208

FOOD & MACHINERY

DOI:10.13652/.spjx.1003.5788.2023.80241

E0EE 128 BE 2668 | 2023412 A | RAESHIM

[X#%i5 ] 1003-5788(2023)12-0208-06

P K 2 OR S5 W5 A2 i THF 32 2 R

Progress in research on fresh-keeping, storage and processing

technology of Cistanche deserticola

RS

SRR

ZHU Zhipeng BAI Yujia
GHrERAO R MR 52522 B B R B8 AF  830052)
(College of Food Science and Pharmacy , Xinjiang Agricultural University , Urumqi » Xinjiang 830052, China)

MEAREZFTEAGLEG LT PHMZ —, THL (2
0T AR AR E R R ERKES LA EFE
BOAGED L EERAERIBEIRI L EBE K
HEZFEEFHNL, Bdh kS5 EMLe Lok T4, <
FTRETEF AN AKE RN KB G HRE T F R BRI
R, BAWT RE I ke 5 27,5t A B mT
HAGE BT @RITTRE,

KGR : A MG RS 2 e T

Abstract: Cistanche deserticola is one of the precious traditional
Chinese medicines that can be eaten fresh. Its highly active life
and zoning restrictions cause it to brown, soften, and even
mildew when being transported and stored. The processing
technology and preservation and storage techniques were analyzed
by thoroughly reading literatures in this field. Moreover, the
advantages and disadvantages of different processing methods
were analyzed, and the development direction of C. deserticola
processing technology was prospected.
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Table 1 The content of basic nutrients in C. deserticola

e % LR A i
i g/100 g 0.24
K4 g/100 g 7.16
JiE £ 2T 4 g/100 g 0.19
g 7 mg/100 g 12
i bk mg/100 g 7.34
A E A mg/100 g 2.42
g E C mg/100 g 3.12

Ca pe/g 3.63<10*

Fe ne/g 1.05x10*

Mg ne/g 2.02X10°

Cu ne/g 9.42 102

Zn pe/g 1.07 X 10?
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