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Abstract:The  effect of  Chuzhou’s  chrysanthemum
processing, extraction time and temperature on
the content of total flavomoids (TF) and total
antioxidant activity (TAA) of extracted liquid were
studied, and the processing techniques for
chrysanthemum beverage was also studied. The
results show, the best ratio of flowers to water
was 1:50, the best extraction conditions was at
100°C  for  30min,and  the  chrysanthemum
beverage was gained after extracted liquid was
clarified using 0.5% chitosan in 0~5°C and then
diluted by 4 times.
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