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Changes of Polyphenols and Polysaccharides in Fructusligustrum

Lucidum before and after Processing

Cao Rui Deng Chong Li Liuliu
(Shaanxi University of Chinese Medicine, Xianyang China, 712046 )

Abstract: Objective To provide a basis for the standardization of the processing technology of ligustrum lucidum by
measuring and comparing the content changes of polyphenols and polysaccharides before and after processing. Methods
The content of polyphenols and polysaccharides in the ethanol extract and water extract of ligustrum lucidum before and af-
ter processing were determined by ultraviolet — visible spectrophotometry,and the methodological investigation was carried
out. Results The polyphenol content of the unprocessed ligustrum lucidum was 13.2797 mg/g, the sample steamed with
gauze was 18.2710 mg/g, the sample steamed with plastic paper was 19. 6013 mg/g, and the final determination result of
polysaccharide was that the unprocessed raw product content was 7.238 mg/g, the gauze content was 8.7041 mg/g, and
the highest content of plastic paper was 9.516 mg/g. Conclusion After processing, the contents of polyphenols and poly-
saccharides in ligustrum lucidum raw products were increased, and the contents of processed products separated by plastic
paper were slightly higher than those separated by gauze.
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