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Effect of Drying Methods on the Quality in Lycii Fructus

Im-Shik Cho*, Jae-Goan No*, Jong-Sang Park* and Run-Huai Li**

ABSTRACT . As a part of studies on the quality control for drying methods in Lycii Fructus. Dried
Lycii Fructus were obtained from several treatments to examine the control of the extracts and its physical
properties, and also to analyze the inorganic elements and proximate compositions. The results were sum-
merized as follows; the changes of solid matter contents dried at 50C for 4 hrs and 60 for 28 hrs were
highest. The changes of Hunter values were 66 in lightness, 5.0 in redness and 51.3 in yellowness,
respectively in treatment No. 1. And also the viscosity of treatment No. 1. was some high compared to
the other treatment. The desirable drying temperature were at 50C for 2hrs in initial and at 60°C for 24hrs
in final temperature and it was the best conditions as a quality, economics and chemical compositions of
Lycii Fructus.
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Table 1. Drying methods on treatments

No Initial temp/hrs. Final temp/hrs.

1 50T, 2hrs 60T, 24hrs

2 50T, 4hrs 60T, 28hrs

3 60T, 2hrs 50T, 27hrs

4 60T, 4hrs 60T, 20hrs
2) Ky EE

EEE SRS R 3 &
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Table 2. Changes of solid matter and

Table 3. Changes of color depending on
drying methods

Brown- Tur-
ness  bidity

0.D.) (%T) L a b AE

Hunter Values

No pH

1 5.42 1.238 40.8 66.60 5.01 51.36 46.55

moisture content of L. 2 5.53 1.323 35.7 63.57 5.40 48.17 46.02
chinenseafter dried . .. . 3 5.63 1.196 38.7 65.68 4.32 48.62 44.87
o otd Norsture 4 5.46 1118 36.5 67.79 4.02 44.66 40.47
B A ~ Py
] 86, 82 13,18 L:dZ(Z4) 0~ 10009 4)
, a: A (54) 80 ~ 100 )
2 87.02 12.98 b %“-ﬂ (HA) 70 ~ 70 (44
3 86.71 13.29 ZAE—0.D. 7} 5S4E 24 A
4 6. 06 13.94 2 %‘%#7} 100 . AHEFE A ()
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Table 4. Extract yield and viscosoty of
yeil Fructusdepending on dry-
ing

No Viscosity (CPI)  Extract yield (%)

1 3.5 29.7
2 3.0 29.7
3 3.0 29.7
4 3.0 31.0

Table 5. Inorganic compounds of Lycii
Fructus depending on drying
methods

Drying methods
No Zn Kgo Ca0 PQO5
(ppm) (%) (%) (%)

720 5,52 0.0252 2.797
730 4.08 0.068 2,130
730 2.88 0.0630 1.484
880 4.32  0.0742  2.066
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Table 6. Proximate compositions of Ly-
cii fructus

Reduc-
ing
No protein  sugar sugar acid

Crude Total Tannic

(%) (ug/mg) (ug/mg) (ug/mg)
1 0.196 56575  342.70  29.60
2 0.406  460.90 292.27  28.26
0.336 476.89 283.69  38.82
4 0.140  496.44 287.12 39.44
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Table 7. Quality comparison on dry
methods

Drying methods ap Quality
No pearance
Early temp/hrs. Final temp/hrs.  (1~1) (1~10)

1 50T, Zhrs 60C, 24hrs 8 8
2 50T, dhrs 60T, 28hrs 3 7
3 60T, Zhrs 5T, 2Thrs 7 8
4 60T, 4hrs 60C, 20hrs 7 b
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