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Optimum harvest time for Liriope muscari (Decne. ) Baily
HUANG Ying-zhen"?, CHEN Jing-ying"?, SU Hatlan'?, HUANG Yuji'*
(1. Agricultural Bio-resources Institute, Fujian Academy ofAgricultural Sciences, Fuzhou,
Fujian 350003, China; 2. Medicinal Plant Research Center, Fujian Academy of Agricultural
Sciences, Fuzhou, Fujian 350003, China)

Abstract: This study was conducted to determine the best harvest time for Liriope muscari (Decne. ) Baily. Using
the drying rate as an index, the yield of L. muscari (Decne.) Baily was determined every 15 days. The
polysaccharide content was measured by using phenol sulfuric acid method. The result showed that the yield and
total polysaccharide content in the tubers of L. muscari (Decne.) Baily were at their highest levels in mid-May.
Therefore, it was recommended as the optimum harvest time.
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. Fig 3 Optimum harvest time for L. muscari (Decne. ) Baily
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