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Study on the Extraction of the Total Alkaloids from Lycoris

WANG De-giang
(School of Chemical and Chemistry, Jiangnan University, Wuxi 214122, China)

Abstract: In this manuscript, solvent circumfluence was adopt to abstract lycorine, homolycorine
and galanthamine from Lycoris. And the effect of circumfluence time, solvent quantity and pH
value on the alkaliodal extration’ s rate was checked. And compared with other extration
methord. The result shows that the effect of abstraction effectiveness was the best choice when
the circumfluence temperature is 95 C,circumfluence time is 1 hour and pH value is 5. It shows
that the activated carbon adsorbent is cuso the best one.
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Fig.1 Chemical structure of galanthamine
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Fig.2 Effects of sovants volume on Galanthamine ab-
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Fig.3 Effects of different pH on Galanthamine extrac-
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Fig. 4 Effects of extraction time on Galanthamine ex-
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Fig.5 Effects of temperature on Galanthamin extrac-
tion
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