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ABSTRACT: Objective To investigate the feasibility of microwave combined hot-air drying for Lilium davidii var.
unicolor, and evaluate the quality of processed lily. Methods The effect of drying temperature, microwave drying power,
the drying sequence and water content conversion point of microwave combined hot-air drying on drying characteristics,
color (L") and rehydration ratio were studied for screening optimal compound drying technology. Quality of the optimal
process dried samples, sulfur-fumigated samples and sulfur-free samples were also comparatively analyzed. Results The
results showed that the optimal compound drying process was 213 W microwave followed by hot-air drying at 60°C, and

the water content conversion point of Lilium davidii var. unicolor was 40%, the drying time could be shorten by 33% than
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hot-air drying at 60°C. The sensory score, rehydration ratio, protein and vitamin C (VC) content of dried lily by microwave
combined hot-air method were 16.93%, 40.54%, 25.72% and 26.28%, respectively, higher than that in sulfur-fumigated

samples, there was no significant difference in L™ and b". Compared with the sulfur-free samples, the sensory score, L~

rehydration ratio, protein and VC content of lily dried by the microwave combined hot-air drying process was increased by
13.43%, 3.97%, 33.33%, 24.44% and 19.89%, respectively. Whereas b" was significantly reduced by 9.58% than the

sulfur-free samples. Conclusion Microwave combined hot-air drying can not only effectively shorten the drying time, but

also obtain high-quality dried lily, which is a promising drying method for Lilium davidii var. unicolor.
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Lilium davidii var. unicolor
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