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A PRELIMINARY STUDY ON THE QUALITY STANDARD OF LAGGERA
ALATA

WEI Jiang-cun, "CHEN Yong, QUE Zu-liang, WEI Zhong-xuan, YE Xin, PANG Dan-qing,
YU Yan-he, ZHANG Xin
(College of Pharmacy, Guangxi University of Traditional Chinese Medicine, Nanning, Guangxi 530020, China)

Abstract Objective: To establish a method for quality analysis of Laggera alata. Methods: According to the
Chinese Pharmacopoeia of 2015, the water, total ash and alcohol-soluble extract were determined. Results: 10
batch Guangxi L. alata collected in different areas and different collection time had similar plant morphology and
medicinal properties, the experiment results showed that the water content was 5.19% ~ 10.86%, total ash was
5.91% ~ 10.74%, acid insoluble ash was 0.44% ~ 0.92%, extract content was 14.64% ~ 19.95%. Conclusion: The
identification method of the L. alata can be used for the quality control of the medicinal material. The results of
the study can provide scientific basis for the development and utilization of the L. alata and the establishment of
the quality standard.
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Table 1 Sample information of Laggera alata

kel Zib R KA ] KA TR
1 JPEE 2015 4F 11 H AT P
2 i AN 201549 A AT PG
3 MTHETX 2015410 A AT PG
4 EREREIEN 201447 A AT PG
5 [ 2 2015 4F 10 H AT PG
6 HEEAESS 2016 4 A i
7 FERRP AR B 2015424 A AT P
8 EREr i 2014 4E9 A AT P
9 FERR T3 201549 A AT P
10 JPE A £ 2014 fF 12 H AT P

3 EMRESERES

31 LS
R A AR, AR UK ARk
ARG 51 BE  SEIE, E7, 9520 50~120 om,
SRR 8 mm, AR, WK 1-2.5 om, 18
Atk 9 2~5 mm. LHOHE, WL, EWE
TR AAIARATE A 1~2 IRk, WFHAE, R
KB, Toi, L4 FAEM 2~5 om S8,
SATERAN T, PRI, PHTTSIE. SelkAEFE %
B T 201 om, FERCIRIERE A T FL
AP 2 b T PR AT SRS K
TURARFIHEENT : SRR 2802 BT 1
PRI, TR, FELIR, K2 T mm,
PORPIELENS b, PR, £ 6~8 mm.

Fig.1 Medicinal meterials of Laggera alata
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Z:H 2015 AR P E 2500 55 DY 0832 18 U
IKOFMEVEATIGE , B R % 2.5 g(id 2 5
i), VHIE TR a1 e R, RN T
5mm, FAAEAR/NT 10 mm, K& E, 4H7E
105 CHJ 5 h )5, ¥aEaadf, BRTEaSET,
JE% 30 min, REEFRE, 7E105 CHHEE 1h, B4,
FREE, EEHRENZRAEL 5 mg A1k, 8
WK E R, HEAMTKSEE (% ).
412 KoymEsR

SERC S 401 TR e Ak, R 10 k)T
ANTR] 7 Ml R SR SR IS TR (14 75 A% 24 284 BEA T 7K 43D 5
giR N 2.
R2 FANREAMHBPKSEENEER (n=10)

Table 2 Determination of moisture content

4.1
4.1.1

FHEE 3 AT, JOUEEEN 10 it S B A 2R IR K
NEEBH RN ES, K THEREN 8.11%.
2014 4 12 JJ PSS LR 1 /S A3 24 1R K 43
7610 HEASB M oK e TR s, b
10.86 %, LU RN 120 %BEBRM, 25 /S %
K AN T 13.03 %.

42 RHME
42.1 ERHME

Z:H 2015 AERR P E ) B DY ) 2302
WA ME ik, WAMB K 4 oG 2 S0F), BHHZE
THE T, BoEERE (MEFE 0.01g) , B2
I, R R ARG, RE R, K
ke, EETERE SR 600°C, H5EAIK
IR T, RIS E R, TEAM T BT
FHE(%).

422 BRI ST

W BRI Sy, AEst 3 848 i A\ SRR 2
10 mL, AN 5544, Bk Fn# 10 min,
RIMMLFHAHAUK 5 mL phdk, PedOEAHRS, HL
IRYEARILIE, IR Bk /K PETIEAC 1, ok

1 . . ST A kT IR TR, N . .
wy o was Rmem DRI IR R U 1 SRR RS B
1 TP 2015 4 11 /] 5.26 —HI, FoeEs, Zn, REAIRMN,
2 ARV EES 2015 4E 9 A 8.95 . \ e e NN .
Y e s s FETHRICEL T b trfs, AT RGELES) 600 C
4 ERCRIPS 2014 4E 7 f 10.80 e KW IERIEE, RIREER, THEAM+
5 HT AR 2015410 A 10.30 8.11 PRAVETE IRy & B (%)
6 HOENERZ 201694 A 6.18 Al
7 HEAROT IR B 2015 4F 4 /1 7.60 423 RoymRER
8 66,57 75 2014 4 9 J 10.61 SEIG S 4.2.1 F14.2.2 TR N e vk, X 10
9 B 201590 s19 M A 57 R ST N 15 )7 1 54 24 b i 4700
10 iR A 2014 4 12 A 10.86 s, HEEILE 3.
3 ARFAMPRHSSENEER (=10
Table 3 Determination of ash content

ES R Zib R KA ] BT R (%) RSD (%) AR Y PSR (%) RSD (%)

1 JPEE 2015 4F 11 H 6.82 0.36 0.82 1.63

2 S LA 2015 49 J 8.63 0.67 0.61 1.46

3 M E T X 2015 4F 10 H 5.91 0.86 0.51 2.61

4 2R 201447 H 9.38 0.76 0.77 1.93

5 [ 2 2015 4F 10 H 7.51 0.68 0.69 1.71

6 B AR 2 2016 44 A 9.41 1.92 0.87 2.86

7 FERRP AR B 2015424 A 7.42 1.02 0.68 2.56

8 [ERERL] 2014 4E9 H 8.77 0.94 0.56 1.93

9 FERR T3 201549 A 8.78 0.68 0.44 2.57

10 iR 2014 4 12 A 10.74 0.77 0.92 1.29

FHER 3 a4, JVUEEN 10 HE SR A 2R 1
KAy~ BANEME Ky & mIA — e MR, KDY
W5 h A e R 2014 4F 12 A P = FH B 4E
IS0 10.74 %, SR AR 120 % B FRE,

PENER DM BRI ATET 12.89 %. BRAE
TRAYIN5E Th - F d R R 2 2014 4F 12 B 5 s pH B
AR SHESG NN 0.92 %, M LA B I 120 %
BRI, e AR RANEYE RS AT 110 %.
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Table 4 Investigation of cold water leaching of pure water and

ethanol

sl WHPERIE o (%) RSD (%)

afizk 12.50 0.72
10% 2. 14.38 0.63
25% . 13.86 0.94
45% T 12.83 0.52
65% LT 11.73 1.07
85% LT 6.79 1.70
95% LT 2.88 2.43

SEIG AR, ARV EEAREE T, T 10% OB
W FRRAIRINE (/N4 2R N SR e, i
K 10% LBEAE A SEHH o

RS MK TEHREHER

Table 5 Investigation of hot water immersion in pure water and

ethanol

sl BB E &= (%) RSD (%)

ik 17.31 1.05
10% 2.1 18.33 1.90
25% 2. 17.38 1.55
45% 2.1 15.56 0.64
65% 2. 14.22 0.35
85% 2.1 9.76 0.42
95% .M 7.12 0.72

432 MEFH*

(P EZ8L) 2015 SRS VUHDE ) 2201 B
TR R e A T, KRR 20k 2.5 ¢,
B 100 mL (HEIE T, R5E S 60 mL 7K, #E,
FRedEs, #E 1 hjE, M1 hG. @, BF
HERIM, %98, N, #5), HTIRiEasddE, K%
IV 25 mL, BOTHRBEERZAKIA, KIGE
TJa, T 105 CT45 3 h, BTG AE 30 min,
MO B B & IR BN EEE A KL
MR M & &%),
433z E R
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Table 6 Determination of extractive content

ik Zib R RAE I ] BHEYEE (%) BHTHERE (%) RSD (%)
1 JUE g 2015 4F 11 H 15.85 1.42
2 i AN 201549 A 17.26 1.43
3 M E T X 2015 4F 10 H 15.46 0.70
4 EREREIEN 201447 A 19.53 0.60
5 [ 2 2015 4F 10 H 16.32 0.98
6 B AR 2 2016 44 A 17.32 17.38 1.35
7 FERRP AR £ 2015 4E 4 14.64 1.91
8 [ERERL] 2014 4E9 H 19.95 1.56
9 FERR T3 201549 A 17.58 0.56
10 iR A 2014 4 12 A 19.91 1.38

HHR 6 TT 50, ) VUEEN 10 Hb Sk 28 254 1103
WG EEA e ER, FIEEN 17.38%.
2015 4F 4 MR AR R AR M /SRS AR ) &
AL 10 k7SR 5 29 AR A e Th 5 S AN
14.64% , #ULIARARIG 80% BRI, %7 5g N Hs %
MR B IAME T 11.71%.

5 INEE

AR SEZG ) PG AN [ 7= b 0 SR AR TR 1) 7S B 4

SIMRATIK Gy K9y BB ) A AR DG H I e o 52
KA R : AR A KIS A ET 13.03%, K
AT 12.89%, BRAWYEKR AET 1.10%, %=
HYIAET 11.71%. SR B 25 I TF O e, 45
FRW, A[E P AR AR B0 2586 K 0 Ky
Sz BYAT R
PSR VAN % SEOY A N G DY A
AT TR, JESu 25 5EmT K 75 4 1 JT
AR IL 2 AR MR R 2 Al
(B2 3CHR(1]- (121565 101 D)
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