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Abstract

The antioxidative effect and quality characteristics of different drying methods (hot air drying, far-infrared radiation
drying, vacuum freeze drying) from Schizandra Chinensis Baillon were investigated. The moisture contents and
water activity(Aw) contents each 4.46% and 0.38 values of the vacuum freeze drying were lower than those of
other samples. A significant not difference in pH values occurred in all samples (p<0.05). The highest content
°brix vacuum freeze drying was 6.60 °Brix respectively. The turbidity values of the samples were hot air drying
8.24 T% far infrared radiation drying 0.32 T%, vacuum freeze drying 71.85 T% The Hunter’s L, a and b values
of vacuum freeze drying were higher than those of other samples. The order of the free sugar content was glucose>
fructose>sucrose, and that of the total free sugar contents were vacuum freeze drying (6.33 g/100 g) > far infrared
drying (5.01 g/100 g) > hot air drying (3.73 g/100g). Antioxidant acitivy (DPPH radical scavenging, ABTS radical
scavenging) and total phenol, total flavonoid, and total tannin content was highest in vaccum freeze drying than
other different drying methods except nitrite scavenging ability.
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Table 1. Moisture and water activity of different dry condition
of Omija (Schizndra chinesis Bailon)

Sample Moisture (%) Water Activity (Aw)
Hot-air drying 7412053 0.5120,02°
Far-infrared radiation drying 6.6640.37° 045:0.01°
Vacuum freeze drying 4.4620.49° 0.38£0.01°

"Quoted values are the meantstandard deviation of triplicate experiments.
““Values with different superscripts in a row are significantly different (p<0.05).
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Table 2. pH, soluble solid and turbidity of different dry condition
of Omija (Schizmndra chinesis Bailon)

Soluble solid

Sample pH (Brix) Turbidity (T%)
Hot-air drying 315:001™  4.63002°  824£12%°
Far-infrared radiation drying ~ 3.092001"  542:001"  0.32£0.04°
Vacuum freeze drying 3112002°  6.60:0.01° 71.85+4.76"

"Quoted values are the meantstandard deviation of triplicate experiments.
"Values with different superscripts in a row are significantly different (p<0.05).
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Table 3. Hunter’s color values in different dry condition of Omija
(Schizandra chinesis Bailon)

Color value”
Sample -
L (Lightness)  a (Redness) b (Yellowness)
Hot-air drying 2540 + 157 1308 + 076 1031 * L.10°

Far-infrared radiation drying 26,14 + 2.01° 2030 + 131° 11.63 + 0.79"
3376 + 285" 3794 + 190" 1483 + 126"

])L:Iightness (100, white ; O black), a : redness (-, green ; +, red), b : yellowness
(-, blue ; +, yellow).

Walues are meantstandard deviation of triplicate experiments.

"Values with different superscripts in a row are significantly different (p<0.05).
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Table 4. The free sugar composition of different dry condition of
Omija (Schizandra chinesis Bailon)
Free Sugar (g/100 g)

Sample
Fructose ~ Glucose  Sucrose total
Hot-air drying 148" 233 001 373
Far-infrared radiation drying ~ 3.00 319 0.13 6.33
Vacuum freeze drying 2.02 219 0.80 5.01

YQutoted values the averages of duplicate measurements.
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Table 5. DPPH radical scavenging activity, ABTS radical
scavenging activity and nitrite scavenging ability of different dry
condition of Omija (Schizndra chinesis Bailon)

DPPH radical ~ ABTS radical Nitrite

Sample scavenging scavenging scavenging
activity (%) activity (%) ability (%)
Hot-air drying 7144 + 366" 8591 + 075 8878 + 1.50°

Far-infrared radiation drying 77.32 £ 291" 87.92 £ 061" 90.04 £ 0.61°

Vacuum freeze drying ~ 88.68 + 024" 93.85 £ 075™ 8258 + 1.11"

’Quoted values are the meantstandard deviation of triplicate experiments.
“Values with different superscripts in a row are significantly different (p<0.03).
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Table 6. Total phenol, total flavonoid and total tannin content of
different dry condition of Omija (Schizandra chinesis Bailon)

(mg/100 g)
Sample Total phenol Total flavonoid Total tannin
Hot-air drying ~ 1021.198631°  224.029.48  417.45426.17°
Far-infrared b b b
radiation drying 1001.25+96.69 27.5145.55 421.18+28.51
Vacuum freeze 137045106 35135457460 514.04:24.88°
drying

"Quoted values are the meantstandard deviation of triplicate experiments.
“Values with different superscripts in a row are significantly different (p<0.05).
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