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Abstract

In order to study the effect of steam blanching process on the drying quality of daylily, the sensory
quality, nutritional quality and rehydration quality of dried daylily were taken as the test indica-
tors and the blanching temperature of saturated vapor and time were selected as the test factors
to explore the best blanching parameters for drying daylily under constant load conditions. The
results showed that the optimum blanching process was that the daylily with 12 kg/m? load was
blanched by 80°C - 90°C saturated vapor for 2 min - 3 min, the best quality of dried daylily would
be obtained according to this condition.
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B A K (Hemerocallis fulvs) X4 &5 38, 84 &51E, NAGREREE ZEETAREY), HEHIBD
NAeE, RWERR R, mAKEFRMMES, SR, EAk. 4R, T AL HEER, &
WREFSE, HREZ FHIEE, RXERFHEEEZ, NHFEENEFRMEATERFTHUKRE Mz —[1].

AT, 7 an s AR T34, S B RImI AR RE 2, MBIR/N, B, K
B LA TRT3 o S TR AT UK SR AT TAL B, 32 4R B S — P AL 3 T 20[2] .

WG ZE VR R T 200 B AR TR R (R 52 e, FERe sk B E 8 B4R F T, b 3R T FE A ) Ak
WRE, DATRCRREE M BRI DU K BRI e, BRI R EERE R M, AR
TP it BT AR TH AL SR AR
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2.1.1. REHSR
it AE S WA R EE YR EA R A A4t

2.1.2. FERAFASAH
G ital), ZMREE, WEREALER, ATmBEGHRE 30°C~60°C), WA, BEREN, WiRE, W, =
FAbAN, 95%2mE, UL EARFIB A, HELLIERA), WEE SRR, TR RN

2.13. FENHFSEE

P R T e LL T P A RS A B A 7)), TCL-16 L 4 2 oL CHE N 7 H iR e A B8 A BR A D),
T RGBS G s ZHT R g, HAR R E), O (R i, A 250 mm, P42 4.6 mm,
JEJE 5 um, HARRE), B-260 AUMEIE /KBS (L EE RIS ARAT), UV — 2450 VLK AMA] WL
FEEETHH AR B ), CP214 BYH T M KPS E A IR A ), KB40SA-1 HLUGHHL) AR5 5%
LA i PR A ), DHG-9240A 7Y B ks T 4548 (L GBS IR B B PR A 7).
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TAESE MR R 52 20 SRS 0  BA BE R, b SR R AN ()2 i E P L2
S8 R AT O W B BT IR AL B, 7 nlBE 4 MEEL, ERSHIE 1 PoR, B 0E
HE 3K FRUJE, 1 60CHAF T 3B SR AT BEEAT T, PR TR A £ SR A 1F
NEHATEK, M RKREE AR R LT SRR MR ot B IR i it AR SR O S 3R B
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Table 1. Process parameters of blanching daylily with steam
® 1. AARFAFTRIZEH
LE3H
Ab S
I/ C i 18] /min P A /kgm
1 70 5 12
2 80 3 12
3 90 2 12
4 100 1.5 12
Table 2. Sensory scoring standard of dried daylily
2. FARUERRETIIRE
VEAMN T
. WA IUE R4y
h 3% 4 (10 571)
1 B WERAE, ®EmaRERSSe MO IRIE, AR 9~10
2 HRMMAE, EEWEEIRNSRSE B IREE, AR R 7~8
3 MR E, R A RUR I R TR AR 4~6
4 AR e, R AR IR B STV T B B T 1~3

2.2.2. RIEHEIRNE T Z
1) KRN E T
K 823 (31 8 B AR & K &
2) K E 7
SO E K A GB 5009.8-2016 3247
3) HE T E ik
B A E R A GB 5009.5-2016 47
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FETARE —E TR A T3 AE3E, il ST MR F SRR h 7 20K, KRR —E
I 18] (min) i % — RSB B, BERMEE yIE. DORAESREKFNNAR, DA REAe s, 2+
FAEK MR K INL, PRI AS R AR B S e TR IR . R (%) = (RAKERE — FiahE)/
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Figure 1. Sensory score of dried daylily with different blanching treatment
1. REIRZLEHTRERREITS

SrHTIEL TR, AN ISR AR BN TS AE SR KR A R 25 22 (P < 0.05). 80 CHEAIZKITN 3
PESEHATER R AL BRI T3 AE SR i i, B W] DAMIAE S S B, iR SR, ot th e A7 52 SR KA
U, DRICES R, FUIEEE; 100° CHIMZIAEBSEIESE, BRI RIE A, (H i iExt s fE=e
SRR AR R, 4RI, AR T 70°CHIANZR IR B TR RUIS, M/ E, RRZE. B
Rt EEOR A AR, SEse R It [s]. ERERE T, HEERBUREOR, FEREAIE, TR
CPERSE . PRERSE[6 ] TR G N [0 2 2 2 R DR B R MM B R, RN s e 4L S
RIRTEE N, AR RN (8] ) T SRR AR B AL

3.2. BRI ZXRUENREFmEAIRMN
AR ZAL B SEAESETRSE  X T 3SR E IR BEAT I AT, S 2R 0 3 B

Table 3. Effect of blanching treatment on the content of nutrients from daylily

3. RZEMEREF RS S ENTMN

BIRAT I E %
yist B EEPA
¥ E FEME ¥ E FHE
1 49.1+£0.2348.7+0.1749.2+0.16 49.0 £0.26" 15.8+0.43 15.5+0.32 153+ 0.26 15.5£0.25
2 54.8 +0.40 54.9 £0.32 55.1 £0.35 54.9£0.16° 16.8+0.18 16.9%0.10 17.1 +£0.28 16.9£0.16
3 50.4+0.30 50.2 £0.10 50.7 £ 0.22 50.4+0.25° 16.6+0.27 163+ 0.26 16.1 £0.36 16.3 £0.24
4 45.5+£0.3645.1+0.31458+0.26 45.4£0.50° 17.5+0.34 17.0 % 0.26 17.2 £ 0.50 17.2£0.26

ST 3 WAL, SRR AN AN B RS AT IR AR B, X E IR B E R S AR R, R
SOBES B RS A Y 2 22 (P < 0.05), TN 25 15 25 5 PR s i U8 A S 3 22 53(P > 0.05) . 80 CHILAIZEIA
AER AL B R A BT 90°CAI 100 CHIFIZR VAL FR I TEAESE, 2R TR, FICRA L g
TR, PSP SRR T 80°C YN ZVTAL B 1 B AL SR SE S & L 70 C AN 2V AL B I BE AR SR
SMES RS, 2PRONRRFEBOEERES I T, TEE R SR 5 B AA 2548 TR o, DAL,
8O CHIM ARV R A, W LAIRTFIA BUUF AL 2L 245, IXFh 4 #mT DB 1E b B K 2875 — i Ay
B, R EIE SRR, EarE S B . RIS 2, EORERE AR O R A
FUS, AERREE A RIS R B, HEORSERAREER, RS TR St E A M|
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Figure 2. Rehydrating curve of dried daylily with different blanching treatment
B 2. FRIRZAENFRIEFE KLk

el 2 WA, EERARER 1570 CHIMZRIRIE R B E 0 KBS 8, 4 SBT3
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Figure 3. Maxium rehydrating ratio of dried daylily with different blanching treatment
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