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Figure 1. Distillation with N. Gas Apparatus.
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Figure 2. Relationship of sample weight and reco-
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Figure 5. Recovery curve of sulfur dioxide.
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Study on Residual SO: Assay of Dehydrated
Day Lily and Its Reduction from Producing Farm

JIIN-FUNG SHYU, *WEN-JING CHERN, JASON D. HONG AND "YI-GUAN CHERN

National Laboratories of Foods and Drugs, Department of Health, Executive Yuan

161-2, Kueu Yang Street, Nan Kang, Tuipei, Taiwan, R.O.C.

*Taitung County Health Bureau
336 Po-Ai Road, Taitung, Tuivan, R.O.C

ABSTRACT

According to the testing method for blea-
ching agents in food-a sulfur dioxide test publi-
shed by Department of Health, Executive Yuan,
R.O.C. 1983, and Referred to Standard methods
of bleaching agents analysis for Hygienic Che-
mists by Pharmaceutical Society ot Japan, Me-
thods of bleaching agents analysis for food addi-
tives by Bureau of Environmentary Sanitation.
Health Department, Japan. Methods of analysis
of residual SO: in dehydrated Day Lily from

production farm were discussed. The assay of

residual SO: could be achieved by distillation
with N: gas. However, the length of sample
should be cut i 5~10 mm long. The concentra-

Key words - Day Lily, Sulfur dioxide, Distillation.
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tion of phosphoric acid and heating time should
be 1% or over and 5~~10 minutes, respectively.
5 g of Day Lily were added with 0.5, 1.0, 2.5,
5.0, 10.0, 20.0, 30.0 ml NaHSO:s (SO,-:] mgzml)
respectively and under conditions of 10% phos-
phoric acid 10 ml, heating time 10 minutes. The
recovery of SO: could reach over 93%. with a
coefficient of variation was 0.5~1.7%. Soaking
of dehydrated Day Lily in 25 "C cold water for
60 minutes or 45 "C warm water for 20 minutes
was able to reduce the residual SO: about 70%.
This may be a proper method for SO: reduction
of dehvydrated Day Lily.



