6 8 Vol. 6 No. 8
2015 8 Journal of Food Safety and Quality Aug. , 2015

WA, THA, BRE, OB, R W, R &, G

( , 150040)
W E: BM , ,
FE ,
“gR Lo(3%) : : : 3:4:4;
1:1.2, 92.31% Lo(3%)
f- 1:6:5:0.6,
&g ,

KA ; ; ; ;

Optimization of preparation process of compound antialcoholism granules
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(School of Forestry, Northeast Forestry University, Harbin 150040, China)

ABSTRACT: Objective To develop a kind of compound antialcoholism granules, with corn peptides and
extracts of Pueraria lobata, Schisandra chinensis and Catsia tora Linn as essential ingredients and excipients.
Methods Based on single factor tests and orthogonal tests, the optimum formula which could increase the
activity of alcohol dehydrogenases was found, taking alcohol dehydrogenase activation rate and sensory
evaluation score as indicators. Results The research demonstrated that the proportions were as follows:
Pueraria lobata : Schisandra chinensis : Catsia tora Linn was 3:4:4; herb mixture:corn peptides was 1:1.2, and
the activation rate of alcohol dehydrogenases reached 92.31%. Through an orthogonal test (Lo(3*)), the final
formula ratio of compound peptides, maltodextrin, white sugar and S-cyclodextrin was 1:6:5:0.6. Ultimately,
the granules with homogeneous structural state, good solubility and acceptable taste were produced.
Conclusion Herb extracts and corn peptides have a synergistic effect on antialcoholism. Measuring the
activity of ADH in vitro can determine the antialcoholism formula efficiently, which is a prospective method.
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Fig. 4 Compound results of herb extracts and corn peptides
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