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Abstract

This study was observed the effects of drying methods on the extraction characteristics of Rubi fructus (fruits
of Rubus coreanus). Extraction yields of soluble solids and total sugar were high in the Rubi fructus dried by
freeze drying, followed by infrared drying and sun drying. Extraction yield of phenolic compounds and DPPH
radical-scavenging activity of extracts were in the following order; the Rubi fructus dried by freeze drying, the
Rubi fructus dried by infrared drying, the Rubi fructus dried by sun drying. L. value was the highest in the Rubi
fructus dried by freeze drying, and a and b value were lowest in the fruit dried by freeze drying. These results
suggest that freeze drying has an beneficial effect to enhance the quality of Rubi fructus. Water and ethanol extractions
was more effective in the extraction of soluble solids and the antioxidative components.
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Fig. 1. Extraction yield of soluble solids from Rubi fructus in
relation to drying methods and extraction solutions.

Values with the same letter are not significantly different at the 5% level.
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Fig. 2. Total sugars of Rubi fructus in relation to drying methods
and extraction solutions.

Values with the same letter are not significantly different at the 5% level.

£ B3} ore F3o09] A

52 243 A9k Fig 30 et Hakwe) 1%
Rl WA s dF2 A oy FE&uo wEti=
()4
b g B4

F oA Yeldth &, & FEAdM s Gzl
= Aol ®Bo|x] gkton} ok FE A=
UAFET HgM AZERT FEAAZRZTNA & s
B, ZF Az oS FE2ERY & FE2E
A EEAEE By 39, BEA ] diE f710F

U0, =

=

citric, tartaric, malic, fumaric acid 5¢1 Z° 2 I&HA Ut
®).

0.30

Extraction solution

O water

0.25 | |EZZ4 ethanol
b

0.20

Addity (%0)

Sun Infrared Freeze
Drying method

Fig. 3. Acidity of Rubi fructus in relation to drying methods and
extraction solutions.

Values with the same letter are not significantly different at the 5% level.
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Fig. 4. pH of Rubi fructus in relation to drying methods and
extraction solutions.

Values with the same letter are not significantly different at the 5% level.
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Fig. 5. Phenolic compounds of Rubi fructus in relation to drying
methods and extraction solutions.

Values with the same letter are not significantly different at the 5% level.
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Table 1. Color of Rubi fructus extracts in relation to drying
methods and extraction solutions

; Color
g ey

Water 4972 051°  2050°

s Ethanol 57.29" 062 0w
Water 51.53" 044 2041°

fffared Ethanol 54,89 044
. Water 53.13" 038 1861
Ethanol 57.69" 148 1992

Values with the same letter are not significantly different at the 5% level.
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Fig. 6. DPPH radical-scavenging activity of Rubi fructus in relation
to drying methods and extraction solutions.

Values with the same letter are not significantly different at the 5% level.
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