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Effect of Forced Air Drying Method on the Nutrient Composition of Camellia nitidissima Flower

YANG Bin-bin' ,GUO Qing-sheng' ,LIU Zhang-ming’ et al ( 1.Beihai Jingtaida Science and Technology Co., Ltd.,Beihai,Guangxi 536000
2.Guangzhou Luying Construction Engineering Co., Ltd.,Guangzhou,Guangdong 511400)

Abstract
[ Method ] Using 40 °C drum wind drying oven to bake after 48 h,the nutrient composition of Camellia nitidissima flower was tested.[ Result ] The

[ Objective | The research aimed to explore the feasibility of making flower tea of Camellia nitidissima by forced air drying process.

active components of Camellia nitidissima of tea polyphenol, total flavonoids,tea polysaccharide,V, , V., trace elements zinc, copper, selenium
and amino acids content were improved by forced air drying, and the caffeinum, asaponins, mineral element K, Na,Ca,Mg,trace element Fe ,Mn
content were declined. [ Conclusion]The conclusion provides a theoretical basis for making flower tea of Camellia nitidissima by forced air drying.
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Table 1 Effect of different treatments on the content of active components in Camellia nitidissima flower by forced air drying

ST 2 Sy e
K S KA ok it
Qb Total Tea poly- S . Ve Ve
T Tea polyp- . Caffeine Theasaponins

reatment henols // % flavone saccharide me/ ke mg/kg mg/kg mg/kg

mg/ kg g'kg

B KT 4 Forced air drying 11.60£0.15 a7 469.00+36.51 a 10.47+0.53 a 11.77+£0.47 b 9.44+0.19 b 68.20+1.23 a1 366.70+19.64 a
4% Flower( CK) 3.05£0.19 b 1681.70+149.25 b 1.57+0.17 b 17.14£1.03 a 395.43+2.82 a 26.29+1.55b 1067.40+42.24 b

T ARRVING FRERIR 285 .35 (P<0.05)

Note: Different lowercase letters indicate significant differences ( P<0.05)
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Fig.1 Effect of different treatments on the content of mineral elements in Camellia nitidissima flower
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Fig.2 Effect of different treatments on the content of trace elements in Camellia nitidissima flower
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Table 2 Effect of different treatments on the content of amino acid in Camellia nitidissima flower o/kg
b3 KREAIR TR 227 R HAEIR 2R HaEmR®
Treatment Aspartic acid Threonine Serine Glutamate Proline Glycine
B X T4 Forced air drying 4.11+0.27 a 1.90+0.00 a 2.58+0.05 a 4.80+0.17 a 1.41+0.04 a 1.24+0.02 a
fitf £ Flower( CK) 0.30+0.01 b 0.19+0.00 b 0.24+0.01 b 0.47+0.01 b 0.11+0.02 b 0.16+0.00 b
b3 NEIR " HAMR" SRR SERMR” P2 1R
Treatment Alanine Proline Methionine Isoleucine Leucine Tyrosine
i K T4 Forced air drying 2.96+0.80 a 1.75+0.00 a 0.28+0.04 a 2.20+0.00 a 7.70+£0.33 a 0.64+0.08 a
¢4F Flower(CK) 0.16+0.00 b 0.34+0.04 b 0.04+0.03 b 0.15+0.01 b 0.33+0.00 b 0.12+0.06 b

ST s N, Y, AR
b KNI TR AR RSN 1
. ] S o Total amount
Treatment Phenylalanine Lysine Histidine Arginine . .
of amino acids
i K T4: Forced air dryin 1.60+0.10 a 1.10£0.00 a 0.76+0.06 a 1.05+£0.01 a 36.08+0.05 a
¢ 4¢ Flower( CK) 0.28+0.01 b 0.22+0.01 b 0.07+0.00 b 0.13+0.00 b 3.31£0.06 b

H AN FRFRRZE R B E (P<0.05) . « A NRDLTHEEER
Note: Different lowercase letters indicate significant differences (P<0.05). # is essential amino acid
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Table 8 Sensory evaluation of yari of 3 varieties of cassava in different harvest time

e SRS (24 )

; ErES AR FE HLVRZE W
Variety Harvest tme Color Flavor Taste Structural state Score
(the next time)

£/ 9 5 SC9 5H 23.38 a 20.50 a 21.25 a 23.00 a 88.13 a
8 H 21.88 b 19.88 ab 19.63 b 22.63 a 84.00 b

11 A 21.00 b 1825 b 17.75 ¢ 18.50 b 75.50 ¢

1ERG 12 5 SC12 5H 22.13 a 19.25 a 19.50 a 20.88 a 81.75 a
8 H 20.25 b 20.75 a 19.38 a 20.00 a 80.38 a

11 A 21.88 a 16.50 b 17.63 b 20.38 a 76.38 b

hHARZE Shatian 5H 22.00 a 18.38 b 19.88 b 22.25a 82.50 a
8 H 20.38 ab 21.38 a 20.38 ab 19.63 b 81.75 a

11 H 19.25 b 18.50 b 21.13 a 18.38 b 77.25 b

T R ] — A A RIS B 5 AN R /NE TR Duncan's B0 221005 P=0.05 /K A &2

Note : Different loerwcases with same column standed for significant differences at 0.05 level with Duncan’s analysis
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