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Table 1 Liquid chromatography gradient elution conditions
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Fig.1 High performance liquid chromatogram of

numb taste standard of Zanthoxylum L.
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Fig.2 Effect of temperature on quality of Zanthoxylum L.
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Fig.3 Effect of relative humidity on quality of Zanthoxylum L.
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Fig.4 Effect of weight on quality of Zanthoxylum L.
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Table 3 Response surface test plan and results

R R 49 5% & BRI/
KI5 AR E B (i i C(HIX AE B
o (i) (CH i) (RIS ) [g- (100 g) '] [mL- (100 g) ~']
1 1 -1 9.20 2.01 7.07
2 0 -1 1 8.97 2.10 7.09
3 1 0 1 8.81 1.80 6.59
4 -1 0 -1 9.40 2.31 7.38
5 1 0 -1 8.65 1.95 6.82
6 0 0 0 8.11 2.38 7.86
7 1 -1 0 8.91 1.95 6.67
8 1 1 0 9.06 1.85 6.42
9 -1 0 1 8.98 1.99 6.93
10 -1 -1 0 9.02 2.13 7.45
11 -1 1 0 9.40 2.20 6.81
12 0 1 1 9.31 2.09 6.89
13 0 0 0 8.019 2.46 8.01
14 0 0 0 7.91 2.47 8.03
15 0 0 0 8.20 2.43 7.66
16 0 -1 -1 9.62 2.31 7.13
17 0 0 0 8.15 2.38 7.99
x4 HAEBRFTESH
Table 4 Analysis of variance for the regression model
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A 12.01 32.28 20.72 0.010 5 0.000 7 0.002 6
B 1.30 3.20 6.39 0.292 4 0.116 8 0.039 3
c 4.10 9.96 3.92 0.082 7 0.016 0 0.088 3
AB 0.68 1.60 1.47 0.437 7 0.246 5 0.264 6
AC 4.31 1.60 0.47 0.076 6 0.246 5 0.5159
BC 7.39 4.65 0.19 0.029 8 0.067 9 0.676 4
A? 26.76 59.76 57.41 0.001 3 0.000 1 0.000 1
B? 96.01 17.82 37.33 <0.000 1 0.003 9 0.000 5
c? 60.52 23.34 24.30 0.000 1 0.001 9 0.001 7
2 L3 2.12 4.43 1.19 0.240 5 0.092 4 0.420 7
R? 0.970 8 0.959 3 0.959 4
R, 0.933 3 0.906 9 0.907 3
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