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W HA: 0w 2 AN 7 45 1 TS 3t 22 WE B A A AN R S o 2B AL HEAT BT 7T
Jivk: KRS EE . WA AR EE R D) A R AR NS BRI R, LA AR IS K
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JEZEHIREL110 °C, BF[Al4 h, ZEHIKEQRK, JEE1.0-1.5 cm. PAHh 2 8o 45 05 1 i
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1.5

W N Z SRHE YIS (Rehmannia glutinosa Libosch.) [T £ 8T b
W, HAWRANEER, £ RAREZ) sy “ Bi” o RIS %
ANFE], HEER =R BERLEE . AT . AR R R 2 2 30
Feaf, HOBEMHE, RS, SR AGHEREE (HERIE) K
BB (W IRERBEA Z 08D AE RS M B b i 32 BE Oy (1], 7
2 BE BCH SR m A ST R RE I G Ty BUARRE . HUR T DAL I o 554
[2]o ASCIG = AT AR SO R B EE 0 AR e . AR R 2R At . LB
G 28 b FF) 22 WS IR A 502 0.61% 0.64%. 3.45%F1 7.29%, Ml 5 #dth b 2
PES RIS, HAAME) 2 e v e T A 2 BE AN 2 W [3,4]. S R 2K
VERBARH B I 7 vk, HAA R . I TRV RI R B AU SR A, ) 2 B
T TACA = [5]. 28T, = 28RNV A R s e ] 2%, [, %52
FE SIS T 2R & AR LS REENAR, T 56385 & k28 )
PR e E L

2. PRI T v
2.1. 188
SMAENFERKE S (LR RIS, M5 LDZF-50KB) , Jig

HeARAC CRFWRAMAER], 5. RE-52AA) Kb (EE1{AE
EAWRAR, KEH, B5: Epoch) , MGG (LE Agilent BHEA
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q, EHE, H%5: Aglentl100) , H /i Z—RF (Hit Mettler Toledo 2
H, Hit, M5 XP204) .

2.2. &5

FEmEARE i OB JLEB AR AR AR, #5: L04J12Y136474, 4l
fE>98%) , HuEHF D Frifkdh AR BAF ARG IR 2w A0 A [ R 5 B AR
EPAEE, S MUST-21052010, AiE>99.19%) , BRI H A (L
BRI E AR B IR AT, #t5: WI14010C100217, ZiFE>98%) E &5 1E ki
RS (AR RAEMFHE AR AR, #t5: AF20020206, 4ifE>98%) ,
o~ EINEE B (RN AR ARER AR, #t5: R31D10Y107277, WJE
>70 7 UmL) , ZJi§ (Merck Aw], f8H, f#it5: 11133829105) . HAlfh>
A A4l

2.3. TR
fiop B0 TR A AEAE P B, R B, HIA R AR R SR S B SO
Fa L% 8 AR RS Rehmannia glutinosa Libosch.

2.4. SEBTTE
BRR AL

TEEEH TS RS 1.0 em (I 40% 310, =98 2 h)  Z&HIREE 126 °C.
ZEHIIT ] 2.0 hy ZEHIIREL 1 IR ZEHI A6 ERERAT b, ARIER 1 49 5025 5 v TR 28
TRE L BHE . KB AR E B TIASS B Bt B AR IS R . SRHRECR TR
SR, SHRRNRIRAEYES 3R, BCFSE.

&1L RE RN ER KT R,

Table 1. Level table of factors in single-factor experiments.

R&E
K - -
BE (cC)  HE (h) " K EE (em)
1 105 1.5 1 0.1
2 110 2.0 2 0.5
3 120 2.5 3 1.0
4 130 4.0 4 1.5
5 134 6.0 6 2.0
2.5. fHZHEHREX

KA Qian & [31MI777%, X 2 HEEEATHEEL. K 2t 35 U O /N8 ST 3k
AR, HERAFREL 100 g, HIA 2 L ZE0R/KE LT 3.0 h, $RHL 2 K. KRR
&, B 28 R AN 45 °CIRFEZE 100 mL, 228NN TC/K 1 E AR F 7 5
N T5%, BT 4°CuKFEEE®, 3500 rpm 250 10 min, BUITIEY) & & 2500
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KSR, BT, RSB ZHER. BT AT R T, 40 CHTHRE
THEZREHRICR.

2.6. HREM =
2.6.1. &

Waters sunfiret™ C18 thiffff (4.6 mm x 250 mm, 5 um) ; FE#E N 30 °C;
KK N 0-30 min, 203 nm (FEEEAEEEF D) , 30-50min: 334nm (FE&
TEHEF A B AR WEA | mL/min; #EFEEN 10 uL; WIAA N
(A) -01%WERVEH (B) , BRI 2,

R 2. TEAHBEE .

Table 2. Mobile phase gradient.
BFE] (min) AM (%) B (%)
0-12 1 99
12-20 1-15 99-85
20-30 15-19 85-81
30-50 19-20 81-80
50-52 20-100 80-0
52-60 100 0

2.6.2. XF & 5 VTR P 100 %

RS EARBURERE . HhEFE DL BESERE R A R B R EE, B
THEMT, IEERNEER (0.1%BER-/K: 20 = 99:1, v ik, BT
20mL FEM A, MRS EREZEL, RA), NS4 | mL 2SR, M
B D, BEMPHE AR TSR 0.25 mg. 0.125 mg. 0.125 mg. 0.125 mg
[R5 B, AR o) BE it R 2% P
2.6.3. HEix i VR K 1) &

W 7% ) b S D) RN AT BROR, HERAAREL 1.0 ¢ E=AF, TAH
BE 50 mL, 7200 W ¥ 75 Th e R0 i p) R T3 I, 42 30 min B {5
10 min, HETHEE 60 min, AR E, HHEBEANEIEKRIER [6]. BWE HEH
WEBL AL 20 mL, R FH HERE 258 RAXAE 40 °CEA: R IRG S0, PR shAHva i
Ja, BN SmLAEEMY, EREZIEL, #EEH 0.45 um ffLIEBL 3, %
A
2.6.4. LB LK

HO6T R VA O RV, 3% “2.6.17 TR i & AT 0, AR &
Mo R, TR
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2.6.5. RERRFEE

K F U Bl AH G VR o) R BRIV AT MRS, 193 — RINKR LR (FERE
0.0078-1.0 mg/mL; Mg D. BEALHE TN 7 EBEHLE H 0.0039-0.5
mg/mL) , VEARHERIZL, DABRAE SR B ONREARER, W THIAR AR (B A ARHR
THEAS R TR R FE: Y ew = 7480.8X — 52.869 (R?=0.9993) . Yiuusn
p=9843.1X+29.667 (R*=0.9997) . Y esuwe =29 101X +26.293 (R°=1) . Y
sesene = 22 744X+ 18.752 (R°=1) , WHEIHTHE R R W% 57 75 FLAH R 1)
O 2 RIFMZEHE R R
2.6.6. T EJHE R P SL

UG IR RE S AR RE SV, 1508 “2.6.17 TR SLMELSEDE 6 Ik, &5
FRONFEEE . HEEH D BEAEEE . 5B SRR T 04 TH AR A X AR i 22
(Relative Standard Deviation, RSD) 43#]4 0.07%+ 0.90%. 1.00%. 0.15%,
RUMERE TS R .
2.6.7. Sk VR A E P SE T

mﬁ%ﬁmﬁ{ﬁ#mmﬁ,W&ME,M%%%ﬁW\mEﬁD\%M
TEREE . FBIIEREF IS RSD 904 0.20%. 0.33%. 0.77%. 0.06%,
%%1ﬁﬁmmﬁfthﬁiﬁ§%
2.6.8. EF ML

BBCRR TRIFE C0S JERE it R A SOV, 0 A% “2.6.17 TS SR A BEAT A
Mo, FEBE. HiET D. BEIEHET . B EBEERE T RSD 754
1.06%- 0.51%. 0.44%. 0.63%, KHIZTIEEEM LRI,

2.7. Fl 2 WEE AL AR I

K 2R B BRI 2 B =5 KA Bradford VAUl E nlVEVEER A & =
[7]. Folin-Ciocalteu 7£iHAT 2 My & EAall; R Z LR & A & AT &=
FEWL B E
ﬁ%ﬁﬁﬂﬁﬁ%Rmﬁgm%ﬁﬁﬁﬁﬁﬂo%%%%umHg%cv
5 3 mL KkE N 4 moL/L =5 LM (Trifluoroacetic acid, TFA) J&%], 121°C
KA 6 hJm, I 10 mL FFEE, R iEZRER 5 2 4 TFA, T 5 mL KN 50
mmoL/L [¥] NaOH K&K, M3 CV-1 . H 0.45 um /K RIEREIE, E
WU . ZT4M61E (Fourier Transform infrared spectroscopy, FTIR) & i F
{8 LA AL AR Gicolet 1810, SEED 7E 4000-500cm ™" JEH A 4.
X AT (Miniflex 600, HAD RERE, H#sMAEEHY 5-80°, B
N0.02°. K H B 5 H 7 B 8L ( Environmental scanning electron
microscopy, ESEM) (FEI Q45, EED HEATRIM, Ik &R Skv.

2.8. o-H & PEE B E A

27 Wang 55 [910757%,  CABT-REHEVE B VEXS BEY),  BF U AN R 2% A L5
ATVIS [i] F 8t 22 WX - 60 267 Tl O STV S

4
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3. 452

3.1. ZRE/RDHT

DA AR, HEaHE R, KEESE2REE, 2SS EREN
I, AR B USRS B, DRSS 2 i T 2R 2 1 2 S R &
KEE [10]. HE 1A%, BEEZGNRE. BE. e, #theoE 2 pE
R BRI, 52ER R RS SRR
A v IR 2R AL I 25 A1 Z8 IR RE S 105110 °C,  Z& il ] 4.0-5.0 h,
AHIRECN 2-3 IR, MY R RN 1.0-1.5 cm.

40 45
;5] A —— HEH 0]1B —— HEH
—a— 5 Il Rl T o— I Bl
it ] 354
Gy [ St o
= e Kas]
20 %
i e 20
151 L
}’_—i\’—;\‘ 15 1 ._/_‘—‘_‘_'_‘—‘i
10+ 10 "
54 5
ol : . ) : i 0 ;
105 110 115 120 125 130 135 1 2 3 4 5 6
R (°C) i (] (h)
40 40
] —— B ;5] D —— HEH
—b— 211 B a— FEII AR
30 30
:\i‘f:o ;f 20
& 15 . & 5]
10 T, 104 /‘/}‘%\i
5 5
04— . . " ; r 0 , , . .
1 2 3 4 5 6 0.0 0.5 1.0 1.5 2.0
AL (IR) [EFE (cm)
B 1. P B A HI R S 2 PR R R (A) IR, (B) A, (C) IREM
(D) Fr &R

Figure 1. Rehmannia glutinosa yields and polysaccharide extraction yields: (A)
steaming temperature, (B) steaming time, (C) steaming frequency, and (D) slice

thickness.
FiE: MHEZ PR (%) = BEUTY) R R/ E < 100
ZEH R AN 1S 2R (%) = PHh i 2/8E L T E < 100

32. BREEMT

T I 2 AN [ 7% ) S R RIS ) o A PP 2 AR AR, S5 R LA 2. &F
Mo I RERE . MBS D BT S RSN 2.34 £ 0%, 0.06 £ 0.50%-
0.005 + 0.00%, S+E& Tﬁﬁtﬁh@@l%wﬁﬁuoﬁ@%mﬁ¢%£%
TR, JEEAERE S BN, TR SRR I R e R, N
IR W K, fﬁ%ﬁzzﬂtﬁﬁjatfmmﬁﬁﬁiiiﬁﬁHizz—— [11]. Bt #hth 25 il

5
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IREE IWTRIANCE RN, FEmE S EmWIR TR, 5 Yan 5 [12]0F 745 R — 2L,
7] 4.0 h JEAIZH] 2 IR RS B A R E . DRI AR
W PRI AT LURAE B 4 W i B AR AR /K AR (130 AEANTRIEE I S D) S
FAFT, 1.0 em BEHLEE R S PG A PR EE S B RAL (0.63%) , JREFITRE
i, FEVIHIERE T, St A AR A A R AT RO RS2, WIS 3-8 6 il
SRR, (R R, T O HORU N B S T SRR R A, R AR
HEEUR [14]. B (0.1 em) FEEHTE 250 B9 2t b iR 5 AL
s SRR REAS M, VA S R A B TR B ER (R HE B- 7 i W R ) K
o EAFZERIZAE T, HEHE D SEAUAKR, ¥Fe (PEZE) MM
5E o

149 A —— - B ——HREE
=k=diep 10- —— HEED
2 & —
12 - BEEEE
o) i —— SERTEE
= I
3 7
%O'S' f:,/o.s
_;El{O6 il
4o i 0.4 4
04
02
02
S e
0.0 0047
105 110 115 120 125 130 135 15 20 25 30 35 40 45 50 55 60
I (°C) e 1] (L)
07
— R 1.84 —fEE
C Y D oy
0.6 4 ——#EHD 164 —s—MEHFD
-a— B EEET L4 —— ERET
051 —— REEERT : —— SEETET
S04 S
S 0.44 2
el Jill
I8 0.3 - 4.-0.84
QT o
0.2 0.6 T
041
01
—_— . 021
0.0 :\’— e * b :
0.0 4 o= i v
1 2 3 4 5 5 0.0 0s 1.0 15 2.0
L o =
WER) Yl A & (em)

B 2. REZEHIA) T (B) BIE]L (C) IREAN(D) V)T B RE, #hiirka&
Rl gt 4

Figure 2. Glycoside contents in Rehmannia glutinosa at different (A) steaming
temperatures, (B) steaming times, (C) steaming frequencies and (D) slice
thicknesses.

3.3. 2 MR AR T
3.3.1. AL 2R Bk

Y EE FE RN m TR, — BN T K, BRI i e e )
SXoF £ L B P R A P AR 22 A L (15,1600 MASRIH 1) T 25 45 et rh R R
ZHE, B ETHEA 60%-90%, HHEBGHEA 10%-20%, ZMH. DEREE
BN T 10%.
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3.3.2. LR BT

FORE RS TR 3 B, AN[R ZE I R RN [R] BT 43 2 e ) 22 0 o e
HEEACEIUREA R, HE DR, WA mRACE IR, 5 Lu &
[I710F e IR —8. BG83 n, &S %, LA SE
BT TEAFZERI M, 25 2 020 43 008 4 0 5 2 L0 & 2 B A 78
79%-92% 2 8], Bl 2 )5 A [R) (R hn, R AT 0 5 2l FLRE S RO AR
LA T JE PR M A, 110 °C 28 il 24 Hh 22 8 b (1) 78 26 0 55 21 L B e A
(91.27%) HEHEE T HADZEHIRE R G, 2.5 h 2% 2t 224 b i 8 A 0 5 2
FUBE R AT (89.56%) f bhmn T Ah & il i 1] i o5 Lo SR DRI T B2 6 A 0 5 2 3L
BN R > SR, PR R ARSI FE R A SR A SRR 2 2 B 2 1)UL P T
I, R AR5 M o 2 R A % [18].

R 3. ZHER ST R

Table 3. Composition of monosaccharides in polysaccharide components.

BE/REE(Molar ratio) H3¥H (Fuc) f“ii)ﬁ ¥ (Ara)

(g g 2] IR HEER

I (Gal) HEE (Glo) AF Xy) HE Man) R¥ (Fru) B (Gala) B (GlcA)

105 °C 0.19 20.22 68.76 - - 9.61 0.06 1.16
110 °C 38.69 52.58 - 0.04 5.25 091 2.54
120 °C 22.80 67.46 - - 7.93 0.73 1.08
130 °C 6.42 0.03 31.35 57.32 - - 2.87 0.33 1.68
134 °C 5.15 32.76 53.70 - 0.37 4.32 1.92 1.77
15h 6.93 0.09 25.95 61.16 - 2.35 1.83 0.48 1.20
2.0h 10.88 24.89 60.71 - - 1.76 1.38 0.39
25h 5.00 1.75 0.00 36.69 52.87 - - 3.20 0.16 0.33
4.0h 4.67 0.44 35.90 45.83 - - 6.54 591 0.72
6.0h 6.56 0.07 0.32 38.13 41.84 - 3.34 8.29 0.59 0.86
Ve “- AR
3.3.3. LLAMGE ST

LANGEE R B TR A PR A 0 e . B3 B iR ) &
[19]. WE 3 Fiax, Z0AMGEEEAE 3400 cm™! A B9 1) H-OH M 4a IR 5 5]
IR, SR BAFE S R AEAE T B T &, 2930 em ! A0 F R 1)-CHs. -
CH>. -CH %) C-H fgg#iRah W ilé, O-H M C-H 2 ZWEMRHEEER] . 1734
cm UAFRHERERR, 1618 om ' N HEREER H IR PRILRSNRFIE R IS0, R
Z R s R AFAERR L [20]. EREPI VWL (-CHy) . XHH (-CHx-) ) C-H
AICARSIELE 1420 cm™ 4L, 1020 cm™ A1 1235 em™ A2 45 AL iR R | C-
O-C F1 C-O-H WIBF! C-O MAaiRan I, %45 K5 FpEA R4 R —2
[21].
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B —1.5h
60 2.5h
504
§ o\\o 404
B 3 304
‘%SJ ‘KSJ 204 )
104 i i\ R
. 1734 {1430 ' AY
\ Ml T ; i 1235
3100 2930 161,20 1000 01 3400 2930 T
T T T T T 7 T T T T T T T T
4000 3500 3000 2500 2000 1500 1000 500 4000 3500 3000 2500 2000 1500 1000 500
by 3 4 SEaR 21
P /em W E/em

B 3. AN A ZE 1 (A) i EEAI(B) i [a] B 2t 22 BB LA M1 ]
Figure 3. Infrared spectra of Rehmannia glutinosa polysaccharides at different (A)
steaming temperatures and (B) steaming time.

3.3.4. X 5474 (X-ray Diffraction, XRD) 4

X AN (7] 2% ik PS5 R ESF ] e 45 24 1) 22 AT XRD A illl, 385 Jade6.5 i3E
ToHT, SRWE 4 s, SR S EZEH] 105 °Cy 110 °C 120 °C. 130 °CHI
134 °CHI 45 i FER RN 16.18% 16.54%. 16.42%- 18.91%F1 17.09%, 130°C ;%
DL b3k P2 25 1) SR A5 1R b 22 B (1) 45 B2 v T 130 °CRA R BIREM, BAE
Em AL EE, AR S AR AR EL BN . e B R 28] 1.5 hy 2 hy 2.5
h. 4.0 h 1 6.0 h 45 SR VN 20.61%. 16.49%. W) 45 &4 B 59 R 1) Fa
TEMEA K

16000 105 °C 20000+ 15k
A —110°C iwon] B — _20h
14000 120 °C 16000 25h

12000 4 —130°C ——40h

- 134 °C im}-/\\\ — 60n
10000 < 12000 ] S
SM-N igm_’/\\d\k‘
//\\H s WUl T
G000 -
5000 R ey
"’m‘k //\‘H&
40004
WN WN

0 20 30 40 30 60 70 80 0 20 30 4 0 60 70 80
267 20/

B 4. A [F 25 (A) 5 AT (BY B TR] () 2 22 0 XS 2R AT 5

Figure 4. X-ray diffraction patterns of Rehmannia glutinosa polysaccharides at

different (A) steaming temperatures and (B) steaming times.

3.3.5. ESEM 4347

A 7 7% i 5 AR [ B 75 2t 2 W8 1) ESEM 45 R WL 5, 5 2 HERE 1Y
B ROIRGER . AR ZE ) T A3 B () 2 BB TE 500 5K 261, B FIRIA
i, 130 °CHIl 134 °CZ B Fr RSFK, (ERTHAHEALIE. 1500 FFHOCKE T
PRI R . 18 1500 58O T, 284 2.0 h f#hdh, HZWERTHA W
WL, 75H) 2.5 Wi, ZHERTA L, MmzZHl 4.0 hB, ZRERMARZ Y
RS MR, RO RE A 28 R AR, B 1) 2 R S IR A TR
. 7% 6.0 h 2 Z BE FIREMEUE, R\ T RERER R [22].
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u}
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] 5. A (7] 2% i) AP I ) ) 28 3 20 0 P 1 1 P . U o
Figure 5. Scanning electron microscopy images of Rehimannia glutinosa
polysaccharides at different steaming temperatures and steaming times.

3.3.6. a-F & FEE R HI1E

P L BENT o~ SRR RSN E 45 R B 6, AN [R5 R AN ) i
1530 22 BEZE BRI IR IS IR (0.05 mg/mL) 2% o 67 0 il 26 0L HH ¢
SRAINHEIVE R (R EIE 60%) , HEIIKEMEME. Yu A1 Li [23)%F 8
JRNZPERF AR, PFUME . RATRE S R R N2 o8 40 S E B R A 2
ZAMEIER, SRS BAML. 7£ 0.05 mg/mL A1 2.00 mg/mL FIIRE T,
130 °C 7% fil] B Kb 22 WE X o= 381 76 A 17 I P10 400 1) i e P00 At 25 ot UL B2 1) 2t 2
WE, 0 24RE SIR TS A 5.00 mg/mL B, 120 °C. 130 °CHl 134 °C Z& il 7 15 24
Hh 22 B8 1) o881 0 BE EF BRI 2R I8 90%LA .

£ 0.05 mgmL ' FIREE TR, 7641 1.5 h BHb I 2 0] o 2 B L g 4k
TR T AR ZEHI I B 2 68, 7F 2.00 mg/mL BIKRFEZE T, 24 1.5 hy 2.0
h 1 2.5 h 2Hh 2 56 o6 2 8 T BRI A 2635 7 70% 0L 1, T At 28 i K
(PP Z HE; 7E 5.00 mg/mL IR, 75 2.0 h 2 2 BEXT o8 &) i F G 1Y)
FENE R, ] 2L E] 95%.

1001 A 7005 mermL = 005 meiml. Jorzn
0 58 b 5555 2.00 e on [
heond 2.00 mg/mL b i 20 mglmL ]
R 5.00 mgmL B [Seg iy B 500 el oy

804 B Efep i s

o B = & .
& B | R g w S
~ 60 \\ ‘::: N ::;:: e
al e e sl 5]
3% e ] £ o]
Fr | R H s
E e N — -
’
= 10 o = S
= < = %%
e 525
Wil L
20 5 =
S 9
S
e 2 2
B 5508 s 2
= = Feped % nE | N |
120°C 130°C 134 °CHH EiEfE 15h 20h 25h 40h 60h FEEiEHE
R - i o . Wk e N -
AN inYES o [ B 9 55 22 WA ] - 00 W T I 00 1
B 6. AN Z& 1 (A) 5L FI(B) B8] £ 2 b 5 22 WE A1) - E i EEA
;Ili:o

Figure 6. Result of a-glucosidase inhibition activities of Rehmannia glutinosa
polysaccharides at different (A) steaming temperatures and (B) steaming times.
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4. 718

Z MR R B P 1 R B U, A AR F BARA R R 2 ) R
S R TR AT 25, K 2R ) R 2 BE RN A NI FR bR, B R A A
FZ T, 2R Msh&L, B AR L E ST AT i £ b
(RSN MBEVEYE . S5 5R3R 0, B Z8HIEAE . Bl BN, 2t
Z WS 2K H TS R BN YA S N L ESH, S 28HI % T P i i £
WIS BT 1 - %] 20T A T A i e

HR 2GR 7 R e D) 1) 0 T Hh 25 61 15 DUR R K KA Bk . A4k,
I 2235 AR 2 U B DA b B A SRR 2R A A 10k, (HIAR (R E 25
S, B A At AR N TR, TSR SR B AR S [24]. PGB AN 2
HZGIR TR PRI B 2, Hoh, REEE. HUEETE DL RRPER MRS A IE E
FAEH [25-27). AW FLCASE B IERE, SR A SR Z& R R i, 7 G
FA 8 2 i B B R AT IR IR R 28 S R 24 6 7 U B ) ) n T 4e 2 L)
[28], VARRAhZHE. FARFZ WG] o5 20 BTG AR N B b, WA
JEZESIH T2 SR FERTH, BT e VR, R A5 40 B 2,
B K2 bE, 8RR 110 °C. B E)#EIT 4.0 hy REGE 2 kAT,
FH 2 BE1S R TR, T PR AT BE 2 Bl o5 75 5 P 3 n, KL 22 /K o {1 SR A 2.
Wi [3]. BT S EEMRAERE, [THE 0K, BT
FrE e TR A BRI FE B2 0 N R, 1 A I B S AR AR e R
f, B R BRI R AR, T [B01MBT AR, SEHETE—E
TR KRR, ARSI E e A R B e, Hih s BRI S
T2 BE I N AN R P AR AR Ak, Hb B rp SR B AR K A S AR AR A2 I (] B
T K

TR A F AR 7T R A S 25 ) 3R A5 A AR T 22 G 2 A AL T B b 5 2
A 2. BT EEAR R RGO, ERORIR R, B AR
ANV BT RGN, SR, R 2 B AT SE R bR A . AR HE b 28 A . B
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Article

Study on physicochemical properties of polysaccharides and glycosides from
Rehmannia glutinosa under different processing conditions

Yahui Jia, Chunnan Wen, Miao Liu, Yuan Ruan, Yanyan Qian, Bingji Ma®*, Li Wang"

Department of Traditional Chinese Medicine, Henan Agricultural University, Zhengzhou 450002, Henan Province, China
* Corresponding authors: Bingji Ma, mbj123@sina.com; Li Wang, wanglihuina@163.com

Abstract: AIM: The physicochemical properties of polysaccharides and changes in the glycoside composition under different
processing conditions of Rehmannia glutinosa were studied. METHODS: High-pressure processing temperature, processing time,
processing frequency, and thickness of fresh Rehmannia glutinosa slices were taken as factors, and the contents of polysaccharides,
catalpol, and rehmannioside D were taken as evaluation indexes. The physicochemical properties and the inhibition of a-glucosidase
were characterized via ion chromatography, Fourier transform infrared spectroscopy, and environmental scanning electron
microscopy. RESULTS: The parameter values for the highest polysaccharide content were as follows: processing temperature of
110 °C, processing time of 4 h, processing frequency of 2 times, and slice thickness of 1.0-1.5 cm. The parameter values for the
highest a-glucosidase inhibition rate were as follows: processing temperature of 120 °C and processing time of 2 h. The surface
morphology of polysaccharides from Rehmannia glutinosa showed irregular fragments, and glucose and galactose were dominant.
The a-glucosidase inhibitory activity of polysaccharides from processed Rehimannia glutinosa reached 60% at a low concentration
0f 0.05 mg/mL.

Keywords: Rehmannia glutinosa; high-pressure processing process; polysaccharides; glycosides
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