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Abstract: In order to solve the problems of long drying time, high energy consumption and low drying efficiency, the
drying experiment was conducted which study the effects of physical pretreatment methods (flattening, cutting, flattening +
cutting) and hot air temperatures (60, 70, 80 °C) on the drying characteristics of the whole plant, stem and leaf of
Yangxincai. The drying model was established. The effects of different treatments was analyzed on the quality of
Yangxincai . Experiment results showed that increasing hot air temperature and conducting flattening, flattening + cutting
pretreatment could increase the drying rate and lower the drying time (P<0.05). Under flattening + cutting treatment, the
drying time of hot air at 80 °C was only 47%, 21% of that at 70, 60 °C, respectively. Under hot air temperature 80 °C, the
drying time of flattening and flattening + cutting treatment was only 40%, 35% of untreatment. The fitting degree of
Weibull model was higher than 0.99 with experiment data. Increasing the hot air temperature and conducting physical
pretreatment could reduce the soluble protein loss and make VC concentration decrease. The content of soluble protein was
the highest, reaching 6.577 gprot/L under the hot air temperature 80 °C and flattening + cutting treatment. The content of V.
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reached the highest level of 8.503 mg/100 g under the hot air temperature 80 °C and cutting treatment. Under the same

treatment conditions, the content of soluble protein in dried stems and leaves was higher than the whole plant. The best

drying method of Yangxincai was hot air temperature 80 °C and flattening + cutting treatment. The results of this study can

provide a theoretical basis for the optimization of the drying process of Yangxincai, and improve the economic benefit of

drying process.
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Table 1 Fitting results of Weibull model
TR (C) Fab gy a B R’ RMSE SSE RA
80 ARAb 154.240 1.004 0.9996 0.005 2.564x107° 0.257
80 YIEL 119.585 0.985 0.9990 0.009 7.615x107 0.234
80 JEJit 82.057 1.321 0.9988 0.012 1.343x107™ 0.342
80 F o+ Y18 88.812 1.367 0.9956 0.023 5.364x107 0.423
80 LRoIlEs 115.500 1.365 0.9934 0.028 7.778x107* 0.428
80 e+ D1 Bt 91.385 1.250 0.9957 0.022 4.854x10°* 0.380
80 el 146.099 1.114 0.9975 0.015 2.294x10°* 0.348
80 LR U] B 77.242 1317 0.9988 0.012 1.360x107™* 0.368
70 V1B 229.498 1.176 0.9958 0.019 3.766x107* 0.294
70 Fm+Y1B 151.529 1.123 0.9978 0.014 2.087x107* 0.337
60 V1B 277.266 0.826 0.9998 0.004 1.480x10°° 0.185
60 FE ki +Y1B 192.031 0.864 1 0.002 3.553x10°° 0.194
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2 RFETFEIEE T SRS A IR VC S E
Table 2  Protein concentration and VC concentration of
Yangxincai under different pretreatment methods

PR () Bk mfiﬁ??g &Sii)
80 KAb3E 2.894+1.090° 7.034+0.917°
80 VI 5.525+0.697>¢ 8.503+0.417
80 JE it 4.735+0.158" 4.744+0.156"
80 F i +U1 B 6.577+0.375% 3.444+0.211°
80 e U1 7.267+0.486° 5.910+0.190%
80 LR+ YIB 11.313+0.449" 6.662+0.409%
70 JE i +H1 B 6.051+0.407°* 4.792+0.088"
60 JE i +1 B 4.473+0.585" 5.46420.102%
1 AR FBEab,c,d e, RN AR T 451 T 22 5 .2 (P<0.05) .
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