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Effect of three drying methods on the quality of Taihe toona sinensis bud
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Abstract: The natural drying, hot air drying at different tempera-
tures and vacuum freeze drying were carried out on the buds of
Taihe toon respectively. The changes of nutrient components
such as V¢, chlorophyll, total {lavone and protein and the rehy-
dration performance of Taihe toon buds alter drying were deter-
mined. The effects of different drying methods on the quality of
Taihe toon buds were comprehensively evaluated. In the dry
products obtained by vacuum freeze-drying. the retention of V¢,

chlorophyll, total flavonoids and protein was the highest., which
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were 74.00 mg/100 g, 14.1 mg/g. 3.50 mg/g, 8.12 mg/g. re-
spectively. The rehydration performance and comprehensive eval-
uation were better than the natural drying and hot air drying
methods. In the hot air drying method, when the drying tempera-
ture is 50 °C, the comprehensive evaluation value of dry products
was the highest, which was slightly lower than vacuum freeze dr-
ying. Among the three different drying methods, the comprehen-
sive evaluation of the dried products obtained by vacuum freeze-
drying was the best, which can retain the color, flavor, texture
and nutrients of Taihe toon buds to the greatest extent. Without
considering the production cost, vacuum freeze drying is the best
drying method, followed by hot air drying at 50 °C, and the low-
est comprehensive evaluation of natural drying.

Keywords: Taihe toona sinensis bud; natural drying; hot air dr-

ying; vacuum freeze drying; nutrients; comprehensive evaluation
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Table 1 Process conditions and parameters of 3 drying methods
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Table 2 Comprehensive evaluation criteria for the quality of spicy bud dry products
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Figure 1 V¢ content determination results in different

drying methods

THEETHE. ARG THRD . B FEMERSHS
Fefil, A2 e RS DR G 5 o Ve B IR R B /N Ve
N S N
22 WMMHEEESENEN

HEZAAHM. AR THRTHMATREMREEN
11.87 mg/g; X T4 b, T B IE B O 50 CI L A i
MR EERE. N 12.6 mg/g. BT HRTE; A5 %
BT BRTHGHRERBE N 141 mg/g. RERTHNY
L2 45,02 50 CHRMTFERM 1.1 4%, 5 R E A B G 4 &
RERLDEEZS, XAl THREEREAR
FE L B AR TR AR b, B S K 8] 32 % BROR &USPE L
SRR AR AR 5 PR 1R 1 B v fy T 2 AR
AR ZEN W, i R B o A AL R — &R
G GF W 05, LB T B 018 i o L o A o A % W
P T B AR v R TR e TG B R IR AR S AR

203



F % R B DEVELOPMENT &. APPLICATION

207
L‘;\o a
éu 15
g
o E
4% 2 10
¥ =
3
E 5
=
)
0 N
A% 55T 65T
BE 50T 60°C  EAWIR
VLS prR7S
Processing method
B2 FRAFXNTFRHERGTELTEE
Figure 2 Determination of chlorophyll content in

different drying methods
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rehydration properties of dry products
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