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Abstract

This study was camied out to investigate the qualities of Sawrurus chinensis Baill. rhizomes and its content of
active ingredient according to the storage methods. As the storage period increased, the rates of weight loss, rotten
rthizomes and the number of sprouts increased. Refrigerator storage resulted in the lowest weight reduction and
sprouts rates, while storage in soil-filled box in a store-house was most effective in reducing spoilage rate. Five
lignans from rhizome were determined by HPLC. Retention time ranged 18~36 minutes and showed saucemetin,
sauchinone, manassantin A, saucemeol D, and manassantin B in that order. Regardless of storage methods, the
lignan content was lower after 120 days than after 30 days of storage, and increased manassantin B, manassantin
A, saucemetin, sauchinone, and saucemeol D in that order.
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Table 1. The operating condition of HPLC for the quantitative
analysis of lignan

Ttems Conditions
Instrument Pump 515, Detector 2996 PDA, 717 plus autosampler
Detection UV 210 nm
Column Xterra(150 x 4.6)
. A : H,0(50 mM NaH,PO;), B : Acetonitrile, Gradient mode
Mobile phase .
62-40%, 38-60% A within 35 min
Flow rate 1 mL/min
Injection volume 20 uL
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Table 2. Average temperatures in storage location from November
10, 2003 to March 10, 2004. during storage in rhizomes - of
Saururus chinensis

n?;toﬁao(%:” Nov.10~Dec. 9 Dec.10~Jan. 9 Jan.10~Feb. 9 Feb.10~Mar. 10

UGS 132 9.0 88 85
PBS 9.7 35 03 34
PEP 9.6 35 03 34
PEL 22 21 15 36

Yues ; Underground storage, PBS ; Paper board box filled with soil,
PEL ; PE sealing at refrigerate, PEP ; PE sealing in paper board box.

A a9 AMLEE vud d¥e £ 3%

2tk Haeee A4ZUGS)e] 152T| e, HA&
== Fn | 53 AZEBS)T Wl 22 X 7HPEP)

oA ztz} -1.41Ce -1.6 Tl Hme} HA L= 7
2EA= ALAJCEDe] 7P Ao, Fn & 33
AZHPBS)T} A3 U] Bk ATHPEP)O| M £%9] zpo]7}



7V ok

A2 27 AApEd 25 Wsle AAUGS)e] 5
6~152T= 7V B33, 33 Wl £33 #A3PBS)# I
Ul ks AHPEP) A= -1.6~10.1TE xfol7} g%l o,
A @A AHPEL)S- 5C WE 43 et thFig. 1).

Table 3. Maximum and minimum temperatures in rhizomes of
Saururus chinensis during storage

Storage methods” UGS PBS PEP PEL
Maximum temp.(A) 152 10.1 95 36
Minimum temp.(B) 56 1.4 -16 03

Difference(A-B) 96 1.5 1.1 33

UGS ; Underground storage, PBS ; Paper board box filled with soil,
PEL ; PE sealing at refrigerate, PEP ; PE sealing in paper board box.
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Fig. 1. Change of mean daily temperature in storage location
during storage in rhizome of Saururus chinensis.

UGS ; Underground storage, PBS ; Paper board box filled with soil,
PEL ; PE sealing at refrigerate, PEP ; PE sealing in paper board box.
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Table 4. Mean value of daily relative humidities in storage location
during storage in rhizomes of Saururus chinensis

S torage Storage period (day)

methods”

15 30 45 60 75 % 105 120
UGS 9 9 9 %9 99 % 9 9
PBS 9 69 70 64 45 38 38 36
PEP 99 99 99 9 9 9 99 9
PEL 99 9 9 9 %9 9 9 9

ugs ; Underground storage, PBS ; Paper board box filled with soil,
PEL ; PE scaling at refrigerate, PEP ; PE sealing in paper board box.
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Fig. 2. Weight loss rate of Saururus chinensis rhizome according
to the storage methods.

UGS ; Underground storage, PBS ; Paper board box filled with soil,
PEL ; PE sealing at refrigerate, PEP ; PE scaling in paper board box.
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Fig. 3. Spoiled rate of Saururus chinensis rhizome according to the
storage methods.

UGS ; Underground storage, PBS ; Paper board box filled with soil,
PEL ; PE sealing at refrigerate, PEP ; PE sealing in paper board box.
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Fig. 4. Number of sprouts of Saururus chinensis rhizome according
to the storage methods.

UGS ; Underground storage, PBS ; Paper board box filled with soil,
PEL ; PE sealing at refrigerate, PEP ; PE sealing in paper board box.
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Fig. 5. Hardness of Saururus chinensis rhizome according to the
storage methods.

UGS ; Underground storage, PBS ; Paper board box filled with soil,
PEL ; PE scaling at refrigerate, PEP ; PE sealing in paper board box.
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Fig. 6. HPLC chromatogram of rhizome in Saururus chinensis.
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Table 5. Lignans contents of Saururus chinensis rhizome according to the storage methods

(unit : mg/100 g)
Stom(%zygeriod rite?]rlao%i” Manassantin B Manassantin A Sauceretin Saucerneol D Sauchinone
UGS 5524206° 34241238 170472 152462 88154
PBS 510224 324174 17046.5 15045.8 90482
¥ PEP 484+18.5 294+13.4 164459 15245.3 74459
PEL 494187 302+12.8 158+4.8 13644.5 7471
UGS 562+23.5 354+18.6 174452 15847.6 7047.6
PBS 642+26.4 386+16.4 22618.6 20618.2 86+6.9
© PEP 508+21.9 3024142 162168 14815.1 52454
PEL 4161164 26410.6 13445.7 11844.6 4244.6
UGS 548+19.5 350204 17246.1 152472 6616.5
PBS 480224 306+18.5 160£7.0 14415.5 5416.1
0 PEP 610254 3124169 19649.4 186+10.8 72£70
PEL 608123.6 380£22.1 21449.7 190£11.6 82174
UGS 4421164 29619.0 13615.8 120169 48+5.8
PBS 470+24.3 3004212 15049.6 134£11.0 44181
10 PEP 470+22.9 312178 1608.1 14845.3 569.5
PEL 420£15.5 268+22.7 14818.0 13218.1 4848.3

YuGs ; Underground storage, PBS ; Paper board box filled with soil,
PEL ; PE scaling at refrigerate, PEP ; PE sealing in paper board box.
PMean + standard deviation (n=3).
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