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Abstract A quick stability precise and convenient ultraviolet spectrophotometric method was developed

to assay the concentration of peppermint oil in a compound in which peppermint oil was adsorbed by

degradable starch microspheres DSMs . Furthermore the effect of absorption time and the peppermint

oil concentration on the saturated adsorption quantity of DSMs were investicated A high saturated

adsorption quantity of DSMs 84.74 wL/g was achieved when the concentration of peppermint oil was

4% and the adsorption time was 2 h.
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Fig.1 The UV scanning graph of peppermint oil
2.2
2
o8 y=6.1104x+0.082 6
0.7r Ri==0.9969
0.6
035t
=04
034
02
414
4] . 1 i 1 2 i i
0. 002 004 006 008 010 012
B4 Wi v L/mL)
2
Fig.2 Standard curve of peppermint oil
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Tab.1 The result of recovery rate
/L /uL /%
0.5 0. 484 ~0.496 96.8 ~99.2
0.8 0.781 ~0. 819 97.6 ~102. 4
1.2 1.163 ~ 1. 245 96.9 ~103. 8
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Tab.2 The result of precision

/ A
RSD/%
wl/mL
0.02 0.1832 0.1854 0.1811 1.1741
0.08 0.5612 0.5862 0.5703 1.877 4
0.12 0.7003 0.7091 0.7047 0.624 4
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Fig.3 Effect of adsorption time on saturated adsorp-
tion quantity
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1 . S . 1995.
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3 . J. 1999 26 2 23 -26.
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5 .B- J. 2003 23 7 412 -
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34



34

25

16

62 207 -214.
Petrova M Koprinkova P Bliznakova. Neural network modelling of fermentation processes ] . Bioprocess Engineering 1998
18 281 -287.

17 Shene C Diez C Bravo S. Neural networks for the prediction of the state of Zymomonas mobilis CP4 batch fermentations J .
Computers and Chemical Engineering 1999 23 1097 -1108.

18 J. 2004 10 208 -210.

19 Pinchuk R'J Brown W A Hughes SM et al. Modeling of biological processes using self-cycling fermentation and genetic algo-
rithms ] . Biotechnol Bioeng 2000 67 19 -24.

20 J . 2000 21 1 71 -
75.

27
7 M . 1998.
M . 2002.

9  Mao Shi-rui Chen Jian-ming Wei Zhen-ping et al. Intranasal administration of melatonin starch microspheres J . Interna-
tional Journal of Pharmaceutics 2004 272 37 -43.

10 L Hlum A N Fisher [ Jabbal-Gill et al. Bioadhesive starch microspheres and absorption enhancing agents act synergistically to
enhance the nasal absorption of polypeptides J . International Journal of Pharmaceutics 2001 222 109 -119.

11  Ghania Hamdi Gilles Ponchel Dominique Duchene. An original method for studying in vitro the enzymatic degradation of cross
— linked starch microspheres J . Journal of controlled release 1998 55 193 —201.

12 J. 2005 11 21 -23.



