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Table 1 Effect of drying methods on the nutrient content of okra fruits

LOE L NBERTE AEEBRARAE WHRHERARSSE =% BA R4y R
FF 40. 07 £ 0. 46* 25.58 +1.04° 14.50 +0. 53° 21.43 £0.61° 2.75 +0.09* 6.90 £0.26°  7.41+0, 34"
HD 42.47 £2.46*  29.90 +1.46% 12.57 £0.75%  20.78 +1.75* 2.68 £0.11° 6.79 £0.69°  6.08 +0. 30"
FD 40.77 £2.24° 26.56 +1.20° 14.21 +0. 50° 20. 63 0. 63° 2.74 £0.11* 6.76 £0.44°  7.38 £0.35°
ND 42.69 +3.25* 31.45 £0.74* 11.24 £1.08° 20.27 +1.27¢ 2.71 £0.10° 6.62 £0.20°  7.35 0. 44"
MD 42.40 £0. 52° 29,41 £2.21° 12,98 +0.72% 20. 69 +0. 76" 2.69 +0.09* 6.54 £0.34°  6.23 £0.22°

E:BAPARATFERAEZRERE(P<0.05), K2,

2.2 FRAZHNEARERAEURSHRE

BRETHREKEED, b T 40 M &
A AN — s E R R AE R BB RS
HIERT @S/ T A EARZ S8 ']
WS P EALE Y R MR R ER, X 54
YIERYREAARGNR S ZE . SRE TR
B OERENINERE WA X

R2 FTRAFMEUERIREARSIBRHFNA
Table 2 Effect of drying methods on the antioxidant

content of okra fruits

Ea BE/% (TE)

B#/%(TE) Veo/(mg- kg "#HE)

FF 1.70 £0. 16* 2.56 £0.37° 348.6 +28.2°
HD 1.42 £0. 14" 1.93 £0.24" 52.7%7.1°
FD 1.72 +0. 16° 2.25:0.33% 322.7 £29.9°
ND 1.10 0. 08° 1.63 £0.13° 86.3 6. 1°
MD 1.27 £0. 12* 1.76 £0.11° 49.2 £6.5°

ME2ATUES AR TR ERBHEKER
THER SR T AR URFRTRRELSE
BE AR 1LT2%M2.25% , A5 HRL TR E
HEER AR TBRERZ, B AR TRRELEMK, H
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31.25% F1 36.33% , H A & B IK K FE L 16.47% .
25.29% 1 35.29% , HHKETRPEHITEN T/
A RE R B F TR R b £ B E AL (PPO) 15 v Fn 4k
FABTEI R Z BT, BRI (50°C) TR
Bl PPO W& ¥, W/ B IR VLIS TR) ; T B AR F R A 14
& A PPO FE AR EE, N2 T4t ] &, PPO 4 H
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Ve SREMBE BRRFTHRRET P Ve SR SIS
RELEBEHEZRIN KM FRAXKYIBREL S
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PH B ERABRMIBERRAES (FR*E >69% ), L
BETRRLNBERERRTNT8.72% , H 5H 8K
FREE RS IR TR SR Xt DPPH 3 HEMERFE T
BEEHEZSR (P >0.05), HAR. B R T 5 RLx
DPPH H HEAIEBR B F # R L HIFEK 8. 17%
8. 15%, ATIEHETREEH FTMBERAFERAS
St U A R RN B A AL B IR N AR AR
7E73 (6] LM LA BER DPPH H fh B0 & 38 X H g B
BE M FEAE . SRREXT BRAR LL, BT K R
¥ VR R TR S se %t DPPH | dy 5 A9 & BR BE K
WHEE 0.1 g/L Ve 15 83.9% 90. 1% #1 87. 3% , 363
0.05 g/L BB FEI 82. 0% .88. 1% 1 85. 4% ; T i
K. BATHRELX DPPH B R AE R 88 1A
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Fig. 1 Effect of drying methods on scavenging

activity against DPPH ¢+ of okra fruits
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. 450 a
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Fig.2 Effect of drying methods on scavenging

activity against O, = - of okra fruits
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Fig. 3 Effect of drying methods on scavenging

activity against + OH of okra fruits
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Fig. 4 Effect of drying methods on total reducing
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capacity of okra fruits
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Effects of drying methods on antioxidant capacities of okra fruit

XU Kang, DU Jin-hua”

(College of Food Science and Engineering,Shandong Agricultural University , Taian 271018, China)

ABSTRACT In order to research the effects of drying methods on the quality of fresh okra, the drying process was
optimized. The dietary fiber, pectin and flavonoid were determined in different drying methods, including hot-air dr-
ying (HD) , freeze drying (FD), microwave drying (MD) and natural drying (ND). The nutrition and antioxidant
capacity of okra fruits were then evaluated. The results showed that total dietary fiber, sugar, protein and ash contents
were not affected by the drying methods. Among four drying methods, the FD has the highest soluble dietary fiber
(14.21% ), pectin (7.38% ) , flavonoid (1.72% ) and Ve (322.7 mg/kg) content, it had no significant difference
with fresh okra fruits (P >0.05). The total phenol content of okra fruits were decreased after drying in all four meth-
ods. The total reducing capacity of okra fruits dehydrated by ND was the lowest (0.767 mmol/L) , but other drying
methods were almost the same as fresh okra (0.856 mmol/L). For the scavenging capacities against DPPH and
- OH, FD sample and fresh fruits were better than other frying methods. However, the scavenging capacity against
0, - of fresh okra was significantly higher than any other drying method. Therefore, freeze drying method, which
could retain the nutrition and antioxidant capacity of fresh okra, should be the primary processing method in ready-to-
eat okra food processing. Air drying method has the advantages on low cost, large processing load, and higher pectin
content, and can be used in drying of further processing of dehydrated okra products.

Key words okra; drying method; dietary fiber; pectin; flavonoid; total phenol; antioxidant capacity
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