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Physicochemical and Functional Properties of
Lily Lilium brownii Flour

Kian Regena Juliana Wang Zhang Sonda T S

School of Food Science and Technology Southern Yangtze University Wuxi 214036

ABSTRACT Physicochemical and functional properties of lily flour were studied. Lily flour was found
to consist mostly of starch with lower protein content.The sulfur amino acids were found to be limited in
lily bulbs.The neutral sugar components were mostly glucose. Lily flour was found to have some functional
properties such as ability to absorb water and fat emulsification foaming etc which could be usefully ap-
plied in some food preparations. The molecular weight distribution of polysaccharides isolated from lily
flour was found to be between the ranges of 2.91 x 10% ~ 1.02 x 10°.
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