55 33 B 3
20174 3 A

00D & MACHINERY

Vol.33,No.3
Mar . 2017

DOI:10.13652/j.issn.1003—5788.2017.03.038

R %R T 1R 5

ET /RN RBRS MR LI

Quality comparison of rhodomyrtus tomemtosa’s powder by

vacuum freeze drying and spray drying
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Abstract; The effects of vacuum freeze-drying and spray-drying on
the quality of Rhodomyrtus tomemtosa’s powder were compared in
this study. The Analytical Hierar-chy Process (AHP) fuzzy mathe-
matics method was used to evaluate the sensory indexes of the two
kinds of drying methods., and the correlations between the sensory
indexes and physicochemical properties was analyzed. The results
showed that the total sugar, reducing sugar, total acid and anthocya-
nin content of Rhodomyrtus tomemtosa’ powder produced by vacuum
freeze-drying and the flowability and solubility of powder were better
than those obtained by spray drying. However, the samples prepared
by spray drying moisture content was lower, the color was better,

the comprehensive sensory index value was higher than that of vacu-
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um freeze-dried product. The color of Rhodomyrtus tomemtosa’ s
powder was significantly correlated with its anthocyanin content and
color difference a * value. Results suggested that the taste of the
Rhodomyrtus tomemtosa’s powder was significantly correlated with
its total sugar content, reducing sugar, and total acid content. There
was a significant correlation between the texture of the powder and
its physical properties such as flowability and solubility. In
summary, the vacuum freeze-dried produces high quality
Rhodomyrtus tomemtosa’s powder, while the spray drying makes
Rhodomyrtus tomemtosa > s powder with better comprehensive
sensory index and suitable for industrial production.

Keywords: Vacuum Freeze Drying; Spray drying; Rhodomyrius

tomemtosa ; powder; AHP
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Table 1 Sensory Score Standards of Rhodomyrtus tomemtosa’s powder
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Table 3 Effect of different drying methods on nutrient content of Rhodomyrtus tomemtosa’s powder

. B/ i/ R/ oy AT & it/
(mge+g ") (mgeg ") (geg ™ (mge+g b

HEWHET®  17.674+0.65" 8.28+0.09° 0.1840.01" 5.00+0.5° 6.0940.03"
% 55 T 13.8540.60°  6.24=+0.10¢ 0.142£0.01¢ 3.8040.5¢ 5.6740.02¢
i S 40.5740.89*  30.94+0.127 0.2520.01% 73.6740.5*  18.9970.04°

T B R TR 3R R 2 5 1 3 (P<<0.05)
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Table 4 Effect of different drying methods on physical properties of Rhodomyrtus tomemtosa’s powder

HERUE B/
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FE {672 Ca {H) NIV VA B o Syt /s 38 1/ Y%
(gemL™ D) Uitk /s

HAs T 1 7.63+0.54" 46.1841.120 1.5040.04" 170.53+£5.09" 98.17+3.78> 7.8640.65%

% 55 - g 15.2240.50 52.63+1.15% 1.79+0.03% 236.724+5.20* 145.96+4.50* 8.9840.56

T SR F SRR 28 53 8 35 (P<<0.05),
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Table 5 Effect of different drying methods on sensory evaluation of Rhodomyrtus tomemtosa’s powder
FE 0,3% S Al BT Hl LGRS
BT 78.55+0.66" 80.38+0.73% 82.65+0.71% 84.8940.69* 81.3140.01*
M5 25 J4 85.37+£0.72°  80.56+£0.79*  80.42+0.70°  80.21£0.65>  82.20+0.02°

T B A ) TR 3R R 2 5 1 3 (P<<0.05)
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Table 6

Pearson Correlation among physicochemical prop-

erties and Sensory Evaluation index of

Rhodomyrtus tomemtosa’s powder

LD ik K VAUS Irig:iA
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