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j%ﬂf@%ﬂ'ﬂ;;% Definition of Chinese

herb processing
e rhEElEl > KRR TIE% | o BrhEEEy;

TG GTH47EA% © Chinese herb processing
was called “Pao Zhi” in ancient time.

M Ryt AFERIEADKIBZREY JTE -
seg [ - BUEHASE I &Y 5
=, ° ~ Pao Zhi” originally means grilling the
meat with fire. Later it’s used to refer the
method of processing herbs
g ) LR R S P T S e S B B B
PVE T A —F9ERRY - Science of Chinese
herb processing specialize in study of the
methods in Chinese herb processing.
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Example of using processed herbs in

formula

Zi Shen Wan ( Formula from Miao Zhong Chun )

Ren Shen ( soak with human milk, steamed with rice, dried ) 90g, Bai Zhu 90g,

Fu Ling ( powdered, steamed , dried, steamed with human milk, dried again ) 45g, Chen

Pi ( removed white part, steamed ) 60g Shan Zha ( steamed ) 60g, Gan

Ca0 | ered, ronstedwithhoney ) 128 ShanYao . i trea ) 40 o
( stirfried 7 times ) 9g, YiYiRen

45g, Bai Kou Ren (

Huang Lien ( stir fried 3 times ) 15g'

nofire ) 10.5g, Hou
45g, Ze Xie (

Bai Bien Dou . ...
15g, Lian Zi
105g’ Jie Geng ( soak with rice water

45g, Mai Ya

Xiang (n

o fire ) sliced,

15g,

(' remove core, fried )

fried )

Qian Shi

> removed head, steamed )

30g

(Jb¥)
Ground into powder,make pill weight as 6g with roasted

honey, served with water, rice water, orange peel soup or
fried Sha Ren soup.

( fried and ground )
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The purpose of herb processing

Reduce herb toxicity and side effects
Promote the dissolution and absorption of herbs

Change the original nature of a herb to meet
medical needs

Increase herb performance and regulate herb
efficacy

Increase the efficiency of inducing herb into
meridians

Change the physical properties of the herb to
facilitate preparation

Reduce odor, or make it easy to take and preserve.
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History of herb processing—Before
Han Dynasty

{ Fifty two diseases and formula ) is the
earliest medical book ever discovered in
China. It dates back to the end of the Chun
Qiu Period of the fifth century BC to the
Zhang Quo Period, and even earlier. Its
transcription date is not later than the late
Qin Dynasty of the third century BC. It was
buried in the tomb in the 12th year of
Emperor Han Wen.



History of herb processing—Before
‘Han Dynasty

Example: In the “Various type of Injury and
Prescriptions”, it records "take stubbornly,
make the burnt black, smelt one."

Some of processing methods recorded in the
book are: “pao”, “zhi”, “fan”, “duan”, “xi qie”,

1/ (-

“aon”, “jiu zi”, and so on.
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History of herb processing—Before
Han Dynasty

{ Huang Di Ni Jin ) is one of the earliest
medical book traditional Chinese medicine.
A total of 18 volumes, 162 articles,
composed of "Su Wen" and "Ling Shu" (9
volumes each). The title of "Huang Di Ni Jin"
was first seen in Liu Xiang's "Qi Lue" and Ban
Gu's "Han Shu. Yi Wen Zhi".

In the "Ling Shu Jing" evil guest chapter, "Zi
Mi Ban Xia Tang", it has been specified to
use "zhi ban xia.", which refers to processed
ban xia.
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History of herb processing—Before
Han Dynasty

{ Shen Nong's Ban Cao Jin ) ,
pharmaceutical works. Referred to as "Ben
Cao Jing" or "Ben Jing". The book was
written in the Qin or Han dynasties (some
says in the Zhang Quo Period and some says
in the Han Dynasty). This book summarizes
the achievements of pharmacy in ancient
medical practice. It is the earliest
pharmaceutical work in China.



History of herb processing—Before
‘Han Dynasty

There are twelve kinds of processing
methods used in the book: “Lian”, “Zhu”,
“Zheng”, “Shao”, “Ao”, and so on.

* The ways of processing of this period is still
in an early basic method, and there are not
many varieties and quantities.
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History of herb processing — Wei, Jin
‘and North-South Dynasty

The representative works in this period
~include: Ge Hong's "Zhou Hou Fan", Liu
Juanzi's "Gui Yi Fan", and the first book
specialized on herb processing technology:
Lei Yue's "Lei Gong Pao Zhi Lun”
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History of herb processing — Wei, Jin
and North-South Dynasty

* "Lei Gong Pao Zhi Lun" summarizes the

achievements of the herb processing at that
time, and the recorded methods are more
specific and rich. In addition to adding of
“Fei”, “Bang”, “Pu” and other methods, there
have been significant developments in the
treatment of medicinal properties. There are
about 44 kinds of preparation methods of
herb in the book, and the function of
processing is also introduced. The book has a
great influence on the development of

processing of traditional Chinese herb.



SEBENEE—ERETT

EREFR » EA SR @% E<%@
KEY R R - ERER
NSO -

KA ARFERAARE ) FYIEHEES
SmEEMTI LR - B2 S H » B
TS (FJ7) ﬁﬁéﬁ
SITHFE o B B
WMAEIE (g A% ) PR JWiEEm
KFEEEE - AR

UJ




History of herb processing — Tang,
Song, Jin and Yuan Dynasty

In the Tang Dynasty, due to advances in
alchemy technology, there were recorded
records of jade, mica and other mineral
medicines in the book { Xin Xiu Ban Cao )

* There are chapters in the ( Tai Ping Hui
Min He Ji Ju Fang ) of the Song Dynasty to
discuss the processing technology of herb
materials. Even until today, many processing
methods have been based on that book.



History of herb processing — Tang,
Song, Jin and Yuan Dynasty

' During the Jin and Yuan Dynasties, there was
a deeper development in the herb
processing theory. For example, in Li Dong
Yuan's { Yong Yao Fa Xiang ) , it was
stated that "when the disease is on the skin

- of the head and hands, you must fry the
herbs with wine."
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History of herb processing — Ming
and Qing Dynasty

* There were systematic induction on theories

of concocting beginning to develop in the
Ming dynasty. For example, Chen Jia

Mo's { Ban Cao Meng Quan ) explained:
"Liquor is for raised; ginger is for divergent;
salt is into the kidneys and softened the hard
mass; vinegar is used to stop the pain; the
children's urine used for cleaning and make
herbal effect downward; the rice crust can
neutral the dryness; the milk is for moisture
and engender blood; the honey is for
smoothing and tonify the original Qi... "



History of herb processing — Ming
and Qing Dynasty

The book { Pao ZhiDaFa ) , written by
Miao Xi Yong and Zhuang Ji Guang's in Ming
Dynasty, combined with previous
experience, has collected up to 439 kinds of
processed herbs.

In the Qing Dynasty, Zhang Zhong Yan's

{ Xiu Shi Zhi Nan ) was a book specialized
in herb processing. It analyzed and
comprehensive induce the processing
techniques of previous generations.
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History of herb processing — Lei
Gong Pao Zhi Shi Qi Fa

The seventeen methods recorded in the first
chapter of Miao Xi Yong and Zhuang Ji
Guang's ( PaozhiDaFa ) can be
representative terms of the ancient herb
processed technology.

According to the Lei Gong Pao Zhi Fa, The
seventeen processing technique are: pao,
lan, bo, zhi, wei, chao, duan, lian, zhi, do, fei,
fu, bang, sha, sha, pu, and lu.
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Introduction of herb processing
‘methods

e Process with
vinegar

e Process with
salt

e Process with
ginger

e Process with
honey

e Stir-Fry

e Wei Zhi

e Duan Zhi and
Cui Zhi

e Cooking and
Steaming

e Cream

e Charring
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Herb processing — with Wine

A processing method in which herbs are
mixed with wine and let wine infiltrated into
the herb materials and then processed.

* Traditionally wine processing use millet
wine, and not use liquor. Liquor is used for
dipping wine.



‘Herb processing — with Wine

Purpose
— Change herb properties and make it upward
— Increase the effect of warming liver and kidney

— Enhance the effect of promoting blood
circulation, clearing wind and dispersing cold

— Deodorization

— Make the herb easy to cook and release active
ingredients
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Processing methods with Wine

Sautéed with wine: Stir and immerse herbs
in the wine for 3-4 hours, and then fry it in a
wok with low heat until the herb surface is
vellow/light brown, then take it out to dry.

Herb : Wine=10:1

Simmered with wine: Stir and immerse herbs
in the wine for 3-4 hours, then put it into the
stew pot, add the remaining wine, and

simmer in the water pot until the wine is
exhausted, then remove and dry.

Herb : Wine=5:1 o



Processing methods with Wine

Steamed with wine: Stir and immerse herbs
in the wine for 3-4 hours, then place it in a
steamer, steam it , and remove it to dry.

Herb : Wine=2:1
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Processing methods with Wine

Liguor soaking: Put the herbs in the tank,
soak with twice the wine. For snake, soak in
wine for 20 days in summer and 30 days in
spring and autumn.

Herb : Wine=1:2

Soak Hong Hua in wine for several hours.
Herb : Wine=5:1

Wine washing: To increase the blood-

activate effect like Dang Gui, spray some
wine on herb pieces.




Processing methods with Wine

Wine quenching: Place the herb materials in

a stove fire, heat up to high temperature

through red, and put them into pot filled

with a fixed amount of wine while hot, then
take them out to dry.

Herb: Wine=5:1
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Processing methods with Wine

Wine-made cakes: After cooking the herbs
with water in the pot, add a certain amount
of wine and flour to make a cake, cut into
small pieces, and dry.

Herb: Wine: Flour =10:1.5: 1

Common herbs processed with wine: Jiu
Dang Gui (sautéed with wine), Jiu Cong Rong
(simmered with wine), Jiu Da Huang
(steamed with wine)
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‘Herb processing — with Vinegar

A processing method in which the herb
material is mixed with rice vinegar to
infiltrate the herb material and then
processed.

* The traditional processed method uses old
rice vinegar



‘Herb processing — with Vinegar

Purpose

Introduce herb into the liver to enhance the
effect of promoting blood circulation, remove
blood stasis, regulate Qi, and stop the pain

Moderates and reduces side effects

Conducive to crushing the herb and release
active ingredients

Deodorization
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Processing methods with Vinegar

Sautéed with vinegar: can be divided into
add vinegar first and then stir-fry and first
stir-fry then add vinegar

— Add vinegar first and then stir-fry :
Place the herbs in a pot, spray and
quantify the vinegar and stir well. After
the vinegar has penetrated into the herb
materials, stir fry in a wok to a certain
extent, and take out to dry. This method
is commonly used for general herbs.

Herb: Vinegar=10 @ 2~3



Processing methods with Vinegar

— Stir-fry the vinegar first: Put the herb
materials in a wok, fry with a low heat
until the surface is slightly molten, then
spray the vinegar, continue fry until the
vinegar is exhausted and remove to dry.
This method is mostly used for resins or
animal feces.

Herb: Vinegar=10 @ 1
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Processing methods with Vinegar

' Cooking with vinegar: Place the herb

- materials in the pot, add a certain amount of
vinegar and stir well. After the vinegar has
penetrated into the herb, heat it with a low
heat until the vinegar is completely absorbed
by the herbs and remove to dry.

Herb: Vinegar=10 @ 3



Processing methods with Vinegar

 Calcining and quenched with vinegar : the

herb materials are placed in a furnace fire,

heated to a high degree of redness, put into

a quantitative vinegar basin while hot, and
then taken out to dry.

Herb: Vinegar=5 © 1~2



Processing methods with Vinegar

After hot vinegar quenching: first place the
~ sand in the pot, heat and stir until the sand
is hot, and then stir-fry the herbs to the swell
or slightly yellow, sieve to remove the sand
with a sieve, and pour the herb materials
while hot into a pot with vinegar to
qguenched, removed and drained or washed
with water and dried.

Herb: Vinegar=10 @ 3
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Processing methods with Vinegar

Steaming with vinegar : first mix the vinegar
~ and moisten it for 3-4 hours, then place it in
a steamer, steam it over the water until the
vinegar is exhausted, the surface of the herb
become dark black, and then take it out to
~dry.

Herb: Vinegar=5 : 1



Processing methods with Vinegar

Vinegar calcination: Crush the herb materials
into fine powder, add a certain amount of
vinegar, stir well, knead into a strip of about
6cm, and then form a small piece of about
1.5cm or make a small round cake. After
drying, place it in a pot and calcine to Red,
take out and cool.

Herb: Vinegar=10 @ 3
Common herbs processed with vinegar :
vinegar Yan Hu Suo (vinegar stir-fry), vinegar

y | Da Huang (vinegar cooking), vinegar Bie Jia
me.,,.ﬂ;e.ne (sand hot vinegar quenching)
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Herb processing — with Salt

A processing method in which a herb
material is mixed with a saline solution,
mabke it infiltrate into the herb material and
then processed.

* Purpose -

— Introducing herbs into the kidney to enhance
and tonify liver and kidney functions

— Strengthen the effect of nourishing Yin and
reducing fire

— The introduction of drugs down, increase
lubricant, water-draining and analgesic effect

— Relieve dryness and avoid Yin deficiency
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Processing methods with Salt

Salt-fried: There are two types: Stir in salt
water first then fry and first then added
salted water

* Herb:Salt=10 : 2~3

— Stir in salt water first then fry: Place the
herb materials in the pot, add a certain
amount of salt water and stir well. After
the salt water has penetrated into the
materials, stir-fry in a wok to a certain
extent and take out to dry.



Processing methods with Salt

— Stir-fry first then added salted water:
place the herb materials in a wok, fry
with a low heat until slightly yellow, then
spray and dry with a certain amount of
salt water, and remove to dry. It is
suitable for mucus-containing medicinal
materials, such as Che Qian Zi and Zhi
Mu
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Processing methods with Salt

' Salt quenching: Place the herb materialsin a
~ furnace fire, heat to high heat, spray a
certain amount of salt water while hot, make
it crispy, and crush it after cooling.

| Herb:Salt=4 : 1

Common herbs processed with salt: Yan Du
Zhong (salt-fried), Yan Shi Jue Ming (salt
quenching)
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Herb processing — with Ginger

The herb material is mixed with a certain
amount of ginger juice to make the ginger
juice penetrate into the material and then
processed.

* Purpose:

— Control the coldness of herb, enhance the effect
of warming and stopping vomiting

— Relieve side effects of herbs and enhance the
efficacy

— Reduce toxicity
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Processing methods with Ginger

~* Boil with ginger juice: first cut the ginger into
thin slices and put it in a copper pot, add
water until the water surface higher then
ginger slices, cover the pot, heat up and
keep rolling for about 2-3 hours. Remove the
ginger residue, add the herb materials, mix
and stir, and then cook on a low heat until
the ginger juice is completely absorbed by
the herb materials. Take out and dry.

Herb: Ginger=5 @ 3



Processing methods with Ginger

~* Stir-fried with ginger juice: Take 1kg of
ginger, add 3kg of water and cook in a
casserole for 30 minutes, remove the ginger
residue, continue to cook and concentrate to
1kg, then place in the herbs to absorb the
ginger juice. After the ginger juice is
consumed, stir-fry That's it.

Herb: Ginger=10 : 1
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Processing methods with Ginger

* Ginger pickling: Use a water tank, place the

herbs in tank and fill with water until the
water surface higher then herbs. Change the
water once a day. After soaking for 5 days,
use another tank, spread a layer of herbs on
the bottom of the tank, add a thin layer of
ginger and Bai Fan (alum Powder), add
another layer of herbs, and ginger with
alum. After paving, infuse it with water for
30 days (40 days if in winter) . After that,
replaced with fresh water and soaking for
another 5 to 6 days, take herbs out and dry.



Processing methods with Ginger

' Ginger pickling (continue):

Herb : Ginger : BaiFan=20 @ 2 @ 1

* Common herbs processed with ginger: Jiang

- Huang Lian (Stir-fried with ginger juice),
Jiang Hou Pu (Boil with ginger juice), Jiang
Ban Xia (Ginger pickling)
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Herb processing — with Honey

Mix the herb materials with the
guantitatively-refined honey and let it
penetrate into the material, and then
perform the frying process.

For processing honey, the traditional method
is to use cooked honey.



Herb processing — with Honey

Purpose:

— Enhance the effect of moistening lungs and
relieving cough

— Tonify and boost Zhong Qi
— Moderates herb effect

— Reduce odor and side effect
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Condensed Honey

Purpose: Remove excess water and disinfect
to prevent deterioration

Method: It can be added with or without
water. If you add water, add water as 60% of
honey if in summer or 50% if in winter. Put
the honey water into a pot then heat and
stir. After the honey is boiled, remove the
upper layer of foam and wax. When the
honey becomes dark yellow and slightly
sticky, put the honey out of the pot and cool
it down.
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Processing methods with Honey

* Mix with honey and stir-fry: take a certain
amount of condensed honey, add water as
1/3 of the honey, and mix with the herb
materials. After the honey has penetrated
into the herbs, heat it in a pot until the
surface color is darker, then take out to dry.

Herb: Honey =5 @ 1



Processing methods with Honey

* Stir-fry first and mix with honey: Take a
certain amount of herb materials and fry
them until the surface is slightly yellow, add
a certain amount of condensed honey and
stir-fry until it is not sticky,, then take out to
dry.

Herb: Honey =10 : 1

* Common herbs processed with honey: Zhi
Gan Cao, Zhi Huang Qi, Zhi Ma Huang, Zhi Pi
Pa Ye
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Herb processing — Stir Frying

The herb materials are heated in a pot and
stir-fried, so that the tablets are evenly
heated, and fried to a certain degree.

Stir frying can be divided into two kinds:
with and without auxiliary materials.

Herbs which commonly used as auxiliary
materials for frying are wheat bran, yellow
soil, red soil, rice water and so on.
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Stir Fry without auxiliary materials

Can be divided into fried yellow and fried

~ charred. Put the herb materials in a wok
first, and stir-fry to the surface yellow with
simmering heat, or stir-fry the herb materials
with high heat until it reveal the aroma, the

~ herb surface is slightly yellow or brownish.



Stir Fry without auxiliary materials

Purpose:
— Conducive to decoction and smashing herbs
— Enhance the function to digest
— Conducive to preservation
— Reduce or eliminate toxicity
— Change the effect of herb

— Deodorizing
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Stir Fry with wheat bran

Heat the wok first and then put in a certain
amount of bran. When the bran is heated to
form thick smoke, add the herb materials
and stir fry until the surface is dark yellow.
Remove the bran with a wire mesh sieve.

Herb: Bran=5 © 1
* Purpose:

— Enhance spleen and stomach function ( Fu San
Yao)

— Moderates herb effect ( Fu Zhi Shi )
— Deodorizing ( Fu lJiang Can )
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Stir Fry with soil

' The method of Stir-frying the herb materials
with certain amount of fine powder of Zao
Xin Tu, red soil, yellow soil, or Chi Shi Zhi.

Grind the soil into a fine powder, heat it into
~ aloose form in a wok, and then add the herb
~ and stir-fry until the surface is soil-colored
and fragrant. Remove the soil with a wire
mesh sieve to dry.

Herb: Soil=5 © 1



-Stir Fry with soil

Purpose:

— Enhance spleen and stomach function to stop
diarrhea. (Such as Chao Bai Zhu).

— Reduce herb irritation

— Enhance herb efficacy.
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Stir Fry with rice

Spread the rice in a wok, then add the herb
- materials, cover the wok with heating, and
suffocate for a while. After the rice gradually
smokes, lift the lid and use the heat of the
rice to smoke the material until the herb are
~ burnt. Remove it from burnt rice by using a
wire mesh sieve.

Herb: Rice=5 @ 1




Stir Fry with rice

Purpose:

— Enhance the effect of nourishing spleen and
reducing diarrhea. (Rice Fried Dang Shen)

— Reduce herb toxicity. (Rice fried Ban Mao)

— Reduce herb dryness.
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Stir Fry with rice water

The rice water is the rice washing water, and
the water filtered out for the second time is
generally used. Can be used to remove
excess grease.

Soak the herb materials in a little rice water
for one night, remove it the next day, place it
on the wok and heat it with low heat and
keep stirring until the white stain on the
surface of herb is brown, remove it and dry.

* Purpose:

— Moderates herb effect (Chao Cang Zhu)
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‘Herb processing — Tang Zhi

Processing method for co-firing herb
materials and solid auxiliary materials.

* There are three types of Tang Zhi: processed
- with hot sand, with hot Ha Fan powder and

with hot Hua Shi powder.



Herb processing — Tang Zhi

Purpose:
= Enhance treatment effect
— Reduce toxicity
— Deodorize
— Clean the herb

— Conducive to decoction and smashing herbs

* Common herbs processed with Tang Zhi: Bie
Jia snail nail (with hot sand), E Jiao Zhu (with
hot Ha Fan powder), Shui Zhi (with hot Hua
Shi powder)
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Herb processing — Wei Zhi

A method of wrapping herb materials with
auxiliary materials or wet paper and then
heating them.

* There are several types of them: wrap with
dough, wrap with paper, separate with paper
and wrap with wheat bran



Herb processing — Wei Zhi

Purpose:

— Reduce the volatility of oily and irritating
ingredients within the herb materials.

— Moderates and reduces side effects
— Enhance treatment effect

* Common herbs processed with Wei Zhi: Wei
He Zi (wrap with dough), Wei Mu Xiang
(separete with paper), Wei Ge Gan (wrap
with wheat bran)
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Herb processing — Duan Zhi and Cui
hi
Duan Zhi: A method of calcining herb
materials directly into a furnace fire.

* Cui Zhi: A method of calcining herb materials
in a furnace, then quench it in liquid
auxiliary material to cool down.



Herb processing — Duan Zhi and Cui
Zhi
Purpose:

— To make herb crispy and easy to pulverize

— Change medicine properties and produce new
effects.

— Enhances astringent, anti-diarrhea and
hemostatic effects.

— Reduce toxicity

* Common herbs processed with Duan Zhi or
Cui Zhi: Duan Mu Li (Calcined), Duan Feng
Fang (Calcined without air), Duan Yang Qi Shi
(Wine Quenching)
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‘Herb processing — Cooking

Cook: A method of cooking herb materials
together with water or other auxiliary
materials.

* Purpose:
— Eliminate or reduce toxicity.
— Moderate and enhance medicine effect

— Cleaning herb materials -
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‘Herb processing — Cooking

Common auxiliary materials used in cook
processed:

— Water

— Wine

— Vinegar

- Tofu ( ex: Zhen Zhu )

— Goat blood ( ex: Teng Huang )

— Radish or Daikon ( ex: Xuan Min powder )
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Herb processing — Steaming

Steaming: a method of heating herb
materials directly with steam.

Purpose:
— Enhance the effect of the herb for warming up
— Reduce side effects.
— Enhance treatment effect
— Sterilization and preservation

— Softening herbs

Common herbs processed with steaming:
Shu Di (with wine), Huang Qin (steamed),
Wu Wei Zi (with vinegar)
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Herb processing — Cream or Frost

Cream or Frost: Degreasing the herb
materials into a loose powder, or make it
into small crystals.

* This method can be divided into degreasing,
extracting jelly, dialysis, and vaporized.

Purpose:
— Reduce toxicity ( ex: Ba Dou Shuang )
— Reduce side effects ( ex: Bo Zi Ren Shuang )
— Generate new effects ( ex: Si Qua Shuang )
— Cleaning herb materials ( ex: Pi Shuang )

— Moderate herb effect ( ex: Lu Jiao Shuang )
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Herb processing — Charring

' Charring: a method of processing the herb

materials through high-temperature

treatment to carbonize the outer surface

and yellow the inner part, retaining the
original properties.

* The charring method can be generally
divided into two types: fried charcoal and
calcined charcoal.



‘Herb processing — Charring

Purpose:

Enhances astringent and hemostatic effects.
( ex: DiYuTan )

Moderate the violent performance of the
herb ( ex: Da Huang Tan )

Reduce dryness ( ex: Jing Jie Tan )
Change medicine effect ( ex: Pao Jiang )

Eliminate side effects ( ex: Gan Qi )
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Common processing herb and
application in formula

Examples of herbs:
— Wu Zhu Yu

— Bai Zhu

— Ban Xia

— Da Huang

— Huang Lian

— Dang Gui

— Di Huang
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PPTTemplate.net

Common processing herb and
application in formula — Wu Zhu Yu

{ Shang Han Lun ) Line 243 : A desire to
retch eating belongs to Yang Brightness;
Evodia Decoction (Wu Zhu Yu Tang) governs.
But when taking the decoction severe, this
belongs to the upper burner.

Formula of Wu Zhu Yu Tang:

Wu Zhu Yu 1 sheng(washed) Ren Shen 3
liang  Sheng Jiang 6 liang(cut) Da Zao 12
pieces(split)

For the above four ingredients use 7 sheng of
water. Boil to get 2 sheng, remove the dregs and
take 7 ge warm, three times a day
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Common processing herb and
application in formula — Wu Zhu Yu

In { Shang Han Lun ) : "washed for seven
times", because Wu Zhu Yu is dry and
POISONOuUS.

{ Ben Cao Bei Yao ) contains: "fried with
Huang Lian soup for anti-vomiting, fried with
salt water for hernia, fried with vinegar for
hemorrhage

{ Ben Cao Haili ) contains: “Fried with
ginger juice for anti-vomiting, fried with Huang
Lian and Mu Xiang juice for soothing the liver
and stomach”
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Common processing herb and
application in formula — Bai Zhu
Ban Xia Bai Zhu Tien Ma Tang:

— Weak in stomach and spleen, blocked with
phlegm and dampness which causing
phlegm syncope and headache. Symptoms
shows as severe headache, dizziness,
oppression in chest, nausea or vomiting,
sticky phlegm, shortness of breath, reversal
cold in extremities, restless, thick and white
tongue coating, string and slippery pulse.



Common processing herb and

‘application in formula — Bai Zhu

Ex: Ban Xia Bai Zhu Tien Ma Tang:
— Ban Xia 4.5g(1.5 gian)

waxhed 7 times

Mai Ya 4.5g(1.5 gian) Shen Qu__3g(1 gian)

Bai Zhu__3g(1 gian) Cang Zhu

soak with rice water

Ren Shen 1.5g Huang Qi

fried with honey]"5g

JuPi1.5g Fuling 1.5g Ze Xie 1.5g
Tien Ma 1.5g (5 fen) Gan Jiang 0.9g(3 fen)

Huang Bo 0.5g (2 fen)

washed with wine

Cook and drink when warm

1.5g
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Common processing herb and
‘application in formula — Bai Zhu
Purpose of processing
— Fried with honey: Reduce dryness, Tonify Qi
— Fried with bran: Anti-gas, Reduce dampness
— Fried with soil: Tonify spleen and stomach

— Fried with rice water: Harmonize spleen and
tonify earth element
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Common processing herb and

application in formula — Ban Xia
Ex: Zu Li Da Tan Wan:

i

— Accumulated phlegm and dampness
become phlegm nodule, cough, dizzy vision,
infantile convulsion and weakness.



Common processing herb and

application in formula — Ban Xia
Ex: Zu Li Da Tan Wan:

— Ban Xia

60g

soak with boil ginger soup, peeled, fried on tile with low heat

Fu LingpeeledGOg Chen Pi
wine, sun dried60g Bal ZhU fried with low heat9og Huang an fried
inwineJO8 Zhi Gan Cao 30g Ren Shen

tip3og ang Meng Shl smashed, mixed with yan xiao 30g, calcinated till gold
Chen Xiang 15g

60g Da Huang

emove white soak with

removed top

color 30g

Grind into fine powder. Cook Zhu Li 500ml, Sheng
Jiang juice 150ml in pot for 15 min. Mixed the
powder with juice in procelain. Sun dried. Then
repeat the previous steps for three times total. Using
Zhu Li to make pills as size of bean.



S B B AE 7 PR

L e RS
- BT R o BRIEE
- BHEE RS EREZESE
- S0 R ATl - 2RI




Common processing herb and
application in formula — Ban Xia
Purpose of processing

— Mixed with Sheng Jiang juice: downbear
counterflow to check vomiting, dry
dampness and reduce stuffiness

— Cooked with Bai Fan: invigorate the
stomach, fortify the spleen, reduce the
congestion of wind-phlegm

— Fermentation: sliced for strong effect,
fermented for moderate effect
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Common processing herb and

application in formula — Da Huang
Dang Gui Long Hui Wan:

— Treating excess fire syndrome in liver
meridian. Vertigo and dizzy vision, deaf or
tinnitus, disquieted mind, fright pulpitation,
convulsion, agitate, discomfort in throat or
diaphragm, constipation, inhibited
urination, chest or hypochondrium pain,
swelling of the scrotum.



Common processing herb and
application in formula — Da Huang

B Dang GUI washed with wine3Og Long Dan CaO washed with
.30g ZhiZi . 30g Huang Qin 30g Huang Lian

Wi

fried30g Huang Bo fried30g Da Huang washed with wine

15g Lu Hui 15g Chi Fu Ling 15g Mu Xiang 6g She
Xiang 1.5g

Grind into fine powder. Make pill with condensed
honey as size of bean. Take it 4.5g each time, two
times a day, served with sheng jiang soup. Or make
decoction with water, the amount of herbs may very
with the same ratio.
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Common processing herb and
application in formula — Da Huang

Purpose of processing

Soak and fried with wine: Leverage the
power of alcohol to raise herb going upward

Steam with wine: Moderate diarrhea effect,
enhances blood circulation and remove
stasis

Charred: Weak diarrhea and enhance
hemostatic effect

Process with vinegar: Slower diarrhea, can
resolve accumulation and eliminate stasis

Burned: Stop diarrhea and bleeding
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Common processing herb and
‘application in formula — Huang Lian
Xiang Lian Wan:

— Resolve dampness and heat, astringe the
intestines and check diarrhea.

Huang Lian

fried with wu zhu yu 20g until color trun red. Remove wu zhu yu

Mu Xiang 10g

wei zhi with dough

Grind into fine powder. Sieved and mixed well. Use
8g of rice vinegar and suitable amount of water
with 100g of herb powder to make pills.

40g
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Common processing herb and

application in formula — Huang Lian

Purpose of processing

Fried with wine: Treating fire in upper
burner

Fried with ginger juice: Treating fire in
middle burner

Fried with salt water: Treating fire in lower
burner

Soak and fried with Wu Zhu Yu soup:
Treating dampness-heat and fire in gi aspect



Common processing herb and

application in formula — Huang Lian

Purpose of processing

Fried with Gan Qi powder and water:
Treating latent fire in blood aspect

Fried with yellow soil and water: Treating
fire caused by food accumulation

Soak and fried with pig bile: Treating excess
fire in liver and gall bladder meridian

Fried with vinegar: Treating deficiency fire in
liver and gall bladder meridian



T R B SR R A TR R R
=g
==
RIS © WA - IR NG - A
| S - BIRANAL - BB - ERAEK
ARAEATIRE » DR A A GSAT ~ B (R 5
EE - SR - ATAE -

E 0 HER,, 6

(%) HAWE—k - flE—= > R&nk %=

CYEHT




Common processing herb and

application in formula — Dang Gui
Dang Gui Bu Xie Tang:

— Tonify Qi and engender blood. Use for
treating overexertion and fatigue, deficiency
in gi and blood aspect, Yang qi floating on
surface, fever with red complexion,
vexation and thirst. Also for treating fever
and blood deficiency headache of women
after menstruation or given birth. Or for
treating difficult heal of sore and ulcer.



‘Common processing herb and

application in formula — Dang Gui
Dang Gui Bu Xie Tang:

— Huang Qi 30g Dang Gui

washed with wine g

Grind into powder, cook to one cup of soup. Remove
residue and drink it when warm. Take it before meal.
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Common processing herb and
application in formula — Dang Gui

Purpose of processing

Soak with wine: Treating problem on top

Washed with wine: Treating problem on skin
(enhance the effect of promoting blood
circulation, remove blood stasis)

Steam with wine: Treating proble in blood
aspect (enhance effect to tonify blood)

Fried with ginger juice: Treating problem of
phlegm

Charred: Stop diarrhea and enhance
hemostatic effect
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Common processing herb and

application in formula — Di Huang
Liu Wei Di Huang Wan:

— Tonify liver and kidney. Treating Yin
deficiency of liver and kidney, weak in waist
and knees, dizziness, deaf or tinnitus, night
sweating, seminal emission, bone-steaming
tidal fever, heat in the palms and soles.
Some may have wasting-thirst, or toothache
of deficiency fire, dry mouth and throat,
tongue red with less coating, pulse thin and
rapid, fontanel heal slow for baby.



Common processing herb and

application in formula — Di Huang
Liu Wei Di Huang Wan:

— Di Huang

mixed with sha ren wine, steam and dry for 9 times, pestle into cream (

liang) Shan ZhuYu aﬂersoakinginwinem liang) Shan
Yao fried (4 llang) Mu Dan Pi washed with wine, fried slightly(
liang) BaiFuling . ... (3liang) Ze Xie
(3 liang)

fried

with wine and little salt

Grind into fine powder. Mixed the powder with Di
Huang cream and condensed honey to make pills as
size of soy bean. Take 70 ~ 80 pills each times ( some
says 2 or 3 Qian), served with light salt water or
water after boiled.
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Common processing herb and
application in formula — Di Huang

Purpose of processing

— Processed with wine: Slightly warm up and
great in tonifying

— Fried with wine: compensate the coldness

— Fried with Sha Ren: Tonify spleen and
stomach

— Fried with Qin Yan water: Going into kidney

— Charred: Tonify blood and stop bleeding
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