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Study on mechanisms of draught drying and sensory
quality change of Dendrobium flower
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Abstract; Far-infrared drying and LE-NMR was used to explore
the drying process of Dendrobium huoshanense flowers and Den-
drobium officinale flowers. A basic parameter model of the Den-
drobium flower was constructed, and the sensory quality of the
flower was studied by texture analysis. The results showed that a
basic parameter model of the drying of Dendrobium flower was
constructed. The sensory quality analysis based on the NMR
spectra and texture analyzer indicated that the composition of wa-
ter after the drying process was primarily conjunctive. The high
sensory quality of the hardness and brittleness of the dry flowers
of Dendrobium. Flowers of dried Dendrobium species displayed

good water uniformity. The experimental data and from a drying

ELTB:ZHAAGTTARB ¥ ESHELNTA (F5:
KJ2018A0420) ; B % H AR FH 2 Zk & i 10U H (4 5 -
81573536)

EER N B IR (1985—) . L, b PG 24 e 10 . Wi+,
E-mail:312771522@qq.com

Y55 B #9:2018-09-27

dynamics model date with a correlation coefficient square =>0.99
were investigated. Correlation analysis of the drying process and
the sensory quality of the Dendrobium flower indicated that the
production of the dry flower could be enhanced.

Keywords: Dendrobium flower; LF-NMR; texture analysis; far-

infrared drying; sensory quality
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Table 1 Dry test conditions of the Dendrobium flower
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Table 2 Moisture content of Dendrobium flowers dry
base under different conditions %
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Figure 1 T, atlas of the drying process of Dendrobium flowers
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Table 3 Peak area of T, spectrum during the drying process of the Dendrobium flowers
R GlIpapiivid Bk B A e
A A21 A22 A23 A24 0 T R A2l A22 A23 A24 I TR R
1= 22 645.73 1 038.28 1 453.08 638.83 25 777.78 8 845.93 542.95 353.52 150.00 9 892.41
24 16 897.48 754.75 525.32 855.68 19 033.24 8 213.13 1 383.66 397.48 76.41 10 070.68
34 9 097.64 964.36 619.29 251.62 10 932.93 6 788.76 447.54 391.87 0.00 7 628.18
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Table 4 Experimental and predictive values

B RS A Rk MRRE R Y WAL De/(m? « s71)
1¢ InMR=—5X10"*£+40.990 0.993 7.955X10°
lIpayyig 24 InMR=—6X10"*7+0.936 0.993 1.668X10°
3% InMR=—7X10"*¢40.920 0.995 1.064X10°°
1# InMR=—4X10"%740.990 0.994 8.563X10 ¢
B 4 Rk AE 2% InMR=—5X10"*740.890 0.995 2.123X107°
3¢ InMR=—6X10"*7+40.990 0.995 1.326X107°
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Table 5 Texture value of Dry flower composition with

different water content

i K/ % T / kg Mt/ (g« s

15 1.158 1151.908

B A 10 7.091 7 070.582
5 7.703 7 053.014

17 1.670 1697.661

BRI A1 HE 12 7.003 6 967.553
7 7.087 7 067.084
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