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Analysis of standard decoction of salt-processed Psoraleae Fructus
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Abstract  The traditional Chinese medicine standard decoction is prepared on the basis of the theory of traditional Chinese medicine
and clinical application. With reference to the modern extraction method the single decoction of traditional Chinese medicine is prepared
by the standardized process and the establishment of its quality standards is conducive to standardizing clinical medication. This research
is to set an evaluation standard for the quality of salt—processed Psoraleae Fructus standard decoction. Twelve batches of salt—processed
Psoraleae Fructus standard decoctions were prepared. The contents of psoralen and isopsoralen were determined the transfer and extract
rates were calculated and the pH value was measured; HPLC fingerprint method was established for analysis. The results of the 12 bat—
ches of samples revealed that the transfer rates of psoralen and isopsoralen were 17. 109%-26. 40% 14. 70%-22. 70% respectively; the ex—
tract rate was between 14. 7%-27.0% and the pH value was between 5.4-6.9. Moreover 7 common chromatographic peaks were deter—
mined based on fingerprint by using similarity evaluation system for chromatographic fingerprint of traditional Chinese medicine( 2012A) .
The similarities of the 12 batches of samples were analyzed and compared and the results showed that the similarities were all higher than
0.9. In this study the preparation method for salt-processed Psoraleae Fructus decoction was standard with high similarities in finger—
print. This study build a convenient and reliable method of comprehensive quality evaluation with a high precision stability and repeat—
ability which can provide a reference for the quality control of salt-processed Psoraleae Fructus dispensing granules.
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Table 2 Results of salt-processed Psoraleae Fructus standard decoctions
1% /gemL™" 1%
No.
YBGZ-01 4.32 0. 46 0. 40 0.20 0.15 23.0 19.7
YBGZ-02 3.61 0.71 0. 65 0.34 0.27 25.1 22.0
YBGZ-03 4.86 0.62 0.57 0.31 0.25 26.4 22.7
YBGZ-04 4.8 0.62 0.57 0.26 0.22 21.8 20. 1
YBGZ-05 4. 86 0.77 0.62 0.29 0.20 19.8 16.8
YBGZ-06 6.8 0. 40 0.39 0. 14 0.11 18.5 14.8
YBGZ-07 6.74 0.59 0.52 0.22 0.18 19.4 17.7
YBGZ-08 4.32 0.50 0.46 0.25 0.18 25.4 20.6
YBGZ-09 4.63 0. 61 0.53 0.24 0.18 20.7 17.6
YBGZ-0 4.48 0. 61 0.57 0.22 0.16 19. 1 14.7
YBGZ-11 5.2 0.62 0.54 0.20 0.15 17.1 15.0
YBGZ-12 4.93 0.55 0.52 0.25 0.20 23.5 20. 1
6.31~101.00 pg; Y=75 089X+
30 107 r=0.999 9 6.12~98.00 pgo
2.3.5 ( YBGZ-
02) 2.3.1
6 N
RSD 0.80% 0.70% 0
2.3.6 (YB-
GZ-02) 2.2 2.3.3 6
2.3.1
N RSD 2.3% 2.2%
2.3.7
( YBGZ-R) 2.3.3
2.3.1 0124
1 2. . 812 h N RSD
1 (A) (B) HPLC 0.30% 0.50% 12 h o
Fig.1 HPLC chromatograms of references ( A) and salt-pro— 2.3.8
cessed Psoraleae Fructus( B) 0.5 mL( YBGZ-02 0.202 g*
L 0.142 g-L™")
1 mL 10 mL 20% N 10 mL
30 min 20% 2.3.3 2.3.1
0.45 pm 0 N
2.3.4 N 98.90% 100.0% RSD 2.3% 3.0%
5 2.5 1.25 0.625 0.312 5 mL 3.
10 mL 2.3.9
(v) 10 L.
(X pg) 2.3.1 12

Y=75 134X+733.54 r=0.999 9
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Table 3 Sample recovery of salt-processed Psoraleae Fructus
standard decoctions
/ / RSD/
/mg mg % 1% %
0. 101 0.213 96. 86 98.90 2.3
0. 101 0.217 98. 87
0. 101 0.211 95. 82
0. 101 0.212  100.0
0. 101 0.221 100. 5
0. 101 0.224 102.0
0.071 0.190 103.7 100.0 3.0
0.071 0.187 102.2
0.071 0.174 95. 08
0.071 0. 181 99. 15
0.071 0.183 100. 1
0. 071 0. 186 101. 8
0.119 mg.
2, =m ( )/
m ( y X100% -
2.4 pH
2.4.1
10 mLL
105 C 3h
30 min 3
4, =m (g) x
vV (mL) / V. (mL)xm (g x100%-.
4 pH
Table 4  Extraction rates and pH of salt-processed Psoraleae
Fructus standard decoctions
No. /% pH
YBGZ-01 23.0 5.8
YBGZ-02 21.5 5.6
YBGZ-03 21.2 6.0
YBGZ-04 23.0 5.4
YBGZ-05 18.5 5.9
YBGZ-06 21.5 5.9
YBGZ-07 21.0 6.9
YBGZ-08 15.1 5.7
YBGZ-09 14.7 6.0
YBGZ-0 27.0 6.0
YBGZ-11 18.0 5.9
YBGZ-2 18.5 5.6
2.4.2 pH
pH 3
4,
2.5
2.5.1 2.3.1

2.5.2
2.5.3
6 2
RSD<0. 50%
2.5.4
2.2 2.3.3
2.3.1
RSD
RSD<4. 8%
2.5.5
2.3.3
2.3.1
4 8 12h 2
RSD < 0. 40%
3.7% 12 h
2.5.6
12
10 pL
2, 12
YBGZ-02
5
0.9
1~7.7
2 HPLC

2.3.3

2.3.1

RSD
RSD<2. 1%

RSD<0. 30%

RSD
RSD <

2.3.2

(20124A)

Fig.2 HPLC chromatogram of salt-processed Psoraleae Fructus

standard decoction
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Table 5  Fingerprint similarities of 12 batches of salt-processed Psoraleae Fructus standard decoctions
S1 S2 S3 S4 S5 S6 S7 S8 S9 S10 S11 S12
S1 1. 000 0.975 0. 995 0.999 0.999 0. 990 0. 995 0.978 0.982 0.989 0.990 0. 994 0.993
S2 0.975 1. 000 0.991 0. 980 0.974 0. 996 0.987 0.999 0.998 0.938 0. 996 0.950 0. 994
S3 0. 995 0.991 1. 000 0.997 0. 996 0.998 0.999 0.993 0. 995 0.976 0.999 0. 983 1. 000
S4 0.999 0. 980 0.997 1. 000 0.998 0.993 0.997 0.983 0. 986 0. 986 0.992 0.991 0. 995
S5 0.999 0.974 0. 996 0.998 1. 000 0. 990 0.997 0.979 0.983 0.992 0. 990 0. 996 0.993
S6 0. 990 0. 996 0.998 0.993 0.990 1. 000 0.997 0. 998 0.998 0. 965 1. 000 0.974 0.999
S7 0. 995 0. 987 0.999 0.997 0.997 0.997 1. 000 0.990 0.993 0.981 0.997 0.987 0.998
S8 0.978 0.999 0.993 0.983 0.979 0.998 0. 990 1. 000 0.998 0. 946 0.997 0.957 0. 995
S9 0.982 0.998 0. 995 0. 986 0.983 0.998 0.993 0. 998 1. 000 0.953 0.999 0. 963 0.997
S10 0.989 0.938 0.976 0. 986 0.992 0. 965 0.981 0. 946 0.953 1. 000 0. 966 0.999 0.970
S11 0. 990 0. 996 0.999 0.992 0.990 1. 000 0.997 0.997 0.999 0. 966 1. 000 0.974 0.999
S12 0.994 0. 950 0.983 0.991 0. 996 0.974 0. 987 0.957 0.963 0.999 0.974 1. 000 0.978
0.993 0. 994 1. 000 0. 995 0.993 0.999 0.998 0. 995 0.997 0.97 0.999 0.978 1. 000
2.6
7 4
6 7
2
6 11
3 3
Fig.3 HPLC fingerprints of 12 batches of salt-processed Psor— 3.1
aleae Fructus standard decoctions 20
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Table 6 Mass spectroscopic data of the characteristic peaksin salt-processed Psoraleae Fructus standard decoction
No. tg /min
1 23.95 294 - 295 205 142 -
2 32.36 366 Cy7Hy;,0, 367 205 187 365 203 159
3 33.53 366 C7H ;04 367 205 187 365 203 159
4 34.74 382 - 383 301 279 142 381 337 159 147
5 40. 59 679 - 680 661 435 332 724 677 364 225
6 52.16 186 Gy H;04 187 149 131 105 -
7 53.56 186 C; 1 H,04 187 149 131 105 -
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