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Abstract

In this study, the quality characteristics of different drying methods of Cirsium setidens Nakai, which con-
tains large amounts of biological substances, were investigated for the improvement of their practical use. Du-
ring the drying period, the weight reduction was the highest with hot-air drying(82.7%). As for the general
component and mineral contents analysis results of Cirsium setidens Nakai, there were no significant difference.
Cyclic low pressure drying resulted highest amount of total phenolic components and 1,1-diphenyl-2-picryl-
hydrazyl (DPPH). Hence, cyclic low pressure drying method is the best method for enhancing antioxidant
activity of Cirsium setidens Nakai.

Key words: Cirsium setidens Nakai, drying methods, quality properties, nutrients, total phenol, DPPH
radical scavenging
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<Fig. 1> Changes of weight in dried Cirsium seti-
dens Nakai by different drying methods.
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{Table 1> Color value of Cirsium setidens Nakai according to drying methods

Hot air dry Cyclic low pressure dry
L 56.4+1.4° 62.4+1.4°
Hunter’ .
e s a ~4.1415° —6.141.2°
color value
b 19.440.7° 19.9+1.0°

" Mean+S.D. (n=10).
? L : Degree of lightness (white +100 < 0 black).
a : Degree of redness (red +100 < —80 green).

b : Degree of yellowness (yellow +70 <> —80 blue).

{Table 2> Proximate composition of Cirsium setidens Nakai according to drying methodsns

(Unit : %)

Raw Cirsium setidens Nakai Hot air dry Cyclic low pressure dry
Moisture 86.0+0.2 7.5+0.4 7.84£0.6
Ash 1.440.1 9.8+0.1 9.440.1
Crude fat 0.2+0.7 3.7+0.7 3.540.2
Crude protein 3.6+0.5 21.3+0.1 20.4+0.5
Carbohydrate 7.240.5 57.740.4 58.9+0.6

™ Not significant(p<0.05).
Value are mean+S.D. (n=3).
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{Table 3> Mineral contetns of Cirsium setidens Nakai according to drying methodsns
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6. DPPH Radical 2 Hs

(Unit : mg/100 g)

Hot air dry Cyclic low pressure dry
Ca 2,302.84+1.6 2,198.27+1.4
Mg 333.81+£3.2 326.14+1.1
Na 5.71+1.4 517411
K 2,525.39+1.3 2,771.48+1.9
p 49491+1.8 492.34+3.1
Fe 16.60+2.4 15.44+1.7
Zn 2.01+0.2 2.07+0.9
Cu 3.55+0.4 4.51+0.2
Mn 6.18+1.8 6.22+0.9

Total 5,691.00+18.2

5,821.64+14.3

™ Not significant(p<0.05).
Values are mean+S.D.(n=3).
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