00D & MACHINERY

Vol.33,No.5
May . 2017

DOI:10.13652/j.issn.1003 —5788.2017.05.029

S el WO RO A

Effects of Processing and Storage methods on the Quality of Chrysanthemum
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Abstract: Compared with {resh chrysanthemum, drying, freeze-dr-
ying. 4 C and —20 “Cstorage of fresh chrysanthemum were used to
study the effects of different processing and storage methods on the
main chemical component of edible chrysanthemum. The results
showed that the contents of main chemical component of edible
Chrysanthemum were different for processing and storage in different
way. Amino acid and chlorogenic acid contents of drying chrysanthe-
mum were higher than those of the fresh chrysanthemum, while the
other contents were obviously less than those the fresh chrysanthemum;
soluble sugar content of freeze-drying chrysanthemum was higher than
that of the fresh chrysanthemum. The comprehensive quality of chrysan-
themum decreased obviously on 4 ‘C and —20 °C storage. In conclusion.
fresh chrysanthemum is better as food. However, the drying was the suit-
able way to process and store the edible chrysanthemum from the perspec-
tive of safeguarding the main components.
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Figure 1 Standard curve of amino acids
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Figure 3 Standard curve of soluble protein
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Figure 6 Standard curve of quercetin
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Figure 7 Standard curve of baicalin
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Table 1

Comparison of nutritional components of edible chrysanthemum under different storage conditions
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Table 2 Comparison of functional health components of edible chrysanthemum under different storage conditions mg/g
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