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Effects of vacuum-freeze drying on the antioxidant activity and

phenolic contents of different Chrysanthemum flowers
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Abstract; To investigate the effect of vacuum freeze drying on
phenolic content and in wvitro antioxidant activity of four varieties
of  Chrysanthemum, including  Dendranthemamori folium
(Ramat.) Tzvel., Florists Chrysanthemum s Bellis perennis L.,
The results showed

and Chrysanthemum morifolium

that the

"Hangju".

total phenolic content of Chrysanthemum was

significantly increased after vacuum freeze drying. Among the
four varieties, B. perennis L. displayed the highest percentage
increase in total phenolics after vacuum-freeze drying (Increaseed
by 2. 525 times). The DPPH + scavenging capacity, ferric
reducing antioxidant property and ORAC were significantly
changed except ABTS" « scavenging capacity, which indicated
that vacuum-freeze drying has great influence on the antioxidant
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activity of Chrysanthemum phenolics.
Keywords: vacuum freeze drying; Chrysanthemum ; phenolics;

antioxidant activity
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Table 1 Water content in four kinds of chrysanthemums before and
after vacuum freeze drying g/100 g
Jib 3 7 3 &R pig| fk 2 NEE ]
HTHT 89.7040.300*  89.161+0.110°  87.45740.376>  84.687+0.185¢
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T FRANE RN 25 5 B3 (P<0.05),
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Table 2 Contents of free, bound and total phenolics in four kinds of chrysanthemums before

and after vacuum freeze drying
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Figure 1 DPPH ¢+ scavenging capacity (ICs, ) of free
phenolics in four kinds of chrysanthemums be-

fore and after vacuum freeze drying
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Figure 3 ABTS"™ + scavenging capacity (ICs,) of free

phenolics in four kinds of chrysanthemums be-

fore and after vacuum freeze drying
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Figure 5 Ferric reducing antioxidant property (IC;,) of
free phenolics in four kinds of chrysanthemums

before and after vacuum freeze drying
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Figure 6 Ferric reducing antioxidant property (IC;,) of
bound phenolics in four kinds of chrysanthe-

mums before and after vacuum freeze drying
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Table 3 Correlation analysis between phenolic contents and antioxidant capacity
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