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Optimization for Aromatic Oil Extraction of Mosla chinensis jiangxiangru Using Orthogonal
Design
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Absract : Objective: To optimize the extraction process of aromatic oil in jiangxiangru Method : Using the recovery rate of aromatic oil a:

indicator. In the first step, extraction time ,soaking time and the screen mesh of medicinal materials as affecting factors were investigate:

by single factor method,in the second step,the orthogonal experiment was conducted. Result: The optimized extraction process was a
follows ; medicinal materials were distilled for 5 hrs by extraction method of waterbathbackflow.
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Influence of Different Excipients on Hygroscopicity of Powdered Extract of Shiqu dabu De
coction
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