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Tablel Changes of activity of day-lily peroxidase after being
steamed under different time and temperature treatments
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Table2 Test results of day-lily colchicines after being steamed

under different temperature and time treatments
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Table3 Scores of the color and texture of day-lily after being
steamed under different time and temperature treatments
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0 50 100 70 50 100 70 50 100 70 50 100 70
40 71 92 794 81 91 8 81 91 8 74 85 784
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60 82 84 828 87 8 86 94 85 904 87 76 826
70 8 79 802 8 79 796 90 73 832 77 65 722
80 77 72 75 74 71 728 82 65 752 63 54 594
90 72 61 676 70 62 668 76 60 696 51 50 506
100 56 55 556 55 53 542 64 50 584 48 40 448
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Technology for drying day-lily for industrialized production

Yang Fumin, Zhang Li, Yan Xiaojuan
(College of Food Science and Engineering, Gansu Agricultural University, Lanzhou 730070, China)

Abstract: In order to improve the traditional method for drying day-lily to realize large-scale, industrialized production, the
processing technology by using orthogonal experiment for steaming treatment before dehydration and tunnel-type drying
combined with industrial microwave drying production lines in drying process was studied in detail. The results showed that
the optimum operating parameters for steaming treatment were as follows: temperature was 95°C, time was 60 s, for tunnel-type
drying production line, the loadage was 5.0 kg/m?, hot air temperature was 85°C, wind speed was 1.5 nvs, and for industrial
microwave drying production lines, material thickness was 15 mm, drying power was 16 kW, drying time was 90 s. The sensory
quality, physical and chemical indicators as well as microbiological indicators of the final product dried day-lily, tested by
Food Quality Supervision and Testing Centre, Ministry of Agriculture of China, reached the requirements of <Pollution-free
Food-dried day-lily> Standard N'Y 5186-2002.

Key words: drying, production process, day-lily



