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ABSTRACT: Objective To explore the effects of different treatments on the edible quality of Hemerocallis fulva
buds. Methods The flower buds of 4 different varieties of Hemerocallis fulva were collected and treated with
steaming, boiling and anther removal+steaming respectively. After treatment, the content of vitamin C, water, soluble
protein, soluble sugar, colchicine and color were determined. Results Under untreated conditions, compared with
the edible variety daylily, the content of colchicine in the flower buds of Hemerocallis fulva and spotted green
pufferfish was significantly higher than that of daylily(P<0.05, same below) and KeXuan No. 1 was equivalent to
Daylily. The content of colchicine in Hemerocallis was significantly reduced by 3 treatments, but there was no
significant difference among them. After steaming, the soluble sugar content of each variety decreased, but the

soluble protein content increased. The colchicine content of Hemerocallis and KeXuan No. 1 was not significantly
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different from that of Daylily, and the content of spotted green pufferfish was higher. Conclusion KeXuan No. 1

can be used directly as an edible variety. Hemerocallis has edible value after steaming or blanching treatment. The

risk of food poisoning of Spotted green pufterfish is higher, so it is not suitable to be used as an edible variety.
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Table 1 Comparison of flower bud characteristics of different
varieties of Hemerocallis fulva buds

A AEMRKE/em B K E/om AR ES/om HAEEH/g

-5 231° 8.66 2.15° 7.09°
KIEEE  2.02™ 5.65° 1.08° 1.89°
Gl 1.70° 4.21¢ 1.41° 1.85¢
WAL 3.58° 9.42° 1.20° 3.48°

TE: ARSI R/NG R R IR 22 57 B3 (P<0.05), F3CIA.
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Fig.1 Morphological characteristics of 4 species of Hemerocallis
fulva buds
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Table 2 Comparison of flower bud color of different varieties of
Hemerocallis fulva buds
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Table 3 Comparison of flower bud edible quality of different varieties of Hemerocallis fulva buds

Fn il BOKANBH S 2=/ (ng/g DW) 442 C 1/(mg/100 g FW) W P8 % it /(mg/g DW) "R MM/ (mg/g DW) &K &=/%
BE—5 0.0311° 34.21¢ 2.70% 605.24° 90.42°
KL B 0.4016° 65.21° 2.30° 551.61° 86.97°

Ak 0.3892° 50.09° 3.02° 560.89° 88.68"
Ciyi2d 0.0329° 48.01° 3.03* 445.97° 88.78"
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Table 4 Effects of different treatments on the edible quality of Hemerocallis fulva buds

Qb FE BOKANBR A 7/ (ng/g) T S B/ (mg/g DW) ] BE/ (mg/g DW)
"z 0.0380° 3.56° 354.44°
K 0.0297° 3.74° 375.81°

R HRZE 0.0586° 7.97* 390.73°
CK 0.4016* 2.29° 551.61°
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Table 5 Effect of steaming treatment on edible quality of flower buds of different varieties of Hemerocallis fulvabuds
L Ay BT 5 2/ (ng/g) AL AR/ (mg/g DW)  AIVEPERE S R /(mg/g DW)
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AR 0.0331°¢ 3.6867° 487.0967°

4 HF5iTie

AT LA G2 04 £ T bty Bl B A SRAE Dy Xk i o, L
BOKANBR G 5 AR PR R bR, AR EE A T
B VC FIK IS AR RN AR R, SCERIETRY 3 A~
PR AR, B — 5 T LI B AR, TR 2840 B
A B B AR AR B T P s WU s, IR R S5
FIIBFFE LR AAT — Bk, RWIASIR] S (8 SR 2 e
P2 BOR, AATHEHAEM., SSRa IR, |IAERT L
BHHIT R HOKANGR S IO 22 5, L vepl . nl bk

SRS TN, FUGIESE T BN AR L (bR
B, CARPITIRY, A R s R R T,
IR AL ARG 1, De N & W Bk A s, FRAR AT 5
P A O AR VAR | KA R A2+ 3
Fob b By 8% REAR 1 8 AR AR R A 5 < e e R B Al
T, AN AL, 2 A B AR R R EA B
{8, (A A7 1E s WU, AT E .

TR IR EERRIAY MR L | MR IR R,
AT AR @GR E R G K TR A KA &
REPEsE  FERAEE R | FE AR I AR 12 B H]
TABRUAEN £ A @i, JUHR— 257 R 3 X PR 55
KA IR P o ABFFEIRR ST T A R A )
AR RTRETE, A HRTFIZ 4 750 B A ) T A 9 £
FIZ5HIOE, FE70FI R 2L BT i R 2 Bl Afe fit 1
—AIATIRAR

EE P

(1] M. SRR LSR5 FACHd[D]. KA wpl
K2, 2017.
Ren Y. The morphological characteristics and molecular basis of plant
development of Hemerocallis [D]. Changchun: Jilin Agricultural
University, 2017.

(2] AR, WAREL, RHE, % ERRFSR SRR ). 005

[10]

[11]

25,2016, (16): 188-193.

Ren Y, Gao YK, Zhu L, et al. Research progress on diversity of
germplasm resource in Hemerocallis [J]. North Hortic, 2016, (16):
188-193.

A, BRI, ettt o A B N A (R SCAR BRI ). A
W2, 2019, (1): 134-140.

Shi WQ, Chen M, Zhu SG. Study on the application value and cultural
implication of Hemerocallis fulva in ancient China [J]. Agric Archaeol,
2019, (1): 134-140.

ARR, Vs, . EREIIERBIS R i EA A,
2018, 52(6): 99-101.

Li O, Sha ZW, Xu J. Advances in pharmacological effects of Hemerocallis
fulva [J]. Shanghai J Tradit Chin Med, 2018, 52(6): 99-101.

O, sk, AhEte, A5 RIFAL BTy =00 i S E3 R BOR Mg
TR A (T35 R Rl 2= 4 (A SRR RR), 2003, (6): 500-502.
Hong YH, Cheng ZW, Li JH, et al. On Different methods to treat the fresh
Hemerocallis citrina and lead to the change of colchicine [J]. J Hunan
Agric Univ (Nat Sci Ed), 2003, (6): 500-502.

et BRI E SR L INREEY B (D], b hivik
k2, 2016.

Dang HM. The evaluation of nutrient and functional substance for the
flower buds of Hemerocallis spp. [D]. Jinzhong: Shanxi Agricultural
University, 2016.

W, EE R E IR TR B D] KA Mol R,
2014.

Yang L. The nutrient analysis and quality assessment of characterization
and utilization of Hemerocallis [D]. Changchun: Jilin Agricultural
University, 2014.

GB 5009.86-2016 & A FZbRIE £ dh PR ARATIES].

GB 5009.86-2016 National food safety standard-Determination of
ascorbic acid in food [S].

GB 5009.3-2016 X4 EARIRUE 12 H KT E(S].

GB 5009.3-2016 National food safety standard-Determination of moisture
in food [S].

TR YA IAES IR FIM]. Lt RAFECE B, 1990.
Zhang ZL. Experimental guidance of plant physiology [M]. Beijing:
Higher Education Press, 1990.

GB 6194-1986 /KR . B AT PR E J7 1% ([S].



5518 4 Lo AR, A AN[RIAR BT 000 ROAETE £ A R R 6561

[12]

[13]

[14]

[15]

[16]

GB 6194-1986 Determination of soluble sugar in fruits and vegetables [S].
KT, ARk, EaR, & BB PHORNIELS i HPLC A
RRIGPAGLT]. WALl KAE244R, 2017, 40(5): 48-54.

Zhang N, Li S, Wang JY, et al. Optimization of HPLC detection system for
colchicine content in flower buds of Hemerocallis [J]. J Hebei Agric Univ,
2017, 40(5): 48-54.

WP, BERBMYAL G RS R BT [D]. fR5E: WAt
K, 2013.

Huang XL. Research of flower color and petal flavoroids of Hemerocallis
[D]. Baoding: Hebei Agricultural University, 2013.

Tai CY, Chen BH. Analysis and stability of carotenoids in the flowers of
daylily (Hemerocallis disticha) as affected by various treatments [J]. J
Agric Food Chem, 2000, 48(12): 5962.

Hsu YW, Tsai CF, Chen WK , et al. Determination of lutein and
zeaxanthin and antioxidant capacity of supercritical carbon dioxide extract
from daylily (Hemerocallis disticha) [J]. Food Chem, 2011, 129(4):
1813-1818.

WE. BEAESEARICS I T[], R SR, 2011, (12): 42-43.

Jie MC. Harvesting and processing of cauliflower [J]. Spec Econ Anim

Plant, 2011, (12): 42-43

(GrAE% 4 aa%)

B % MRA EERFRFEAR
FRRERE5E.
E-mail: yjsjihua@163.com

BRiE, Wit, SRIEM, EEHR
FEAKEREF.
E-mail: 13603396570@163.com



