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Tab 1. The factors and levels of orthogonal designs

Factors
Levels A B, C, D,
T,C h h
1 ginger +-alum 100 4 4
2 ginger 80 2 3
3 alum 40 0 2

A ;supplementary matter, B. heating temperature,

C. time of rinsed in water, D. heating time
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Tab 2. Analytical results of factors and levels

Factors
Levels
A B C D
1 211. 67 287.50 211. 67 372.50
2 181. 67 260. 83 233.33 245.00
3 315.00 260. 00 363. 33 190. 83
Range 133.33 27.50 151. 66 181. 67
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Tab 3. The results in test of stimulating on rabbit eyes

Groups
Degree of
. . Crude Control
stimulations Methed A' Method B
products

HH# 6
H 2
t+
- 8 8 8

\processing products on pharmacopeia; “processing product on
test of excellent factors and levels
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Tab 4. The results of processed producs of the pharmacopoeia and the excellent factors and levels and ridit analysis

Degree of Groups
stimulations Method Al Meg'nig(ijl B2 (2) X (4) (3IX ()
(1) reciprocal (2) reciprocal (3) (4) (9) (6)

HH 0 0 0. 375 [t} 0
# 0 0 0. 875 1] 0
H 0 0 1 0 0
+ 0 0 ] 0 0
— 8 8 1 8 8
Total 8 8 8 8

Iprocessing products on pharmacopoeia; “processing products on test
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Fig 1. TLC of processing products of Puelha pedatisecta Schott

I. crude product, 2. processing product on Pharmacopeia, 3. pro
cessing product on test, Ry =0. 175, R>=0. 425, R3=0. 725,
Riy=0.7,Rs=0.775,8:=0. 863
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Study on Processing of Pinellia pedatisecta Schott

Yang Zhonglin, 'Mao Yongwen, 2Zhu Mi

Department of Processing of Traditional Chinese Medwine , China Pharmaceutical Urniversity, Nan-
Jing 210009; Jiangsu Staff Medical University, Nanjing, 210029; ?Nanjing Xiaoying Pharma-
ceutical Factory, 210018

Abstract This paper presents screening out the best conditions in processing Punellia pedatisecta Schott
(PPS) by testing in orthogonal disigns. Hot and tingle taste was demterined in thg baked products.

The results indicated that the excellent factors and levels are added 12. 5% alum, IOO‘C . 4 hand
need not rinse with water. The temperature is the key factor; Pinellia pedatisecta Schott, processed prod-
ucts in the pharmacopoeia and processed products in the excellent factors and levels have remarkable
difference in testing of stimulating rabbit eyes; Processed products have remarkable difference in chemi-
cal composition.

Key words Pinellia pedatisecta Schott; Processed products; Taste of hot and tingle



