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Abstract: Jinyinhua (Lonicerae Japonicae Flos), as a commonly used traditional Chinese medicine, has significant pharmacological
properties including heat-clearing, detoxification, and wind-heat dispersion effects. It also has the characteristic of being both medicinal
and edible. Its substantial medicinal potential, nutritional value, and commercial viability have facilitated extensive utilization across
clinical therapeutics, functional food production, and cosmetic formulations. This has led to a strong demand for Lonicerae Japonicae Flos
in the market. However, Lonicerae Japonicae Flos is prone to browning during postharvest processing and storage, which not only results
in undesirable yellow-brown discoloration, diminishing consumer appeal, but also reduces bioactive compounds, thereby compromising
therapeutic efficacy. Therefore, investigating the color change mechanism and control technology of Lonicerae Japonicae Flos is of great
significance for maintaining its original color and bioactive compounds, selecting appropriate processing methods, extending storage time,
and improving consumer satisfaction. Secondary metabolites change, the mechanism of color change and control technology during the

growth and development, processing and storage on Lonicerae Japonicae Flos were reviewed in this paper, aiming to providing insights
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for the research and application of color change mechanisms and control technology of Lonicerae Japonicae Flos.

Key words: Lonicerae Japonicae Flos; browning; substance changes; color change mechanism; enzymatic browning; control
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Fig. 1 Color of Lonicerae Japonicae Flos during processing
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Table 1 Chlorogenic acid and luteolin content of Lonicerae

Japonicae Flos with different drying methods
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Table 2 Lonicerae Japonicae Flos discoloration control technology
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