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Optimization of Extraction Technology of Polysaccharides from Flower of Albizia julibrissin by Response Sur-
face Methodology

YUAN lJian-mei, FAN Bin-lin, WANG Ying-ling(Dept. of Chemistry, Xinxiang Medical University, Henan Xinx-
iang 453003, China)

ABSTRACT OBJECTIVE: To optimize the extraction technology of polysaccharide from flower of Albizia julibrissin. METH-
ODS: Based on single factor test, the extraction technology was optimized with response surface methodology with extraction tem-
perature, extraction time and ratio of liquid to solid as factors using yield of polysaccharides as index. RESULTS: The optimum ex-
traction technology was as follows: extraction temperature 91.4 °C, extraction time 3.7h and ratio of liquid to solid 26.6: 1 (ml/g).
In this condition, the actual extraction yield of polysaccharides from flower of 4. julibrissin was 5.79% , which was consistent with
the predicted value of 5.74% . CONCLUSIONS: Optimized technology is reasonable and feasible, and it is suitable for the extrac-

tion of polysaccharide from flower of A. julibrissin.
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Tab 2 Experiment design and results of response surface

methodology
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Preparation of Compound Sodium Ferulate-gastrodin Quick-release Double-layer Tablets

HU Jing-bo"*,HU Xiao"*,SU Wei"*, DONG Shao-hua"’, CHEN Ying'(1. Wuhan General Hospital of Guangzhou
Military Command, Wuhan 430070, China; 2. Southern Medical University, Guangzhou 510515, China; 3. Hu-
bei University of TCM, Wuhan 430065, China)

ABSTRACT OBJECTIVE: To optimize Compound sodium ferulate/gastrodin quick-release double-layer tablets. METHODS: The
formulation of quick-release layer was optimized by orthogonal design with accumulatire release rate as index using the amount and
solidity of filler and disintegrating agent as factors; the formulation of sustained-release layer was optimized by central composite
design-response surface methodology with accumulative release rate of ferulaic acid and gastrodin within 1, 4, 8 and 12 h as index
using the amounts of HPMC K15M and CMC-Na as factors. RESULTS: The formulation of quick-release layer was as follows: fill-
er 40 mg as (MCC: pregelatinized starch=1:1,m/m), PVPP 10 mg as disintegrating agent, sodium ferulate 25 mg, gastrodin 25
mg, magnesium stearate 1 mg; solidity of tabletting 5 kg/cm®; that of sustained-release layer was as follows: Sodium ferulate 50
mg, gastrodin 50 mg, HPMC K15M 47 mg, CMC-Na 13.8 mg, MCC 38.2 mg, silica gel 1 mg, magnesium stearate 1 mg. CON-
CLUSIONS: Optimized formulation is reasonable and feasible, and Compound sodium ferulate/gastrodin quick-release double-layer
tablets can be prepared.

KEY WORDS Sodium ferulate; Gastrodin; Double-layer tablets; Preparation; Central composite design-response surface method-
ology; Orthogonal design
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