K > WK LA, A8 A9 2006:226.
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Optimization of vinegar processing technique of Euphorbia

pekinensis by multi-index orthogonal test

SUN Lili*, ZHANG Lelin, SHI Dianhua
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[ Abstract |

Objective: To optimize the vinegar processing technique of Euphorbia pekinensis. Method: The test was designed

by using orthogonal table Ly (3*). The factors were vinegar amount, proportion of vinegar and water and duration and degree of heat-

ing. An aggregative weighted method was used to optimize processing technology of E. pekinensis with content of euphol, extract of eth-

anol, extract of water and appearance and section were used as evaluative indicators. Result: The optimal processing of E. pekinensis

was identified as adding the mixture of 30 g vinegar and 270 g water to 100 g herbs, mixing evenly and softening, cooking until exhaus-

tion under slow fire, taking out and drying to degree 6-7, and then cutting into thick slices. Conclusion: The study defines parameters

of the processing technique of E. pekinensis. The quality of E. pekinensis is stable and controllable under the technical conditions.
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