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Separation and identification of the hypnotic active

ingredients of Polygala tenuifolia Willd
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Abstract: The effect of sedation was observed by sleeping method
and the content of dopamine(DA) in hippocampal region of the ex-
perimental mice, which was measured by high performance liquid
chromatography (HPLC). The structure of active ingredients was in-
ferred by physical and chemical testing and HPLC-MS and NMR.
The research showed that the active ingredient of hypnosis was the e-
lution fraction of 70% ethanol in MCI, and it was Saponins, which
were isomers of each other, with nitrogen(s) and a sugar chain con-
sisting of three sugars.
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Table 1 Influence of extracts on sleep rate and time of mice
41531 B/ 2 FlE /(g kg ! e BW) 30 min 5 ABERE/ R REIRE/ % S B BRI F] /min SER R/ %
CK 10 S R R K 2 20 365.449.8 0.0
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Table 2 Influence ofeluent of MCI resin on sleep rate and time of mice
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CK 10 S A BER K 4 40 382.5+8.5 0.0
A 10 0.5 4 40 411.249.12 7.5
B 10 0.5 3 30 383.0+14.3 0.1
C 10 0.5 8 80 509.646.5" 33.2
D 10 0.5 5 50 398.2+11.1% 4.1
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Figure 1 The peak areas of dopamine in different groups of

mouse hippocampus region
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Table 3 Results and inferences of different physical tests

and chemical analysis
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Figure 2 The chromatography of elution fraction of 70%
ethanol in MCI in HPLC
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