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Effects of clarification methods to physicochemical properties of
Astragalus extract
ZHENG Yu-zhong, CHEN Qing-biao,ZHOU Lin, CHEN Xun-sheng,ZHANG Zhen—xia"

(Department of Biology, Hanshan Normal University, Chaozhou 521041, China)

Abstract: In order to find the best way to clarify the extract of Astragalus membranaceus. The paper had evaluated
the efficiencies of three methods,including dilution,addition of AICl; and PVP-K30,by comparing the turbidity,
pH value,conductivity ,antioxidant properties of the extract. The results showed that three methods could partly
clarify the Astragalus extract,however the physicochemical properties of extract would be affected to a certain
extent. The dilution could affect the pH,conductivity and antioxidant of Astragalus extract in a dose—dependent
manner,but not to the turbidity. While the addition of AICI; or PVP -K30 could in varying degrees affect the
physicochemical properties of Astragalus extract. Dilution had little effect on the physicochemical properties of
Astragalus extract,therefore,it was suitable for the production technology of traditional Chinese medicine
cosmetics.
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Fig.1 The effect of dilution factor on optical absorption of
Astragalus extract
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Fig.4 The effect of PVP-K30 on optical absorption of
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Fig.6  The effect of different clarify method on conductivity of
Astragalus extract
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