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Study on the Improvement of Processing Method of Carapax Trionycis

XIANG Wen', CHEN Min', ZHANG Jiadong’, GUAN Lingling”, MIAO Zhaorong’(1.TCM Lab, Huzhou Institute
for Food and Drug Control, Zhejiang Huzhou 313000, China; 2.Product Department, Zhejiang Baicao Chinese
Herbal Medicine Co., Ltd., Zhejiang Huzhou 313000, China)

ABSTRACT OBIJECTIVE: To explore the optimal steaming time of Carapax trionycis during cleansing period, and to optimize
and improve production technology of Carapax trionycis recorded by current Chinese Pharmacopoeia. METHODS : The mechanical
processing replaced the artificial processing method in Chinese Pharmacopoeia. The content of protein and the appearance of Cara-
pax trionycis were investigated after steaming for 30, 60, 90, 120, 180, 240 min during cleansing period. The extract, decoction,
ash content, appearance and property of Carapax trionycis decoction piece processed with vinegar were also investigated after
cleansed Carapax trionycis decoction piece was processed by sand scalding and vinegar quenching method. RESULTS: The differ-
ent steaming time obtained different quality of cleansed Carapax trionycis decoction piece and Carapax trionycis decoction piece pro-
cessed with vinegar. Compared with decoction piece steamed for other duration, when the steaming time was 90 min, the content
of protein in cleansed Carapax trionycis decoction piece was higher (31.16% ), and its appearance was up to the requirement. Cara-
pax trionycis decoction piece processed with vinegar had higher contents of extract and decoction (9.13%, 11.39% ) and lower con-
tent of ash (66.29% ), and its appearance was up to the requirement. CONCLUSIONS: Different steaming time have certain effect
on the quality of cleansed Carapax trionycis and Carapax trionycis processed with vinegar, the optimal steaming time of Carapax tri-
onycis is about 90 min during cleansing. The mechanical processing method maybe replace the artificial processing on Carapax tri-
onycis for improving its production efficiency.
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Fig 1 Raw material of Carapax trionycis
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Fig 2 The flow of Carapax trionycis cleansing and process-

ing
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Tab 1 The quality of cleansed Carapax trionycis decoction

piece after different steaming time
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Fig 3 The appearance of cleansed Carapax trionycis decoc-
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tion piece after different steaming time
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Tab 2 The quality evaluation of Carapax trionycis decoc-
tion piece processed with vinegar after different
steaming time
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Fig 4 The appearance of Carapax trionycis decoction piece
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