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Effect of drying methods on quality and antioxidant properties of apricot powder
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Abstract: The natural apricot powder was prepared by microwave dr-
ying (MD), hot air drying (HAD), microwave vacuum drying
(MVD) and microwave convection drying (MCD) and their nutri-
tional, physical, sensory and antioxidant propertieswere compared.
Significant differences among the determined quality terms of the
four products were observed(P<C0.05), the MVD and MCD products

had the higher total sugar and reducing sugarand the latter had the
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least loss in total phenol and V¢ content while the HAD product the
best retention of total acid, the apricot meat powder prepared by MD
had the lowest hygroscopicity and caking degree. The apricot meat
powder prepared by MCD method had the smallest bulk density and
repose angle and the highest sensory score(95.2). The ability of re-
ducing power, scavenging DPPH, superoxide anion and hydroxyl
radical of apricot meat powder showed a significant quantity-effect
dependence. The apricot meat powder prepared by MVD showed the
strongest DPPH radical scavenging ability while the apricot meat
powder by MCD had the highest hydroxyl radical (88.5%) and su-
peroxide anion radical scavenging capacity (85.1%) as well as the
maximum reducing power (1.98).

Keywords: microwave drying; hot air drying; microwave vacuum dr-
ying; microwave convection drying; apricot meat powder; quality;

antioxidant capacity
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Table 1 Sensory evaluation standard of apricot powder
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Table 2 Effect of drying method on the nutrient content of apricot powder

e K5 Bt/ KR/ E 5/ B/ Ve/ B/
TRAA % (1072g+g ' «DM) (10 2geg '+ DM) (10 ?geg ' +DM) (10 ?mge+g '+ DM) (10 2mge-g !+ DM)
MD 4,24-+0.35° 10.04+0.05° 8.08+0.11° 0.7940.09"¢ 5.42+0.09° 16.10+0.29°
MCD 4.8540.11° 11.31+0.23% 10.284+0.16° 0.8140.27* 5.8640.14" 17.2240.18"
MVD 4,7440.25% 11.3440.16" 10.33+0.26° 0.82+0.15% 5.60+0.35¢ 16.914+0.35¢
HAD 3.8440.15" 8.32+0.05° 6.30+0.31¢ 1.0840.02¢ 3.6840.26" 10.98+0.89"

fief A5 87.14+0.15¢ 11.35+0.02¢ 10.55+0.21¢ 1.254+0.07° 7.20+0.21° 18.90+0.25%

T SRR TR R R B3 2% 5 (P<C0.05) .
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Table 3 Effect of drying method on the physical characteristics of apricot powder
Tl HERUEEE /(g e mLTD) NI VAQD) W3 1/ % LEERBE/ % IEAERT
MD 0.54+0.05% 39.3+2.42 22.9+1.42 61.24+2.42 87.2+2.4
MCD 0.4240.01° 36.941.4° 24.6+£2.1" 62.542.4> 95.241.4°
MVD 0.58+0.02% 38.7+3.0° 25.8+1.2* 65.1+2.1* 85.3+1.0"
HAD 0.63+0.03b¢ 45.7+1.9¢ 32.9+2.9¢ 78.4+0.9¢ 90.5+1.2¢
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Figure 1 DPPH radical scavenging ability of apricot powder
prepared by different drying methods
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Figure 2 Hydroxyl radical scavenging ability of apricot
powder prepared by different drying methods
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cot powder prepared by different drying methods
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