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[ Abstract |

Objective; To optimize wine-steaming processing technology of Astragahlus complanatus.

Method: With the content of complanatoside and total flavonoids, water extracts as indexes, orthogonal design

was used to investigate influence of moistening time, steaming time and the amount of wine on wine-steaming
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technology of A. complanatus. Result: The best processing technology was: moistening 1 h, steamed 3 h, the

amount of wine 30% . Conclusion; This optimal rice wine-steaming processing technology of A. complanatus was

stable and feasible, it could provide experimental basis for quality control of A. complanatus.
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