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Table 1 Contents of nutrients in daylily and other vegetables
e S o OF UL S o O 0F UL (0 A2 R W AR A 4 A
K2 E% 82.34 11.8 7.18 88.85 82.2 91.2
B KA A4 (/100 g) 11.6 60.1 45 34.65 21.01 3.95
& a fi/(g/100 g) 2.9 14.2 5.83 — 13.05 2.1
& W5/ (/100 g) 1.4 0.4 — 3.7 5.7 —
% B /(g/100 g) 0.15 0.47 4.09 — 1.47 —
% B/ (g/100 g) 0.08 0.1 0.28 — 1.99 —
(9% I %/(mg/100g) 1.18 3.44 3.08 — — —
Yt £ % C/(mg/100 g) 6.07 — 2.8 33.47 23.4 1.58
#5/(mg/100 g) 73 463 — 37157 0.44 6.69
B/ (mg/100 g) 69 173 — — 280.34 —
4k/(mg/100 g) 1.4 16.5 — 206.75 422.35 2.18
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Az W A3 3 B A T R Rk an 2k 2 i
TN AR Z MR AL S T R MR RS
(4 A= 0 M B, L OB B i 2 S T Y 58%~
639%™, Meng %5 200R FH 6 7 4l Bl 1ok 4 BB 4 52 v
WZHE, ISR TREEEEH T 4 4K
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Table 2 Main bioactive components in daylily

G 28 28 3 4% o B K g ik (IR * R
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Fig.1 Bioactive substances and functions of daylily

A7 52 17, DT A 45 448 L PN AR AL TR AR S A
WAL A it LUT 3 Fh 32 2 R X e A Ak R
W 1) B REE R R 3 5 2) 3 g 40 o AR A i T St
BELIE B Hy R 77 4 5 3) BB AR A I e, o
B SEAE A P RTR S B S 56 v 3 BT 855 F Bt 4E Ak
W, BXOPPA R R F AT LU A I3 B R Ak
GYRAER, By S A& Y A 20 A R 24k
B YAE A e E IR Y S, B2k
E&WAE R R A, T AR TR
Mg, M EAIEL SR LT &MY
YER, WTLATI BT Z2 R, A4 0 178 5 0 Al
iE o B RS — M BB P ) R A 2
AR 2 B 2S5 i i I S50 v 6 3 S BF 58 %)
G, R 7S i B AR U AR SR T 2 A S
Yyxk 5t F 5L 3k K DPPH [ H 56 00 75 B R 1 b
W LA A RE T o IR A5 AR B AL SR 2 W X R
SL B B A DPPH F Hh 2 0 2 40 v B 1Cs, 43501
4 0.1430 mg/mL £ 10.1280 mg/mL, H Xt ¥ 5L [
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Research Progress on Biological Activity and Intensive Processing Technology of Daylily
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Abstract Daylily is rich in various nutrients and bioactive substances, and is known as one of the four treasures among
vegetables along with shiitake mushrooms, fungus, and winter bamboo shoots. This article reviews the biological activity
of daylily and the current research status of its deep processing technology. It explores the relationship between the
bioactive components and functions of daylily extracts, and further analyzes that the weak links in the value—added pro-
cessing of daylily mainly lie in the development of daylily extracts as new food raw materials and the study of their toxi-
city. Summarizing the potential applications of daylily and its exiracts in antioxidant, antidepressant, anti—tumor, anti—in-
flammatory and other related diseases, and elaborating on the application of daylily deep products such as daylily pow-
der, daylily beverage, ready to eat products, daylily extracts, etc. It is proposed that daylily and its extracts can be
used as new food raw materials in the future, providing some reference for the development of daylily functional prod-
ucts.

Keywords daylily; nutrition characteristics; biological activity; deep processing



