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Tab 1. Contegt of glycyrrhizic acid in detection of processing
products (z+8D, s=5)

Sample Content, % v, %
Raw licorice 5. 29994 0. 05643
Simple parched licorice 5.547340. 08135+**
Honey-baked licorice 4.9560+40.1034=*

***P<<0.01
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Tab 2. Content of liquiritin in processing products
(218D, »=5)

Sample Content, % v, %
Raw licorice 0.9909+ 0. 03822 3.9
Simple parched licorice 0.63011+0. 007608+ 1.3
1.06371+0. 008749** 0.9

Honey-baked licorice

*+ P<0. 05, *** P<0. 01
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Glycyrrhizic acid_and liquiritin were determined in the processed products of licorice. The results
showed that the content of licorice v , increased while the content of glycyrrhizic acid was decreases

in the honey-baked products,
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