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Effects of different harvest times and processing methods on quality of Gardeniae Fructus

Abstract: Obje\:tlve: To study dfectsaf dlfeenl hava tlmsand prooﬁsng methods on theqlamy of Gardeniae Fructus. Method: The
content of and of of d applied for assessment of the quality.
Result: Gardeniae Fructus harvested in October with yellow-green appearance was the better time point for harvest. Drying in the sun and
boiling in the water is the better processing method for Gardeniae Fructus. Conclusion: Different harvest times and processing methods can
affect the quality of Gardeniae Fructus.
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