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Effects of compound ripening agent with ampelopsis grossedentata on

color and nutritional quality of dried day lily
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Abstract: The dried day lily had ugly appearance about color because
that the green of day lily had not been faded completely. In order to
fade the green and improve the color quality of dried day lily, the lily
was soaked with complex ripening agent for some time, then sealed
with PVC plastic bags and stored at certain temperature for a period
of time before the lily was dried, subsequently, the change of color
and nutrient content of day lily were determined and analyzed. The
results showed that fading green completely and better nutritional
quality was obtained if day lily was treated by complex ripening agent
with ampelopsis grossedentata and sealed with PVC plastic bags sto-
ring at 50 °C for 5 h, at the same time, Ampelopsis grossedentata
was such plant with health functions that is safer than sodium met-
abisulfite and ethephon, which has greater practical value for large
scale processing of dried day lily.
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Relationship between AE value and observation

Table 1
AE 0.0~0.5 0.5~1.5
T A0, 2 /N2 7 Ta %S
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TGN AN [F) 52 G i A0 A B A 1 35 46 SR E AT 78 3R 80 & D
55037+ 43 501 D0 78 AR S AL RN AL B8 Y B 8 R R B
Ve FLEER B 3 [ s DL A Ak 33 A A6 0 R A6 388 o %o B, 1) 6 4>
SBT3 IR XA B I R T 2 T A
1.2.4  EFRBAIE T
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Table 2 Value of chromatic aberration of day lily treated with complex ripening agents
5 2 ) — . " ar
FER 67.23+5.47* 78.3543.11* 31.4340.69* 0.5240.08*  88.2543.77* 81.7541.35* 1.42+0.26° 2.6440.342
£ 3 A7 R B 57.2944.39" 70.66+3.87" 26.88+£0.93> 3.704+0.71> 68.114+4.73> 63.68+1.76> 2.8940.53" 4.67+0.38"
Y il 48.56+4.46° 62.43+4.15° 21.57+1.61° 6.65+0.58° 39.91+1.84¢ 23.83+1.62¢ 7.59+0.79¢ 11.16+0.94°¢
T B AS R 7 B 3R Ak BRI A 3 25 57 (P<T0.05) .
X3 FEBENZHEANLBEEUXINEESE'
Table 3 Total sugar of day lily treated with ethephon and ampelopsis grossedentata
SRS/ %
FE il F & Foocan
1 2 3 FHE
X B F) A6 R 5.0 4.8 4.9 4.90+0.10¢
LR F AL B AE R 7.5 7.5 7.4 7.4740.06°
X A TR A LI 8.5 8.1 8.2 8.27+0.21"
X BRI 16 8% 6.5 6.6 6.5 6.534-0.06¢ o 00
N R A FE Y A6 5 8.2 8.0 8.2 8.1340.12"
B LSS 9.0 9.1 9.0 9.0340.06*

T TR FAS ) 2 Bk e 7 AL W) A 3 22 5 (P<<0.01)
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Table 4 Reducing sugar of day lily treated with ethephon and ampelopsis grossedentata

) I JEORE R/ Y .

#F‘l‘l‘l F{E P()_()](S.IZ)

1 2 3 A
X B8R A8 A 3.57 3.35 3.41 3.4440.114
0 A B 16 4.14 4.11 4.17 4.1440.03¢
5 HE AL B A 4.79 4.70 4.74 4.7440.05%
134.55 5.06

X R AR 4.26 4.46 4.37 4.3640.10"
R b B A 8 4.14 4.06 4.14 4.1140.05¢
R Y IFL NiOpiy 4.73 4.86 4.76 4.7840.07%

T TR FAS ) % B e 7 AL B ) A 3 22 5 (P<<0.01)
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Table 5 Protein of day lily treated with ethephon and ampelopsis grossedentata
, EHFRER/%
#F‘I__I"I F{E F{J_(?l(,’v.lZ)
1 2 3 A
Xof HE () 16 1.93 1.91 1.95 1.9340.020¢
7 R Ak HE Y AL 1.71 1.71 1.72 1.710.004¢
o A AL PG AL 1.57 1.55 1.56 1.5640.005¢
2 086.31 5.06
X R AR 2.61 2.58 2.63 2.6140.252%
AR A B AL 1.97 1.96 1.97 1.9740.004"
EREe Y 1FL iOpiw 1.96 1.96 1.96 1.96-£0.003"

T B A ) 6 6 40 B A) A5 A 3 22 7 (P<<0.01)

x6 FEEMZEMNLEBELXN V.EE'
Table 6 Vitamins C of day lily treated with ethephon and ampelopsis grossedentata
. Ve &&/(10 2mgeg )
HE‘:‘"' I: {E F(l.(\l(E.IZ)
1 2 3 A
Xof I A6 4.953 4.771 5.014  4.913+0.1264
05 ) b B () 6 3.691 3.686 3.700  3.69240.007¢
EZ Y BuNipA 5.069 5.158 5.119  5.11540.0454
8 941.44 5.06
X B AR B 19.760  20.160  19.870 19.93040.207%
g R Ab B A8 B 9.414 9.408 9.343  9.3884-0.039¢
RN P A 13.329  13.576  13.538 13.48140.133"

T T B AN T TR 3 R A B A R 3 2% S (P<C0.01),

KT FEEMZHENLBERENERGE'
Table 7 Total acid of day lily treated with ethephon and ampelopsis grossedentata
MRERE/ (g kgD
#A‘l‘l F{E F\J.Ul(:'s.lZ)
1 2 3 FHE
Xof HE ) 6 3.079 3.032 3.092  3.067+0.0324
W F A 38 B A6 4.654 4.742 4.654  4.683+0.051"
o A R Ak R A6 5.005 5.005 5.093  5.034+0.051¢
1.814.7 5.06

X IR AR 2.604 2.613 2.583  2.600+0.154¢
IR IR B AL 5.005 5.093 5.005  5.034+0.051¢
AR IR 4.556 4.478 4.478  4.5044+0.045¢

T TR SN ) % B e 7 AL B W) A A 3 22 5 (P<<0.01)
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