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Abstract

Dendrobium candidum is a nutrient-rich Chinese herbal medicine. Mildew, dehydration, budding
and some other problems may appear in the process of storage. Mildew is the main factor affecting
the commercial value and the edible value of Dendrobium candidum. Three different treatment
methods of irradiation of ultraviolet, alcohol treatment and high temperature steam were used on
the surface of fresh Dendrobium candidum to select the effective sterilization method. The results
showed that fresh Dendrobium candidum soaked in 75% ethanol for 3 minutes can get a better
sterilizing effect, and treated samples can maintain good quality during storage.
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2 Bz 1 ffH(Dendrobium officinale Kimura et Migo) 4 == Bh fift J& 2 4F f AR A kE ), BoA i B AR, W
PSRk, (R R AR ) 7E Xk R A Mt AR i 7R HE T BOHAT T 5, IR EE R [1].
DURZIRE TR, BRECA LA PUNIR 2] PUaE2(3] [4]. SEsRALIA S (5], JRT7 = iR [6]55F
M, BURAEIGIR B R 255207 i) Iz N o B TR RCA B BRI -AMEAGRENE, S B K
VRS, BB AR U AL, AR RSN, BT SRR B RN AR M ) R [7]-[14]
BB AREEFRER, I EMREX 2 iR 2 R . TR, LU (W k)W) 5 A= 55 1
B, TERREEPE, B R R 22 o i — D A R T 2T e A Sk I R TR, R A Ak B A R R A
B UbAh, BB A MHET BUE FE ok 22 LA R SF S5 52 72 it SR S 5 14 e R 15] o XA 20 —
AR AR ZRROREETVER AT R OREE, T Gy 42 1) 25 B P A A S T Dy DR R o 5 A o
(IR . H RN TR A DR EER SR D>, R 2 HON BEHER F R 2 K B AL B R B e bk A7 K IR
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M85 P S50 P I R LR S TR T A B 7 v 0t Bk R A ke s e 2 v PR i ot AR AY,, A o A A T A 3
Tid, NIGERIERE IR AR T B4 Ail
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2.1 WRBRR

PG B AT AR R A A M, e 1~2 SEARR A E IR e dh, R ik
B bR BRm B aimve s KR . AR RN PE fREELS

2.2. BTN AS

RN AR: R TAES, SW-CI-2FD AN LZREZSEARERAHE, KRIMNITEE 8w 2; (KIRER
¥i346, A5 MIR-253, SANYO Electric Biomedical CO.,LTD; HI# &R K44, KIS 45DZF-60/8H.
RERF: EHREE, TR R FRRERAER), WA ZHYVEVREE R AR .
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2.3.1. &HMRE

W A ST, TSR, PRI TES TARG I, RTINS 2k o b AT b B, FR S
WP 435029 00 5. 104 15, 20 min, HARIEIRNZ—UK, A3 JE 0058 FE A A2 i oL, AR ik
T IREE R

2.3.2. ZEESLHR
K T5% 0B 2 SBERT R B R A TIR VAL, RIERTE) A8 00 1. 3. 5. 10 min, JEljE Ak
PG FE S I AE G O, BRI T = IR E R R .

2.33. FRMIBHIELE

FIF 0.1 Mpa i H A&, SRS 007 0 B Ak TTEAT 7o LIS 2K B AR L, AR RN 1) O
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2.35. BREWFE

T VR R A g AR R A . R M AR AL, e R, BIKIES
FHHRI VR 3 MRESBHTIE R, FFEH 12 &30 B (B 6 4, ik 6 )2 51, - A ATLL
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2.3.6. fWEYIMETZE

B U E YD ARG 36 —— 55 B AN BEH 4 (GB4789.15-2010)
T AR A A B —— B S B30I 5E (GB-4789.2-2010)

Table 1. Sensory evaluation standards during storage (total score: 100 points)

7 1. SRR AR PR EITFSRE(S S 100 5)

REARPR A 2(80~100 73) B #(60~80 47) C 44(60 4 LA F)
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T R P S T BB (10-13) SUAET S B B (7-10) 51 22 74 1 L5 B (L-6)
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3. BZRE55H
3.1 FRLESZENREHRLE

3.1.1. &shEEt
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Table 2. Effect of UV irradiation time on the sterilization effect of Dendrobium officinale (CFU/g)
72 2. BHNREIRTE) I EK R A MR EBUR BISZAE(CFU/g)

R4 AR BR8] (min) %W CFUlg LR CFU/g 4 CFU/g
1-1 0 213 154 3.1x10°
1-2 5 186 110 1.2 x 10
1-3 10 144 70 985
1-4 15 157 65 150
1-5 20 121 54 120

Table 3. Effect of alcohol treatment on the sterilization effect of Dendrobium officinale (CFU/g)
7 3. CEFSLIRAT AN K B A AR B AR BN (CFU/g)

W42 LA (min) i CFU/g REEF CFU/G 4111 CFU/g
21 0 175 134 2.2 x 10°
22 1 1 18 850
23 3 <10 <10 280
24 5 <10 <10 270
25 10 <10 <10 107
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BRI 208 S B K TR A R

3.1.3. BEES

R AVE TSR R R . REACTE, AP e G PR BT B . EERE R S AN R S B
R, RIS B RS . A 5 FTLVE Y, @ RIS B . B RERR S 40 T 3 A B R AR
HE RV 5 s J 10 s Ja Ik B A kR T HE B R R e e . T LA, s FR 28 VAR B N R AS ik
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RMERA AR R N T V@I TRk At E SR s, S8 1.3.4 530 abF 4
2-3 Jx 3-2 AT ML EL LA
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75% L BERC B HORE SR B . VB R Vi B T 5 R A F R BET, RE IR R 99.4 4, IR
ZVRAC RS R R A R A TN S, B VT ik B 99.1 43
3.2.1. ZERRLIEX SR ARIRE MR

P AR FR R (1) 43 20 2-3 W T 5°C J 25°C R FRFa kAT 8%

H I L ATR, ZEEACER)E 25°C IR ek B A SRR 28 d 5, (AR e VRIS T RRa S, FERD
TERR A H U A (B Sk B D BB W R BE, HA TAILR I, m7ERgR 35 d i, B Afhn

Table 4. Effect of alcohol treatment on the sterilization effect of Dendrobium officinale (CFU/g)
24 CERIERIESE ARA ST

AL ] min IR EY LIS EY% ZHEEEY (LT B THE)
0 78.41+0.32a 0.29 +0.02b 22.33+1.15¢
3 78.62 +0.41a 0.18 +0.07b 21.67 +1.02¢

H: WA EAHFERRZEREE@P<05n=3),

Table 5. Effect of high pressure steam on the sterilization effect of Dendrobium officinale

CFU/
%5%E%ﬁﬂ%&6ﬂ%ﬁﬁ%m%mmw@
e 4H SE IR 8] (s) % CFUlg B CFU/g 4H P CFU/g
3-1 0 320 185 2.6 % 10°
3-2 3 <10 <10 <10
3-3 5 <10 <10 <10
3-4 10 <10 <10 <10
3-5 15 <10 <10 <10

©



— T L BT O R B A iR DR e R O R ANY

TR 1R, SRR VR 7RI 49 d Bt i 35 d (1) 82.3 43[4 N 77.0 4. BT 2R ALFERBES KB H 1,
T EUR B 0 B T B A T A R UIAA T DL, X RO S B B R R A
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M 2 AT, ZREACER S 5°C R Ak B A B WS 1T 49 d e, TR M 2 T
B, AAERR R AT RHH SR I D BB R B 22, FERADMR R T IR A DU, CRRIR, TP 49 d iR E
PEAI9R N 94.3 736
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AR JE AT [23] F0 IR 55 B A IR Z A 072 A2 [24] [25]. IEZEMSR R KO RRARI26] 5 E T, AT 422
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Figure 1. Effect of alcohol treatment on the sensory quality during storage at 25°C
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Figure 2. Effect of alcohol treatment on the sensory quality during storage at 5°C
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Figure 3. Effect of high pressure steam on the sensory quality during storage at 25°C
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Figure 4. Effect of high pressure steam on the sensory quality during storage at 5°C
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