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Abstract. To investigate the dynamic changes of ferulic acids (total ferulic acid and free ferulic
acid) and coniferyl ferulate in fresh Chuanxiong Rhizoma during the sun-drying process, the
contents of both were determined by high performance liquid chromatography. Results revealed
that the contents of total ferulic acid, free ferulic acid and coniferyl ferulate showed an
increasing trend at first and then a decreasing trend during the drying process (30d). The
maximum total ferulic acid content (0.23%) was found on the third day after drying. To retain the
contents of total ferulic acid, quick drying technology should be used on the third day after
drying. The results also suggested that coniferyl ferulate might serve as a storage of free ferulic
acid, and the relationship between of physiological response and water content of ferulic acid
accumulation in Chuanxiong Rhizoma during the drying process has important significance.
Coniferyl ferulate was hydrolyzed into ferulic acid and coniferyl alcohol during processing. Ferulic
acid was found to be the efficacy component of Chuanxiong Rhizoma, so total ferulic acid
content as an index of Chuanxiong Rhizoma quality is scientific and reasonable.
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HPLC chromatograms of total ferulic acid and free ferulic acid for reference compounds and samples
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Table 1

FREBENIIE SPTERER, R, MRBRARMEETSKENRMm

Effect of drying time on the contents of total ferulic acid, free ferulic acid, coniferyl

ferulate and water of Chuanxiong Rhizoma

. JEl 3 A~ 2L (o, I B G o =) . ] YA b A~ L (o -
pnm T oot e A oty A%
Drying time ) ) ! . Ratio of total to free Content of water
ferulic acid ferulic acid ferulate

0 0.146 0.045 3.25 0.260 64.54

1 0.206 0.057 3.58 0.529 49.04

2 0.210 0.065 3.26 0.546 43.55

3 0.230 0.065 3.55 0.489 28.06

4 0.191 0.082 2.35 0.484 19.56

6 0.184 0.086 2.13 0.401 15.57

8 0.180 0.117 1.54 0.387 12.59

10 0.179 0.099 1.80 0.385 11.86

12 0.177 0.104 1.70 0.315 11.58

16 0.176 0.085 2.06 0.326 11.36

20 0.174 0.077 2.25 0.229 11.28

24 0.173 0.077 2.25 0.223 11.35

30 0.172 0.077 2.25 0.219 11.29

TE: B = SPTERAR & b/ e B P BRAR & 4k

Note . Ratio of total to free = Content of total ferulic acid/Content of free ferulic acid.
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