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Abstract: Objective To explore the toxicity difference of various processed rhubarb products on Tetrahymena thermophila BFS5.
Methods

invastigated by a TAM air isothermal microcalorimeter. Results Various processed rhubarb products had different inhibition on the

The effects of various processed-rhubarb products on parameter of bio-heat activity in 7. thermophila BF5 were

growth of T thermophila BF5 in different degrees. The order of intensity was crude rhubarb > alcohol-processed rhubarb > steamed
rhubarb > carbonized rhubarb. The inhibition on the growth of T thermophila BF5 was with the phenomenon of #g being increased,
P being lowered down, and t,,,, being delayed. The heat production during the growth of 7. thermophila BF5s was reduced in
varying degrees, and the reducing of crude rhubarb was the most obvious. Conclusion It could be concluded that the processed
rhubarb could attenuate the toxicity significantly. The study on the bio-heat activity of 7. thermophila BFS is suitable for the early
screening on toxicity of Chinese materia medica.
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Fig.1 Thermal curve of T thermophila BF5 growth
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Table 1 Effects of various processed-rhubarb products on thermal activity parameters of metablism

in T. thermophila BF5 (x+s,n=5)

FE i K/h'! tc/h AKIHIE /% Pryax / mW tmax / B ME#HGE /m]
o} e 0.071 7540.001 76 9.66+0.18 - 0.653 60.011 9 65.931+2.29 29.424+3.77
A REE 0.0354520.00062  19.5520.34 50.59 0.317 40.013 1 100.61+2.26 19.60+1.08
PRI 0.0386020.00068  17.9610.32 46.20 0.41990.023 2 84.711+5.47 22.0012.86
KT 0.0485740.001 13 14.2740.29 3231 0.482 7+0.031 1 83.23+3.93 23.67+3.64
KEH  0.05648+0.00090  12.2740.41 21.28 0.576 1£0.018 9 76.93+5.81 26.14+2.35
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Fig.2 Thermal power-time curves of metablism

in I. thermophila BFS affected by various

processed rhubarb products
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