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Study on key techniques of purification of active constituents from traditional Chinese medicine by using
molecular distillation
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ABSTRACT: OBJECTIVE To review the development of molecular distillation (MD) technique used to refine Chinese medicine in
recent years. METHODS Based on the basic principles of MD, the important factors, i. e.; pro-treatment and post-treatment, tem-
perature, vacuum capacity, feed rate, wiping rate and entrainer, which have a great influence upon the separation of active constituents
of Chinese medicine have been discussed in the present paper. RESULTS  MD technique is an efficient way to refine the active con-
stituents of Chinese medicine, especially for separation and purification of liquid materials with high boiling point, heat-sensitivity or
easy oxidization. CONCLUSION MD technique can accelerate the technique modernization in separation and purification of Chinese
medicine.
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Tab 1 The molecular distillation of Oleum Zingiberis, Oleum Pogostemonis, Oleum Cinnamomi and Oleum Capsicum

LUk Y ZERASEEC  EANE P ABHIREC  REMRC BRI mL/h o ARRPERGSY O MXEE(%)
T2l T 1 50 80 4 20 =1 15~30 C =) -2 47.45
TR 2 80 80 20 20 +1 15 ~30 C=D)-2E 56.69
T 3 100 60 20 301 15 ~30 C-)-ZH 43.19
TR 4 200 2~4 20 60 +1 15 (6) -2 58.93
T 5 270 2~4 20 95 +1 15 (6) -l 60.59
JURERM WY 30 13 ~15 4 18 15 27.91; 5.26
A2 40 7~10 20 18 5 ]I 44.78; 16.83
TR 3 50 7 ~10 20 18 5 JUERET 46.21; 25.88
T 4 60 8 ~10 20 18 3 21.76; 45.12
PR 1 40 10 ~ 15 6~8 25 36 89.32
W 2 50 8 ~10 6~8 25 36 TR 92. 14
Y3 60 5~7 6~8 25 36 88.33
BOBCHA AR TR 1 120 2 10 ~15 20 70 15 9.05; 8.72
) 2 140 +3 10 ~15 20 70 15 BB ; B 12.00; 3.04
w3 140 +3 1~2 20 70 15 MEFECR 21.22; 0.73
w4 160 +3 1~2 20 80 3 7 20.75; 2.02
T 5 180 3 0.5~1 20 80 3 3.50; 10.73
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