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Abstract  According to Fick’s Law, physical and chemical properties of hawthorn extract under different thickness of
hawthorn piece, extraction time and temperature with different treatment were studied. The best extract condition were

obtained ; , the thickness of hawthorn piece was 2 mm, extraction time and temperature were 10 h and 40'C respectively.
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Abstract The Stability of Crocin was Studied Systematically . The results showed that the Crocin would be stable even

in the unfit medium, when the Stabilizer EDTA-—Na, was added. The application of Crocin was extended and its using

value was improved.
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