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Abstract:Influence of hot air drying,freeze drying,microwave drying and spray drying on hydration and
antioxidant properties of purple sweet potato flours (PSPFs) was studied using a commercial cultivar of PSP
(wanzhi 56) as a raw material. Compared with other drying methods,PSPFs prepared with freeze drying
exhibited the highest water binding and water reabsorbing capacity,but the lowest solubility. Drying treatment
caused an decrease(27.64%~52.66% ) in the anthocyanins content of PSP. PSPFs prepared by freeze drying
and spry drying exhibited a highest retention rate of total anthocyanins,and significant higher than the other
drying methods (p<0.05). The highest DPPH radical scavenging activity and reducing power was found in
PSPFs prepared by spry drying. In addition,the lipid peroxidation inhibition activity was highest in PSPFs
prepared by freeze drying.
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Table 1  Effect of drying methods on proximate composition of purple sweet potato flours and estimation of energy consumption

TR IKGy e A FLIG D7 FHET4E Koy A IK T3 REAE
(g/100g) (g/100g) (g/100g) (g/100g) (g/100g) (g/100g) kJ/kg)
T 6.95+0.37¢ 75.98+0.65a 5.28+0.44a 0.64+0.04a 4.45+0.22bc 2.35+0.29a (1.34+0.05) x10%a
TR 7.75+0.12b 72.75+0.33b 4.99+0.32a 0.68+0.03a 4.92+0.13a 2.23+0.49a (9.76+0.03) x10*h
(P awss 7.44+0.14b 70.63+0.21¢ 4.91+0.12a 0.69+0.03a 4.74+0.20ab 2.19+0.06a (6.48+0.02) x10°d
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Table 2 Effect of drying methods on the particle size of purple sweet potato flours

IR ARBRAR /

DO.1 (pm) DO.5 (um) DO0.9 (um) T #span
AR 46.407+0.135a 147.270£1.255b 344.073+10.875b 2.021+0.027¢
AT 28.845+0.121b 165.430+2.203a 448.670+12.346a 2.538+0.033b
T T 27.587+0.112c¢ 104.925+1.043¢ 235.987x10.882c 1.986+0.015d
W5 25 % 3.711£0.022d 13.707+0.108d 163.581+3.243d 11.663+0.087a
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Table 3  Effect of drying methods on the content of anthocyanins,

flavonoids and total phenolics of purple sweet potato flours

P Otrs®  REHSE  DmEE
(mg/100g) (g/100g) (g/100g)

EE 44.28+0.03a  1.22+0.03a  2.50+0.02a

VTR, 32.04£0.07b  0.58+0.02d  1.01x0.02d

PCTERR 20.96£0.06d  0.53x0.0le  0.92+0.02¢

WO TR 27.6120.05¢  0.62+0.01c  1.13+0.01c

Wi TEREY 31.99£0.07b  0.67£0.01b  1.40+0.01b
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Table 4  Effect of drying method on the concentration for 50%

of maximal antioxidant effect (ECs) of purple sweet potato flours

AR KPR (ECs, mg/ml)

T+ i . & i 4
B2V DP%HBE< }E?i EJE ”Eﬁ% ;%
R 6.2720.02¢ 4.00£0.03b  18.20+0.06d
PR H 8.20+0.04a 4.22+0.02a  42.15+0.34a
Tl Tk 7.4120.01b 3.26£0.0lc  35.69+0.45h
W 25 g 2.99+0.01d 3.06:0.01d  31.08+0.31c
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Table 5 Correlation analysis of bioactive components and

antioxidant properties of purple sweet potato flours
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