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Research progress on mechanism of Lilii Bulbus color change and control
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Abstract: Baihe (Lilii Bulbus), as a homologous product of medicine and food, has attracted much attention because of its high medicinal,
edible and economic value. For a long time, the color change of browning and violet-red has affected the storage, processing and quality
of Lilii Bulbus. Studying the color change mechanism and prevention and control technology is of great significance to maintain the
nutritional value and color characteristics of Lilii Bulbus, prolong the shelf life, ensure the quality and improve consumer acceptance.
Therefore, the mechanism of color change, control technology and the effect of color change on Lilii Bulbus were reviewed in this paper,
with view to providing reference for the research and application of color change control technology of Lilii Bulbus.
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Table 1 Optimal pH and temperature of enzyme activity in different varieties of Lilii Bulbus

P4 AR IRIE IR & pH SCHR
TFEE PPO. POD — 6.0~7.0 27
ZINEE PPO 25°C 4.0, 6.0 28
ZMEE POD. PAL 20 CHgiEtERE ST 10 CHI4 C — 25
&t PPO 15°C 4.0. 6.5~7.0 21

“ B F AR

“—" no relevant data
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Fig. 1 Mechanism of enzymatic browning of Lilii Bulbus
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Fig. 2 Mechanism of violet-red color change of Lilii Bulbus
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Table 2 Anti-color technology of Lilii Bulbus
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Fig. 3 Prediction and early warning of Lilii Bulbus color change
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