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Frut ic in ,  which has  been i so la ted  f rom the seeds  of Aznorpha f ru t i cosa  [1, 2] i s  r e c o m m e n d e d  as a 
d rug  for  the t r e a t m e n t  of pa roxysma l  t achyeard ia  [3]. 

In o rde r  to develop a ra t ional  method for  the isola t ion of frut icin,  we have tes ted  as ex t r ac t an t s  ace -  
tone, ethanol,  70% ethanol,  c h l o r o f o r m - m e t h a n o l  (4 :1) ,  and d i ch lo roe thane -e thano l  (1 : 1). Of the solvents  
ment ioned,  the mix tu re  of dichloroethane and ethanol (1: 1) proved  to be a good ex t rac tan t .  The r e s u l t s  of 
the inves t igat ions  p e r f o r m e d  have enabled us  to develop a method for i sola t ing frut ic in without p r e l i m i n a r y  
defatt ing [4]. 

The comminuted  seeds  (50 kg) of A. f ru t i cosa  were  charged  into a 200- l i te r  e x t r a c t o r  and covered  
with 100 l i t e r s  of the d i ch lo roe thane -e thano l  (1 : 1) mixture .  After  s teeping at  r oom t e m p e r a t u r e  for  8-10 
hours ,  the ex t r ac t  was  poured off, and subsequent  ex t rac t ions  were  p e r f o r m e d  with 70 l i t e r s  of the m i x -  
ture  in each case ,  the conditions being the s ame  as  in the f i r s t  ext rac t ion.  The bulk of the f rut ic in  was ex-  
t r a c t e d  by six t r e a tmen t s .  The combined ex t r ac t  (420 l i ters)  was  evapora ted  in a c i rcu la t ing  vacuttm evap-  
ora t ing  appara tus  at  40-45°C (vacuum of 600 m m  Hg) to incipient turbidi ty  of the solution. The volume of 
the concent ra ted  ex t r ac t  (42 l i ters)  amounted to 10% of the initial volume.  The concent ra ted  ex t r ac t  was  
poured into a c r y s t a l l i z e r  and was cooled to room t e m p e r a t u r e  over  10-12 h. A prec ip i t a te  deposi ted 
which was sepa ra t ed  on a vacuum f i l te r ,  dr ied in a vacuum drying oven at  50-60°C, and then ground 
(1156 g) and t r ea t ed  with 30 l i t e r s  of boiling methanol  until i t  had d isso lved  complete ly .  

The hot methanol ic  solution was f i l te red  and was left  at  room t e m p e r a t u r e  for  two days.  Fru t ic in  
prec ip i ta ted ,  and i t  was s epa ra t ed  off by suction f i l t rat ion.  This  gave 583 g of crude frut icin.  The c r y s -  
ta l s  of f rut ic in that  deposi ted addit ionally f rom the evapora ted  mothe r  solut2on were  added to the main  
batch. The total  yield of c rude  frut ic in was 710 g, and by r ec rys t a l l i z i ng  this  succes s ive ly  f rom wate r  and 
methanol  350 g of pure  frut ic in was obtained, co r respond ing  to 0.7% of the weight of the raw m a t e r i a l .  
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