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Abstract

The objective was to reduce sulfur dioxide residue of dry day-lily product reprocessed by water soaking and
drying treatments, for which the effects of water soaking quantity and time on the reduction sulfur dioxide ratio
were studied. The results showed that about 70 % of the sulfur dioxide was removed during the reprocess, which
soaking in 1:10 (w:w) water for 30 minutes and then drying at 50°C for 2 hours. The color of reprocessed day-lily
did not have significant difference from the original one, whereas its rehydration capability increased. After a
three-month storage, the content of sulfur dioxide in the reprocessed day-lily was further reduced to a half of the
amount, its color became much darker. Furthermore, according to a hedonic sensory evaluation, the raw day-lily
had higher values in color, texture, appearance and overall acceptance than the reprocessed one.
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Table 1 Effect of soaking water on sulfur dioxide residue of reprocessed dry day-lily products.

142



ppm

(%)

16754.6

5 7959 . 6

10 5046 . 9

20 508°2. 3

(ppm)

(P8.05)

18006

160

140

120

100

800

600

400

200

10 20 30

45

60

Fig 1 Effect of soaking time on sulfur dioxide residue of reprocessed day-lily products.
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Table 2 Physical properties of raw and reprocessed dry day-lily products.

10 30
5.82 7.94
47.36 46.03
18.40 17.63
46. 84 46.40
9) 1985.0 1846.5

3

Table 3 The changes of color and sulfur dioxide residue

of reprocessed dry day-lily products after

storage.
10 30 3
46. 03 31.77
17.63 11. 81
46. 4 16. 34
ppm 5046. 9 2863 .
4
Table 4 The hedonic sensory evaluation of cooked day-lily.
10 30
5.15 4. 95
5.00 4. 85
5.05 4. 45
5.35 4. 80
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