Effect of Extrusion on Physicochemical Properties of Angelica gigas Nakai
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Instrument Simadzu LC-20AT HPLC system Solvent A 0.1% acetic acid + H20
Column Column-Atlantis dC18(250x4.6mm,5um) Solvent B 0.1% acetic acid + Acetonitrile
Detector UV-VIS detector (329 nm) Solvent C Absolute Ethanol
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Fig. 1. Response surfaces plot of temperature and Fig. 2. Response surfaces plot of temperature and

screw speed on the volume change screw speed on the soluble dietary fiber
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Fig. 3. Response surfaces plot of temperature and Fig. 4. Response surfaces plot of temperature and

screw speed on the decursin screw speed on the decursinol angleate
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