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Abstract

On the basis of the theory of traditional Chinese medicine, this study takes the idea of “food cures

IR

XESIH: TENE, WEh, e, A, wEN, TEHIE s, M m 3R —— R 2R R RE 2GR ).
Il PR I 23 €, 2025, 15(5): 2070-2076. DOI: 10.12677/acm.2025.1551593


https://www.hanspub.org/journal/acm
https://doi.org/10.12677/acm.2025.1551593
https://doi.org/10.12677/acm.2025.1551593
https://www.hanspub.org/

EHENE 5

diseases before it happens” advocated by Yin Shan Zheng Yao as a guide to action, and carefully devel-
ops a Chinese medicine dessert specifically for people who stay up late. The four ingredients of Di-
oscoreae rhizome (Shanyao), Jujubae fructus (Dazao), Nelumbinis semen (Lianzi), and Euryales semen
(Qianshi) are selected for compatibility, and strictly follow the principle of “sovereign (Dioscoreae rhi-
zoma), minister (Jujubae fructus), assistant (Nelumbinis semen) and courier (Euryales semen)”. It has
the remarkable effect of fortifying the spleen and replenishing qi, regulating the mind and consolidat-
ing the foundation. This study successfully transformed the classic dietary therapy wisdom into port-
able products, creating an effective paradigm for the contemporary practice of “curing diseases before
they occur”, and fully demonstrating the unique value of traditional Chinese medicine in inheriting
the concept of medicine and food homology.
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Figure 1. Preparation process flowchart
1. flgITZRIEE

2.4, ERTFAbIE

KIZHEE: BUET. W92 1009, 5EZAE 80 giRE )G, BT 2000 mL Z&18/K i 30 min,
K(80°C +5°C)MEHE 60 min, HIALE I *NRLERF I UE K AT .

FRIREAL: B2 400 g &R K E (T5% R 5, VI8 50 mm Bk, P4+ 28, 100°C
ZAIRAREE 20 min UL <3.5 N (TAXT Plus Jll5E).
2.5. fhkin T

B2 1L 24 5B TR A YIS B TEYZ) 320 g) 8 ANBEERIFEHLILEE Y928S), 73 =W NIR IR (S &
400 mL), LA 28,000 rpm [i] &iabFE (G547 30 s/% 15 15s, 3£ 5 1EH), FHFKiIE <150 pm KL E A,
2.6. RBRILIL

BB N, DRFF 75 CIEIR SR (L i BE25, 300 rpm), PRI B & 2% 0 AR il - /R CK
W, 4iRE > 99.5%), EIRANTEMIC 15 g (BRI KAL) 4k 5254 5 min, WEIZ50°C)E, Wik
BEUERIN IR S B (IR IN B < 5%, 8850 iR B VRO 1 )

2.7. FEPF

PRI 4355 2 K T B %, 4°C VAR AP e TR < 72 h, S ERIN 75 SR K 3 43 (60 °C /10 miin) .
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PEAIE A bR WL L.
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Table 1. Sensory evaluation criteria for traditional Chinese medicine regenerative desserts
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Table 2. Sensory evaluation results of 10 subjects

F 2. 310 ARHEREIFNER

2k SR R 1 AR Bk By
1 20 10 30 25 10 95
2 15 15 20 25 10 85
3 15 15 20 25 5 80
4 20 10 20 15 10 75
5 15 15 30 25 10 95
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4%
6 15 10 30 15 5 75
7 15 15 30 15 10 85
8 20 10 20 15 5 70
9 20 10 10 15 5 60
10 15 15 20 15 10 75
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