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Preparation and quality study of Lycium barbarum and Hordeum
vulgare lozenges
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(1. College of Agriculture and Animal Husbandry, Qinghai University, Xining 810016, China;
2. College of Agriculture and Forestry Sciences, Qinghai University, Xining 810016, China)

ABSTRACT: Objective To prepare of Lycium barbarum and Hordeum vulgare lozenges and study of its safety
quality. Methods The wolfberry and barley were ground into powder and sifted, mixed 1:1 into Lycium barbarum
and Hordeum vulgare powder, kneaded into a dough with butter, and put into a grinding tool for tablet drying. The
determination of toxic and harmful microorganisms and basic nutritional indexes including moisture, ash, protein, fat
and starch was carried out on Lycium barbarum and Hordeum vulgare lozenges. The sensory evaluation team will
score the product for sensory evaluation. Results No toxic and harmful components were detected in the lozenges
of Lycium barbarum and Hordeum vulgare, and the moisture content was about 5.84%. The ash content was about
3.34%. The protein content was about 12.34%. The fat content was about 17.01%. The starch content was about
47.35%. The finished lozenge had uniform color and no special spots, complete shape without breakage, smooth taste

with slight graininess, and moderate sweetness and sourness. Conclusion In this study, the utilization rate of
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wolfberry was improved by combining wolfberry and highland barley into lozenges, which promote the development

of highland barley industry and provide a new way for wolfberry-related products.
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Fig.l Basic nutritional indexes of Lycium barbarum and Hordeum
vulgare lozenges
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Fig.2 Molecular biometric identification results of Lycium barbarum and Hordeum vulgare lozenges
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