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Abstract

Omija (Schizandra chinensis B.) slices were dehydrated with 20, 40, and 60% (w/w) red algae extract (RAE),
and 40% of RAE was selected as the proper processing concentration considering the dehydration efficiency and
cost of the dehydrating agent. The RAE-treated omija samples were compared with the hot-air dried samples in
terms of the qualities such as the rehydration capacity and total phenolic contents. The rehydration ratios of the
RAE-treated samples were greater than those of the hot-air dried samples by 31% The total phenolic contents
of the RAE-treated samples (1304.8 mg GAE/100 g) were higher than those of the hot-air dried samples (999.5
mg GAE/100 g). Therefore, omija slices can be dehydrated with RAE without quality loss.
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Fig. 1. Change in moisture content during dehydration of
Schizmndra chinensis using various amounts of red algae extract.
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Fig. 2. Rehydration ratio of dried Schizandra chinensis.
@: Red algae extract-treated, O: Hot-air dried.
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Fig. 3. Photo of the RAE-treated Schizandra chinensis after
rehydration.
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Table 1. Total phenolic content (TPC) of the dehydrated Schizndra
chinensis slices.

Sample TpC
(mg GAE/100 g)
Control” 14349:13.8”
Hot-air dried 999.5+30.6°
RAE treated (40%) 1304.8£9.6°

Raw Schizndra chinensis
"Different superscripts within the same column are significantly different by Duncan’s
multiple range test (p<0.05).
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