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12

Table 1. Effects of Na,S,05 treatment on the quality change of dehydrated daylily products.

1.5

Moistureresidue SO,residue

Treatment Hunter L Hunter a Hunter b
(%) (Ppm)
Yu-Li area
A 12.09+0.95 2224+149 42.94+1.98 20.53+1.33 23.46+0.39
B 16.94+4.59 5066+720 39.46+1.51 23.69+3.85 21.99+1.09
C 11.32+0.12 2609+489 39.79+4.00 20.51+1.71 21.38+2.63
D 15.53+6.04 4464+1136 39.74+3.41 20.96+2.68 21.95+2.08
Fu-Li area
A 7.72+1.48 2531+ 175 4255+1.28 20.01+1.61 22.68+1.75
B 6.98+1.17 4097+ 428 40.41+2.83 20.19+1.99 21.45+2.51
C 7.97+1.09 5919+ 174 42.71+2.88 24.34+1.45 23.36+2.03
D 8.14+0.58 691011221 47.53+3.25 24.15+3.08 26.50+1.29
A NaS;05 concentration 1.5% soaking time 10hr  leaching time 30min
B NaS,0s concentration 1.5% soaking time 12hr  leaching time 30min
C NaS,0s concentration 2.0% soakingtime 8hr leaching time 30min
D N&S,0s concentration 2.0% soaking time 10hr  leaching time 30min
51 6330 ppm
3 1 4000 ppm
3519 ppm 4501 ppm
Hunter L Hunter a Hunter b
Hunter L 40.89 34.25 Hunter a 20.27 15.34 Hunter b 23.18
3 1 4000 ppm

17.88
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,1998

1998

Table 2. Effects of NaxS,05 quantity on moisture and sulfur dioxide residue of dehydrated daylily

buds.
N&S,0Os solution  Day lily  Moisture residue (%) SO, residue (ppm)
(W w)
2 1 7.69+0.20 4295+ 762
3 1 10.55+0.22 2815+ 134
4 1 6.73+0.06 4734+ 241
5 1 9.49+0.07 6330+ 242

Table 3. Effects of recycle times of NapS,0Os solution on the quality of dehydrated daylily buds.

No. of Moisture SO, residue  Hunter L Hunter a Hunter b
recycle residue (ppm) value value value
times (%)

First 11.68+0.88 3519+401 40.89+1.54 20.27+1.52 23.18+1.19
Second  1543+0.26 3142+461 38.84+2.92 18.75+2.06 22.96+1.61
Third 9.37+0.38  4501+612 34.25+3.59 15.34+3.08 17.88+2.49

5735 ppm 8 2362 ppm
Hunter L 35.31 40.08
Hunter a 13.72 21.31 Hunter b 17.24 21.47
61.13 4 16.70 12 7.95

2016 ppm
12 10818 ppm
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,1998
,1987
,1982
,1993
free sulfur dioxide combined sulfur
dioxide McBean, 1967
, 1998
,1993
McBean, 1967 (1998)
59.59/100g

Ingles, 1959
Ingram and Vas, 1950

Table 4. Effect of the sun drying time on the quality of dehydrated daylily buds.

Period of Moisture SO, residue  Hunter L Hunter a Hunter b
sunlight residue (ppm) value value value
exposure (%)
(hr)
0 11.24+0.58 5735+1090 35.31+3.44 13.72+3.45 17.24+1.55
2 10.66+£0.63 4634+ 456 35.32+2.62 14.09+3.03 18.69+1.97
4 15.49+0.97 3224+ 243 34.32+3.40 18.86+1.31 18.39+2.36
6 17.38+0.71 1929+1136 38.70+1.48 20.68+0.98 20.10+0.75
8 14.78+0.50 2362+ 345 40.08+1.33 21.31+0.89 21.47+1.00

Table 5. Effect of hot air drying time on moisture and sulfur dioxide residues of dehydrated daylily
buds.

hot air drying time (hr) Moisture residue (%) SO, residue (ppm)

0 61.13+0.65 2016+ 259
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4 16.70+3.03 6938+1524
8 8.32+1.12 9483+ 584
12 7.95+0.73 10818+ 900
A
8952 ppm 8044
ppm 6260 ppm 6186 ppm
B
Hunter L Hunter a Hunter
b Hunter a Hunter b 3
Hunter a 20.93 15.57 Hunter b
23.58 20.74 20.40 16.91 24.39 21.63
5
10
5
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1989
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Fig. 1. Changes of sulfur dioxide residue (A) and moisture residue (B) of daylily buds during
storage at different conditions.
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Fig. 2. Changes of Hunter L value (A), Hunter a value (B), and Hunter b value (C) of dehydrated
daylily buds during storage at different conditions.
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