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Study on the Processing of Rhubarb
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The 37 kinds of commercial rhubarbs were purchased from Taiwan. The rhizomes of Rheum palmatum Linne and R. officinale Bail were purchased
from China as a reference standards. Processing methods for the raw material of rhubarbs were according to the ancient books. The quantitative
analysis of anthraquinones (aloe-emodin, rhein, emodin, chrysophanol, physicon, sennosides A, and B) in raw, processed and commercial rhubarbs
was performed by HPLC system. The other hand, the anti-inflammatory effects and toxicity of processed rhubarb were compared with raw materials.
The results showing: (1) Rhein and emodin stronger inhibited NO release from LPS-induced RAW 264.7 cells than the other anthraquinones. (2)



High content of sennosides A, B (98~99% of total anthraquinones) in R. officinale is a characteristic differ from R. palmatum (3) Total
anthraquinones content in commercial rhubarbs was 6582.7~79561.5 mg per gram powder. In according to the HPLC fingerprint spectrum, 23 kinds
of commercial rhubarbs belong to R. officinale and the other 14 specimens were R. palmatum unambiguously. (4) The influence factors of the
anthraquinones in rhubarbs process were dependent on heat-time, temperature, excipient and species. The best three way to get rich free type
anthraquinones content is to soak rhubarb in water, high-pressure steam with 30% EtOH, or stir fire with 5% acetic acid. These processed methods
could enhance the anti-inflammation effects of rhubarb. Moreover, n-hexane extract of R. palmatum, rich in emodin and rhein content, has stronger
anti-inflammation effects. (5) Raw and processed rhubarbs does not showed significant mutagenicity and toxicity in Ames (TA 98) tests and acute

oral toxic assay.



