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This profile has been compiled as a source of information for those who may be considering

the production and/or processing of rhubarb as a commercial venture.

The reader is cautioned that the information provided should be considered as a starting

point only. It does not substitute for a business plan;  a business plan  incorporates specific

information unique to the investor. The preparation and evaluation of  a business plan is a

critical step that must be taken before any significant investment is made.

W hile every effort has been made to ensure the accuracy of the information provided, the

reader is further cautioned that information critical to his or her business plan should be

verified. Particular attention should be paid to information that may become dated.

Abst ract

Rhubarb is a comm on garden plant that grows well in our maritime climate. It is a good source of V itam in C,

potassium and dietary fibre. Rhubarb is primarily used as a food ingredient but has medicinal characteristics

as well.   It can be marketed fresh, frozen, processed or as a nutraceutical1. A commercial sized operation

will require capital investment for production and processing equipment. However, it is possible for a farm unit

to get into rhubarb production on a small scale and to keep establishment costs relatively low. The harvesting

of rhubarb is a labour-intensive business, relying on seasonal manual labour. 

Background

Rhubarb is a perennial plant  widely adapted to

nearly all growing regions.  A mem ber of the

buckwheat family, the plant is a staple vegetable in

many home gardens.  Because the leaves contain

oxalates which are poisonous, rhubarb leaves

should never be eaten.

Rhubarb is 95 percent water and contains a

significant amount of potassium. The stalks are

rich in Vitamin C, dietary fibre and calcium. One

cup of rhubarb contains about 26 calories. 

According to the  herbalists of Peking, rhubarb

was known in China about 2700 B.C. as a

medicinal, rather than as a culinary plant.  The

crop is native to Asia and was brought to North

America by the European settlers.

The current acreage of f ield rhubarb in Canada is

221 hectares2. Ninety percent of the Canadian

crop is produced in four provinces: Nova Scotia

(28 hectares), Ontario (88 hectares), British

Colum bia (43 hectares) and Quebec (37

hectares).

There are no precise per capita consumption

figures for rhubarb in Canada, although it is

thought to be approximately 0.14 kg3.

Producti on  

Clim atic  Req uirem ents: Rhubarb is a cool-

season, perennial crop. Temperatures below 40C

are required to break dormancy and to stimulate

spring growth. Summer temperatures averaging

less than 240C are best for vigorous vegetative

growth. Canada, especially the Maritime provinces

with their usual moist spring weather conditions,

and the Northern United States are well suited for


