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Abstract

To determine the best harvest time of day lily, the contents of moisture, total sugar, reducing sug-
ar, protein, vitamin C, total acid and Polyphenol Oxidase of the petals and stamens of day lily be-
fore and after flowering were determined and analyzed. The results indicated that the physiologi-
cal characteristics of the petals was very significantly different from that of the stamens for post-
harvest day lily, and the optimal quality of fresh and dried product was obtained if the day lily was
harvested within 24 h before it blossoms. The conclusions were beneficial to provide solid theo-
retical basis and guidance for the sale of fresh commodity and practice of dried product.
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1. 5|18

WAV SR (Hemerocallis fulvs) X % &5138, 4a41t, NAGRZFAETARMEY, HEHE s E
&, SRENREGER. BEEEFRMER, SHE S, 4R, THESEEZMAEL TR
R, WRIEEFSL, AR ERRE, WRHBEEZ. WA RS EmiR 16 2w, 877
EHL)\MeTe, HEBEMENEE 28.9%, R4eEE KKK MEE, BV REBAE T — K3
PNk BT, B A EASR ISR T RN . mAASERE WS T, — BRI, AR T
TR B B . YT AACE R (0] 4R 258, B2 KA I 8] 0 A SS i 7ok WAk . A
SCPAR A B AE I B AL GFAETT 48 /N DA FFAER AL NI FON B, 73l B A6 53 B N e
AACEPE 7, M HEKE, S, EEE. EA. 5% C. DRMZ M A 3 205 o
TRMTIR, SEEESEMTRME TR 2R, B8 B M SR, RETER KR
RAEHMIES.
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1) I

BRI A il ¥ 48 AR < AR A PR m SR AL i 3485, — B WAL BESE, o —38
Iy e CATTE LS, THE S ARITL RIS AL AL AL S S BE4T 70 5

2) R 52

LIE(eikal), CFREE, WEFALH, AMBAGHFE 30°C~60°C), BiERH, WREREF, MR, Wi, =
A, 95%LIE, ToKOEE, 1%MBRER, BEFRRE M, 2K "W, B _EM, PVPPCCHRE LM
Mg Leli), =/ MR, R, WARMY, KO, BRI Gral, FELLRRIRA, R skt
AL, LIRS, 1% M B R .

3) XA E R

P R e (R L T R A A B BR A D), TCL-16 AL & 302 O HLCH M T e Bk #et A s B R A A,
B ROBAR B TEA Gy R Z AT RS, H AR ), WO A (a0 AT, K 250 mm, 4% 4.6 mm,
JEJE 5 um, HAERE), HIPUIRE R BRI EARAR]), R S(EERZEARA
al), B-260 RUETR /K B LR RS RSARAR), UV — 2450 BUEAMAT W0 Ot TH(H AR H),
CP214 B H-F o KPS R A 7)), KB40SA-1 HLHGHENL(T AR5 Bk B as & A R A ),
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RS R LRI,
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3. ERESH
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SHILEEMAAE, ERE. TERAABERF LN, KE RS, HRE S ERIE%
GIFHG TR A mide A S gt R, sl AR rh, SR AESR M AR B T A kAT, AR RE &
KEKSER, PG SKERE S T IR

KIGHEACKIE G SRR, AR, Wil R A SR, LT = SRR, S5
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3.2. FERIEHEEREEREFES BT LAY

3.2.1. 5SHEEHEL, AEEEBZESEEN, #BEEAETE
SWEE B A IR R AR . SRBE . OB FUREAILE DN SE 251N BE KA D I T P R R I

Table 1. Moisture content (wet basis) of day lily before and after blossoming

= 1. AR RREHNEKECER)

BIEEEKE (%)
3 SFEIE(%) t{E to.012)
X1 X2
FFAEHT 87.65 87.56 87.61 +0.064
50.11" 9.925
VAR A 90.94 91.04 90.99 +0.071
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Table 2. Total sugar content (wet basis) of petals and stamens from harvested day lily before and after blossoming

2. R RAEERANEENEESE

S (%) S H B E
AbFR

SHEE (%) FHIE (%) F i Fooia.11)
iR AR 5.0 4.8 49 4.90+0.10 ¢
FEAE TR 3.6 3.7 3.6 3.63+0.06 ¢ .
1211.074 6.22
HALGIEE 6.5 6.6 6.5 6.53+0.06°
FAEHTIEES 7.7 7.5 7.5 7.57+0.12°
abed S )RR K AN I A A B 22 R, T

Table 3. Reducing sugar content (wet basis) of petals and stamens from harvested day lily before and after blossoming

3. AU RRFERBIEROLRESE

SR 5 (%) M LR 2 2 e

Qb —
I JE B 5 (%) (%) F{H Fo.os3.11)
T G e 3.57 3.35 3.41 344+0.11¢
FACHT LI 2.78 2.73 2.68 2.73 +0.05°
354.227" 6.22
PRI AKX 426 4.46 437 436+0.10°
FHAEHT IS 5.02 4.86 491 4.93+0.08"

DOI: 10.12677/hjfns.2018.72009 77 5 E R


https://doi.org/10.12677/hjfns.2018.72009

VP 7PN

5 B A2 It P B2 IR A RS AR . LIl TC R [T ANIE TSR A DUE T M i 8 B & A AL AT 2212
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3.4. AR C FEEFERIBHEL

PACHITAERT R AEAER A E R C RN EAWMEZZFWE 5 Jor). 5 BOREH,
SAESACI R4 A 38 C B B ITFAE)E SRR B, R FIRK SR [T R BIL R I4EAE 2 C & B 5 IR R S5 52 SR 5K
BEE WP I B, 4R R C S ESUE TR EE4EAER C S RITERIEEA L, U 5 1Ek

THRFEEN, FEE Ry TR R A2 -

35 RMESBEFHIENENK

FALKA RO SR S RAVRMCE OfFEREZSR, (EMAEEE T AR & B @S B2 A H.
XFTIEPE AORUE, BV, SRS RS, WSKERSER I, BEAE RN A E G, R R

Table 4. Protein content (wet basis) of petals and stamens from harvested day lily before and after blossoming

4. IR RAEERNEENERRSE

A BUER (%) ML 7

Kb 2 -
HAE S E(%) (%) F1{H Fo.os3,11)
CIRIAEKIA 1.93 1.91 1.95 1.93 +0.02¢
FFAEHT I 2.12 2.08 2.10 2.10 +0.02° .
540.727 6.22
FACJEAEE 2.61 2.58 2.63 2.61+0.25"
FACHTAEE 221 2.19 223 2.21+0.02°

Table 5. Vitamin C content (wet basis) of petals and stamens from harvested day lily before and after blossoming

"5 HIERFRAMBEBMETNELERCEE

it &K C & (mg /100g) M H 35 7 He bk

A
#EA R C & E(mg/100g) FIIE(%) F{d Fo.osa.11)
iR AR 4.953 4771 5.014 4.91+0.13¢
FEAERTAEI 27.60 25.85 27.48 26.98 + 0.98° .
858.053 6.22
HACEIEES 19.76 20.16 19.87 19.93 +0.21°
FAEHTIEES 18.16 17.94 17.36 17.82 +0.41°

Table 6. Total acid content (wet basis) of petals and stamens from harvested day lily before and after blossoming

6. AURARRERMNAESTHNEKREE

SR A R (gkg) M REZ RN

Kb
MR (g/kg) FHI{E(gke) F 14 Fo.0s3,11)
CIRIAEEIA 3.079 3.032 3.092 3.07 +0.03°
FEAEHT 1k 2.784 2.761 2.763 2.78 +0.01° .
247362 6.22
FACJEAEE 2.604 2.613 2.583 2.60 +0.02¢
FACHTAEE 2.888 2.858 2.847 2.83+0.02°
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Table 7. Activity of Polyphenol Oxidase from petal of day lily before and after blossoming
= 7. R ERIEE RN SEmE L EEYT

Z W A AEEE PER)
i+ 34 SFHIER) t{E to.01(6)
X1 X2 X3 X4
FFAEHT 59.23 60.55 64.42 59.76 60.99 +2.35°
32.17" 3.707
FibfE 27.72 26.65 31.21 28.79 28.59 +0.02°
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