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Rice processing methods of Mylabris and their quality evaluation

DONG Lei', XIE Lina®, LI Chaoying’, CHE Yi’, SONG Dandan’

1. The Affiliated Hospital of Qingdao University, Qingdao 266000, China
2. The Second Hospital of Jilin University, Changchun 130000, China
3. Chuangchun University of Chinese Medicine, Changchun 130117, China

Abstract This paper compares different rice processing methods of Mylabris, revealing the effect of rice processing in Mylabris
preparation, and establishes a scientific and reasonable quality evaluation standard for Mylabris products. Three processing methods
including rice paste stir-frying, rice stir—{rying, and rice water method were compared and the quality of Mylabris products was
evaluated in terms of appearance, smell and texture, clarity, excipient appearance and cantharidin content. We found that the Mylabris
products processed using rice stir—frying had a full and oily appearance with no fluffy gray chips, a specific smell, and crispy texture,
which are easy to grind into powder with slightly oily texture. The used rice was yellowish—brown with irregular crack and Mylabris
chips on its surface. The cantharidin content in the raw product was 0.503%, which decreased in the processed Mylabris products
using the three methods, ranging from 0.017% to 0.397%. The three methods all have scientific significance, with rice paste stir—
frying being the optimum method, which guarantees the safety, effect, and quality control of the Mylabris products.
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2.1.2 WiRkEHE
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Il 62

S0 ) FH A TH Rt V5 VP A 5 o R R T K A
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Fig. 1 Rice paste and glutinous rice paste
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Fig. 2 Rice paster by dipping with hot and cold water
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ST B, A G BEE | ARG b BRD 2R G il A €, B BXE
T PRk 2 L FRER
222 KHEUHREEEHTZ

e JR AR N R [ 24 H1L)2010 4F B 2 1 ) 7 vk« B
FBEZS SR PRED KD 2K BB B O, 4 B OK R BE
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Fig. 3 Raw and processed products of Mylabris
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