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[ Abstract |

nal material lily,and to establish a standard processing method for lily. Methods ; The outer,middle ,and inner petals of

Objective ; To investigate the influence of different processing methods on the quality of the medici-

lily were boiled and dried with different methods. A comprehensive scoring system was used to investigate the influence
of petal boiling time and drying method on each type of petals,with appearance and properties, extract, content of rega-
loside B, and total polysaccharides as the observation indices. Results: The optimal petal boiling time for the outer, mid-
dle,and inner petals of lily was 6 min,5 min,and 3 min,respectively. The optimal drying method for lily was hot — air
drying at 115 °C. The outer petal of lily had the highest content of extract (31.0% ) and total polysaccharides
(35.38% ) ,and the inner petal of lily had the highest content of regaloside B (0.343% ). Conclusion ; This method can
effectively improve the quality of lily and thus provides an experimental basis for the standardization of the processing
method for lily and a basis for quality control.
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