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Comparison of Phenolic Content of the Fruit and Vegetable Powder by Hot-air Drying and Vacuum Freeze Drying
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Abstract
tables. [ Method ] Taking 11 kinds of fruit,vegetable as test material , Folin-Ciocalteu method was used to determine the content of total phenols,

(Shanxi Key Laboratory of Germplasm Innovation and Utilization in Pomology , Pomology
[ Objective | The aim was to investigate the effects of drying methods on the content of phenolic substances in common fruits and vege-

while N-butyl alcohol- hydrochloric acid method for the content of proanthocyanidins,to compare the effect of phenolic substances between hot air
drying and vacuum freeze drying. [ Result] The result showed that the retention rate of total phenols of fruit and vegetable powder by hot air dr-
ying was from 85.94% to 93.27% ,the retention rate of proanthocyanidins was from 66. 17% to 72.58% ; the retention rate of total phenols of
fruit and vegetable powder by vacuum freeze drying was from 93.50% to 96.98% ,the retention rate of proanthocyanidins was from 95.24% to
98.15% . [ Conclusion ] The vacuum freeze drying can maintain original total phenols and proanthocyanidins of fruit and vegetable , fruit and vege-

table powder have higher quality and nutritional value.
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Table 1 Effects of two drying methods on total phenolic content in fruit and vegetable powder

OISR BB A A

X T4 Hot-air drying

HAB T Vacuum freeze drying

Fedi Total phenolic ISl REA% R B bt TREA%
Sample content of fresh raw Total phenolic Retention Total phenolic Retention
materials // mg/kg content // mg/ kg rate // % content // mg/kg rate // %
SRz Apple pericarp 664.50 605. 60 91.14 632.20 95.14
Vbl |z Seabuckthorn bark 1552.20 1 383.80 89.15 1 505.30 96.98
/AL Dandelion 1 256.60 1 133.80 90. 14 1 185.50 94.34
L5 Purslane 1 056.70 939.10 88.87 978.00 92.54
ZEHTEL Plantago asiatica 1 558.90 1402.10 89.94 1 504.00 96.48
bk Walnut 61.20 53.50 87.41 58.90 96.20
751~ Almond 46.60 41.30 88.63 43.50 93.50
537 Purple sweet potato 257.80 294.50 85.94 328.30 95.80
I\ Pumpkin 419.30 373.40 89.05 395.00 94.21
BH N Carrot 1357.70 1171.20 86.26 1 287.50 94.83
1114 Maythorn 2 990.50 2 789.10 93.27 2 840.90 95.00
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Table 2 Effects of two drying methods on the content of proanthocyanidins in fruits and vegetables

BT JEURHEAE (0 3 i

A1 Hot-air drying

Ha T Vacuum freeze drying

Fih Proanthocyaridins JFAE 1 2% Atk kS JFAE (6 2% o ik Rk
Sample content of fresh raw Proanthocyaridins Retention Proanthocyaridins Retention
materials // mg/ kg content // mg/kg rate // % content // mg/kg rate // %
SEHL R Apple pericarp 6.50 4.50 72.58 6.20 95.38
bz Seabuckthorn bark 17.30 11.80 71.08 16. 60 95.95
/AL Dandelion 27.10 17.60 66.17 26.60 98.15
L5 Purslane 2.20 1.40 66.67 2.10 95.45
ZEHTEL Plantago asiatica 11.80 7.60 67.86 11.20 94.92
BBk Walnut 0.84 0.52 65.00 0.80 95.24
1~ Almond 0.92 0.63 70.00 0.90 97.83
422 Purple sweel potato 59.20 39.80 69.46 57.30 96.79
I\ Pumpkin 4.80 3.20 70.83 4.60 96.00
% ~ Carrot 2.50 1.70 69.57 2.40 95.83
1L1## Maythorn 71.10 49.30 71.14 69.30 97.47
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