F44t G134 o T
2023 4 7 H PACKAGING ENGINEERING - 103 -

BEERERENEIERDRIT ERARER

SKIZBE, BXBE, W, XIHFHE, EXIGH
(H A R R EBE A D E ARSI, 22 730070 )

TE: A6y REIFRATLRERE EBAREE R L TR RSB HREA e 7k, DA FRE

B BERBEBEIRYE, F ik RS RETERREE BT R BATERE, LA BIREE ith%ﬂ%éﬁn%

RS, FARRETPHSE, R, IRFERER>WRR T ZHFTELE, &R AFET 0K

BARTALE—RARE LERFREGEBI, AT EHLET LR ; FHRSRPFRIRE &
SR ENAFRELE $HEemo L, RIERERAAMERRE BERBEAENFER XA & #

— BB RG A E KRR BRI RAR, RERRKOESERA T AL GRS E T

), AR E R A PRI T ik A R AR B 69 Ty iR IR AR Oy @ B SR R 4 R 4

KER: FHE; RERE,; EHAY

mESZES: TS2553 XHFRIEE: A XEHS: 1001-3563(2023)13-0103-09

DOI: 10.19554/j.cnki.1001-3563.2023.13.013

Research Progress on Postharvest Preservation and Extraction Method of Bioactive
Components of Daylily (Hemerocallis citrina Baroni)

ZHANG Yun-hui, ZHAO Ying, ZHANG Yan-ping, LIU Xin-xing, OU Qiao-ming
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ABSTRACT: The work aims to sort out and look forward to the new technologies and methods that might be used in the
postharvest storage and the bioactive components extraction of daylily (Hemerocallis citrina Baroni), so as to provide
theoretical basis for the development of daylily industry. The technologies used to store fresh daylily in recent years were
summarized, including low temperature preservation, biochemical preservation and irradiation preservation. Then, the ex-
traction methods of polysaccharides, flavonoids, polyphenols and other bioactive components in daylily were reviewed.
The suitable preservation technologies selected for daylily could extend the storage period of daylily to a certain extent
and contribute to the healthy development of daylily economy. The research reports on the extraction of bioactive com-
ponents mainly focused on several flavonoids and polyphenols and the extraction methods mainly included microwave
extraction, ultrasonic extraction and solvent extraction. The application of a single preservation technology has limited
effect on extending the storage period of daylily and the integrated application of preservation technologies is the devel-
opment direction of future fresh daylily storage. The research on the extraction methods of bioactive components and
functional verification of extracts from daylily is not systematic enough.
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#ifE3% ( Hemerocallis citrina Baroni ), A &F} &
g, RECAE L THEMERFMI L, EREE, 5
SN NN S SR SV 3 7/ Wy B e o e el O L NS 1 TR
WA RE—MAEWHEM, SAANMEITFER-LR
BRE, (REHNH ) PHRIEA RN . fEHE5
STk, A A SR SR I PR T R BT fE
REIBIT R, . BN | VBSE 2R ED) . BEAER
HEH 60 AFE LR, Hd, EZMIReME K
SYIEZBE . EEAM Z YRS, SR EEE A
MY T B AL SR 25 FH IO SR BT, RS R B,
FE 37 7K B H B AT 0 AR A 0 B R 35 PR 1), 22 7y 42
Bt 17 38K BT B A s =R /E DY, g
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TE 0 ~5 CCBUARAE T, KBE 7 ~ 8 om AL AEZR (R ff
BRI 3~4d, 5~6cm AT AL 7 475 5°C
) {1 U A 2 AT 2 R v AR SR L AL R g
FA W AL ( Superoxide Dismutase, SOD ) 5id %
LI ( Peroxidase, POD) [i&EH:, [FAT, HHYIPT
PR G 1 8 9 Z 2 i ( Phenylalaninammo-Nialyase,
PAL ) W3 7%, X bR, 5 °CfRiEAab 3
PEF T E AP BAh, BA B R R —Fh
B R AL T, i G A SR Y H R A
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By, G0 E 2 A B R AT DLAE s ] Py T s S A )
oo, W EMEE A R ERER, NTEgE w2, f
BB SR,
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K1 %% ( Modified Atmosphere Package, MAP )
& BT AR SR R O TR AR T AR E T
AN S T, HE B AR P S TH AR R B
H R, T IR AR AR B SR IR, il
P A R RIS 230 D 20 B A R

x1 EAEXEFMS (1009)
Tab.1 Nutrient contents of daylily (100 g)

W MR moRIeaY IRl

Him/mg

oF

5 o O
Hh/lg Th/g

& /mg BS/mg EAE E/g WA ESE/g B S8 /mg K-S E/g

B wfpes 117 11.6 1.4 73
Tkl #4043 3,44 60.1 0.4 463

1.4 2.9 1.5 69 82.3
16.5 14.1 6.7 173 11.8
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V55 &M X W (R A2 1R L DA TG — 2 e ARG I W 5
BE o PRI SR RS, EAERY YIRS PR AT
Rk, FEE, RS A U R, 4k
R CHERYIR ARt R, B3
%2 ( Polylactic Acid, PLA ) i Ff236 0] ZE K B AL S0 1)
fREE 2 10 d, B2 (Polyethylene, PE) J#fFfE
FERAREEHT 2 6 do Horf, JEEEH 25 pm A9 PLA i
PREERCR A 30 um RALHERE NI ( Cast Po-
lypropylene, CPP ) FlRf GBS SRR 43 B4k 5 7
CO, M 6.9%~8.9%, 0, N 11.2%~13.2%, B ERFMKT
BRI AR B FEUE SR St e R
a. b B TFREEERPY WIR SRR BN 4R e CO,
H 6%, 0,1 3%, Ny A 91 %AER U F5 i AL 30 (0 5%
AR REEE, DL S BB ] T R i N AT I 4
R, K AE K 2 S T AR R b 2 3 o
T N 2SR, AR UV B R I % 7™ i 1 T I A
FH, TRIEEl R 7= R ) £ 0 S5 15 5 e ) TSR s 2% 7
it BRI B R, PG RS A RE O

AR AR B 2 3 A R R R P 85 1 SR 4 AR
LA S AR ) AR BRI B, ISR IH AR, MITIR
FIPREEY B A o — M PR AE Y 28 (W] I C A v
2, IR RS AR, B A IR R T
FEAC BT AR SR

1.3 E£WL=RE

A Wy PR B 2 R AL ) R SR B B B A R )
SR ARG AT IR EE Y 7. AT, 13X T RS AR GE
Bz, WMHAARRWEE KR ( Acetylsalicylic
Acid, ASA) ZEPRECAESE, REHRm LR, H
HR S 2 mmol/L MR BRI Feft:, T B ESEY
PREEHIIER ) 7 d, A RN AL ST AR R 2R
PO IR AN A 5 et A 3 T ), 52 RO A H
52, 4-lSEE PIBETE M ] 4 A6 3R B AR S 53 25 43k
D7 A B, R EE S 0.5 mg/L 1 2, 4-FRiH
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2R ARG AR DA TE 25 | 1R i 45 O S A AR B Ak
SRR, M8 BR BRSO 19 7 X an 2@l sR) 1-
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Tab.2 Bioactive components of daylily!***%!

TEPE 25 iES Jo it 53 550 %
iz 6 28.06
i3 6 11.86
gl 10 14.34
it 3 4.85
PSy 8 7.12
I 6 7.47
RIR 9 16.00
3 R 3 2.10
HoAty 9 8.19
GAEMTIRE, PHEAIET S AR -2 S5

IR F IS e fie J1, DA 38 24T i Ao 7 A
HHTET SUREEMNIT A BTN E2ES
wEE, EWENEY 2R, R, 7fEKE
B0V . PO BRI . A AR O | R Ab BE-K
PERE DT AU P DA PR PEREDTIR 5 Fh e 2 b
FEWOTTET, ORGSR e, $RBCR A 28.35%,
AR 1L O 7 I A PR K P R TR OSOR
T, BREGRIAF] 28.48% Y7 i Eh AR AT A
(7] v FE R ik o el 7 B HIUGE A6 S 2 0, 15 2 2
FEEEHCREDN 10.03%, H A k32 B HL 2 0 35
RS M AL RE

ENGIRRC R GEEZ i & 7/)5 i Y i | N =25
BORW A AHMIE, F Sevag A1 H,0, E AL HR LUK
WAL Z R —RUKIE R 2 20, MRl 2
AR5 FH K B3 I B A6 3 R SR B 2 —Fh iR
P I 22 BE 5 e o B ) 0 A S 22 0 U ph e
(BN KL AN SR 310w A I 1 I NI -
U7 A 20 2 08 0 AR B A REXT AL 2 &
W PR — 20 R 5

2.2 HEmZE

WALER A FEE W EIIAEY, TR,
SVECTR AT AT O M A B, HLS A A L
(SOD) HAAMIE R IEM:, REWEBRMAHN A%, nT{E
JEAFA TS . BATFRIEH . S
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WFFE T P P R] 5 Hh A 2 B AR 3 rh R B ) O ik
2 0 R Z AR AR I R LA e, 86 T
LR IR F 1.48% . WIS FE RO Lo T P SR
S AR BOETE Sy B TAE L sh BEAE T AE 3 45

S BEHR P APE T, 4R s SR BOA SR ORI T
PARHE o

M I RE AL T T LA | TR R, XA
PR A PRI, JE ORI T A9 S e R A AR A
B SOBE W R TE L RE A VR R A AL 43 B0
X 2 M7 AR RO A O TR R L
ARABBEA BRI AFERUA RS RESR R
1188 S I1E VT B NI 17 S My & St o
PRI, A Bl 75 O 5 el e P B B0 i, g
DR B 195 73 B 280 o WD 7 THT I RE DG A4 Wi 7 A 4%
GHERSEL, DEREND R AL &, AR
YETHE L 5 (9 1 B A SR USRS,

2.3 B

WY LB & A 2 RN EY, B2k
PR R A B v mT LA SRy Ak 2 B s 00 1 0 s B EE R, B
SRRy B 2 W 2 i R I ATy . M R,
T T BRI PUARRE I B, EAERZE
PEEUT vk FE A VS T AR B | R P I AR R B i
Bk o R 1) B2 O] 2 WEAE VR SR 4R B A6 38 v 2 26
VIR, 3%k 28.89%, HREWINTE A ML, HEMH
B — B IE IRAE T o Ak AR R e Dl B
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R EA T, BEAE SR 2 B 25 W T AR IO R
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Takahiro 55 1°7E B 46 3% F B4R 0 P 3 vk &2 B0 T 8T
RY I 1% A= ¥ B Hemerocallisamine 1 ( C3H; gN,Og ).
Hemerocallisamine 11 ( C;oH;sNO, ) fil Hemerocallisamine
I ( CyoH sNOy ), Yang %512 Tai SIS BEAESE b il
FZEHE N RIAT TS, KT —FloB i 2
WL, AL B 21 RS DR, JFEET
oy 14 F, XEAESRE R 25 Y REPE AT PRt T —
SE I EE SCHF  HO A Y 2 R C TR AE B AE S8 453
PP IS EY BT, e LA BT AE A P i i B ) v R
MREALA W AR K L

HAT, ALY CHE b 2R AP
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