Lot
WE S Azt |

Vol.41,No0.12,2020

ARk 1 3 FFHET 2 SR b Tk LE 0 52

SEEE BRI, R B BN, Kk
(l.AefHREKFELFR, T &R M 510642,
2.4 B A G AR TR 8], = d1 40 661200)

i EARRUBRLARASE M LERT(LEl FTEFF L& SEHF LES F)WRRA, TR T ZHEE8 LD
e E T A A isA AR BB RS CEM; SBA T T E MBS, RRMES RSB AN B
L RANRETHRNEEMBRERMO LR, ZRAV . A ERESGRE T h S5 T2, 1T ER
B CEBAREWREF, $BAEY—Ar LB A Tabl FuFSBLETRG,. LARALEl T HHF. 4
£5%, SHEGEBERLAANE, L2 04/ Bm(HER. DB FUE RER) 3 A ARE(BE . TEm
AR, EFHEBFHEIBRLETRS, EAATEME RS LEAMARA, A Pasl Sairedas
M T R, AT H46.T1% 4k | T EAFL3652% , H R AES FH35.92% , ARG HERGKSAS T
Wit BRERSFAREESF. HRNTReM B0 E5 L aM(RE . Tnh Fnieth) ZEML, m et
$HBAESEEMEZEME, AR . FAHN RRALELFORL B RALELIEREF b | Tuihk
BREEOF, B4 AR IR TUE ] 5 4655  FAER IS LG LB RGLT ZHFFN
RPRE,

KEIR AR R BH, BREF

Comparative Study on the Quality of
Different Varieties of Dendrobium officinale
ZHONG Chun—fei' ,CHEN Yan-lan' ,REN Yun-hong' LI Pan' ,ZHA Ying-hong’ , DU Bing" "

(1.College of Food,South China Agricultural University , Guangzhou 510642 , China;
2.Honghe Qunxin Dendrobium Planting Co.,Ltd. , Honghe 661200, China)

Abstract ; This study compared the quality of different varieties of Hongxin Dendrobium officinale( D.officinale) ( Hongxin No.1
green pole, Hongxin No.1 red pole,hongxin no.5 red pole) ,such as the hardness,shear force and shear displacement, viscosity
and consistency, sensory score, color difference value; the content of polysaccharide, molecular weight, monosaccharide,
flavonoids and alkaloids.Meanwhile, this study explored the relationship between the quality and texture of D.officinale before
and after pulping. The results showed that the hardness, shear force, the molecular weight of polysaccharide, consistency and
color difference of three D.officinale samples were significantly different. The polysaccharide was a heterogeneous component,
which was heteropolysaccharide.The content of polysaccharide in Hongxin No.1 red pole was the highest, followed by Hongxin
No.1 green pole and Hongxin No.5. The monosaccharide composition of polysaccharides was basically the same, mainly
composed of 4 six—carbon sugars ( mannose , glucose , galactose ,thamnose ) and 3 five—carbon sugars( ribose , arabinose , xylose ) ,
among which the content of mannose and glucose was the highest,followed by arabinose,but the relative content was different.
Among them, the relative content of mannose in hongxin NO.1 red rod was the highest (46.71% ) ,while that in hongxin no.l1
green rod was 36.52% ,and that in hongxin NO.5 red rod was 35.92% .There was no significant difference in moisture content,
shear displacement and the sensory score of three D.officinale samples.The content of polysaccharide in dry D.officinale before
beating was positively correlated with its texture ( the hardness, shear force and shear displacement ), while the content of
polysaccharide in D.officinale was positively correlated with its consistency.The results showed that the quality of D.officinale
was significantly different from that of D.officinale from the place of the the same origin, the same series, and different varieties.
Key words: Hongxin series ; Dendrobium officinale ; quality difference
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Table 1 ~ Species, batch number and
producing area of dendrobium samples
FE 44 L %2 R ™ H
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Table 2 Sensory evaluation criteria for dendrobium samples
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Table 3 Determination of water content and texture of three dendrobium stem products

B i Ko (%) I (N) 559171 (N) TP A% (mm)
281 5T 9.01 0.11° 199.14 +7.63" 149.24 +26.34* 1.38 £0.44°
2152 1 S 2 FF 9.21 £0.13* 219.79 +6.86" 90.50 £25.36" 1.08 £0.24"
4555 9.09 +0.10° 180.74 +14.93° 63.28 +19.07° 1.17 £0.24*
TE ARV NG PRI AR i BTk B A i P S8 BRTE P <0.05 AR B PE2E 5, & 4~38 6 [l
R4 ABEKITRIG P HEN E 45
Table 4  Determination of physical properties of dendrobium after rehydration and pulping
G K (D) B (D) a"ff b {H BT S
3 1 5HH 0487 £0.007° 0.972 +0.008" 27.26 £0.64" -20.77 +1.21° 7.61 £0.05° 9.50 +0.20"
51 S48 0489 £0.014° 1.771 £0.016* 22.64 £1.52° -3.37 £0.42° 4.58 £0.22° 10.85 £0.29°
555 0.467 +0.023" 0.767 +0.058° 30.34 +1.50° -15.05 +0.81" 6.46 +0.32" 10.70 +0.40°

TE 208 | ST L8 | ST L0885 5 R L A ) £ R R AT AE A
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Table 6  Average molecular weight and distribution of polysaccharides from three dendrobium species

i S £ B A] ( min ) HI TR (My) 3+ (Mn) A FRED
118 1 BHFT 44.927 1.11 x 10* 2.49 x 10* 445
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0.0083% ~0.0241% 2 [a]*" , A8 45 R b 40 25 1 0 1800000
BLUFFEI R e AR 2T | S S8 S 5 1400000
AR B AL T IE R YL 1900000
S AT RN o R e r
Table 5 Determination of active components of dry dendrobium 200 500 1;)%0012.02).144(‘)016.9018.0020.0022.0024.00
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) o s s
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22 ZMEMNSEANTH e
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Fig.1 GC-MS Tic of three dendrobium species
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Fig.2 Monosaccharide composition and relative

content of three dendrobium species
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Table 7 Correlation analysis of polysaccharide
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