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[Abstract] Objective: To study the changes in the intrinsic components and character of Rehmanniae Radix during
the wine-stewing and steaming processes. Methods: According to the 2020 edition of the Chinese Pharmacopoeia (Vol.
One), the content of extract and rehmannioside D was determined. The polysaccharide content was measured using the water
extraction and alcohol precipitation method. The taste and color were determined using an electronic tongue and
spectrophotometer. Principal component analysis (PCA) was applied to analyze the correlations of taste and color with the
quality of wine stewed and steamed products and intrinsic components. Results: During the steaming process, the extract
content decreased continuously with the extension of processing time, while the extract content in the wine-stewing process
remained relatively stable. Both wine-stewed and steamed Rehmanniae Radix showed a decreasing trend in rehmannioside D
content, with the wine-stewed product having lower rehmannioside D content than the steamed product at the same
processing level. The polysaccharide content increased first and then decreased during both the wine-stewing and steaming

processes, with the wine-stewed product having higher polysaccharide content than the steamed product at the same
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processing level. Using the electronic tongue and spectrophotometer indicators, the wine-stewed and steamed products were

clearly classified. During the wine-stewing process, rehmannioside D content showed a significant positive correlation with a’,

b, and E” (total color value) (P<0.05), and the polysaccharide content showed a significant positive correlation with b* (P<

0.05). However, there was no significant correlation between extract content and taste or color variables. During the steaming

process, the polysaccharide content showed a significant positive correlation with CTS (salty), ANS (sweet), a’, b*, and E* (P<

0.05), while the extract content showed a significant positive correlation with CTS, ANS, «', and b (P<0.05), and

rehmannioside D showed a significant positive correlation with CTS, ANS, L', a’, b", and E" (P<0.05). Conclusion: The

changes in the character and intrinsic components of Rehmanniae Radix under the wine-stewing and steaming processes

have some differences. The electronic tongue, spectrophotometer, and statistical analysis methods can be used for quality

testing during the wine-stewing and steaming processes of Rehmanniae Radix.
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a 0.380 0.898"  0.812°  0.799° -0.327 0.978°  1.000
b 0.308 0.928"  0.880°  0.852" -0.389 0.955" 0.990" 1.000
E 0.437 0.870° 0.816°  0.754" -0.240 0.997° 0.990° 0.975" 1.000
EZiia 0.118 0.913°  0.697 0896 -0.683 0751 0.824° 0828 0774  1.000
Bl 0.106 0.856"  0.654 0.883" -0.672 0.684 0.801° 0.813" 0.722 0.958" 1.000
WEFD &R 0072 0.928"  0.683 0.864" -0.694 0.778" 0.861° 0.859" 0.804"  0.984 0.959" 1.000
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