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Extract of Sedum Sarmentosun Bunge and Mix Sanitarian Drink

WAN Zhong-min, JU Xing-rong, PAN Hong
(College of Food Science and Technology,Nanjing University of Economics, Nanjing 210003, China)

Abstract: Steep some Sedum Sarmentosun Bunge separately inthe distilledwater, boil, filter and use ethyl acetate and petroleun
ether to extract the percolate, we can recuperate the ethyl acetate and petroleum ether simultaneously, ultimately inthe bottle
is what we want. Meanwhi le we mix several different drink with extraction. fresh and dried Sedum Sarmenhe Bunge. The drink
made up with the fresh Sedum Sarmentosun Bunge has a kind of particular flavor and the drink made up with the dried Sedum
Sarmentosun Bunge is poor . Because during Sedum Sarmentosun Bunge drying, main effective element will be lost. Convenient
formula: extraction 0.05%, dextrose 5%, honey 1%, salt 0.03%, vitamin C 0.01%, essence 0.03%.
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Table 1 Extraction with the distilled water

(©) ()
0.421 0.322
0.398 0.277
0.418 0.311
0.405 0.301

0.412 0.303
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Table 2 The drink made up with the fresh sedum sarmentosun bunge
L 1509. 20g. 0.3g. 30g . ’ ' ’ '
0.29. C 0.1g. E 97.5mg ’ ’ ’
1 ,
2 1009+ 30g. 0.49. 409
0.3g- €0.1g ’ ‘ ’
3 1009. 209 0.39. 509 , , ,
0.39. C 0.1g o
4 1009. 10g. 0.39. , ,
509. 0.39. C 0.1g o
3
Table 3 The drink made up with the dried sedum sarmentosun bunge
1 59. 309. 0.39. ,
409. 0.39. C 0.3g , , , o
2 109. 309- 0.39- , ,
409+ 0.3g. C 0.1g , , , °
3 10g. 20g- 0.3g. , , , ,
509. 0.3 g, C 0.1g , , ,
4 89- 59. 0.39- , , ,
509. 0.3g. C 0.1g , ,
4
Table 4 The drink made up with extraction
1 0.05g- 30g. 0.3g. ,
40g. 0.39. C 0.3g , , , o
2 0.1g. 30g. 0.39. , , , ,
409. 0.39. C 0.1g , o
3 0.1g. 209 0.3g. , , , ,
509. 0.39. C 0.1g , , ,
4 0.08g. 5g. 0.3g. , , , ,
509. 0.39. C 0.1g , o
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