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Effect of different drying methods on the active compounds and
browning enzyme activities from the Bud of Lonicerae Confusae
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Abstract: Objective: To choose the best drying method and improve the quality of Lonicerae Confusae,the effect of
different drying methods on the enzyme activities and the contents of active compounds from the bud of Lonicerae
Confusae was studied. Method ; Dehydrating methods of vacuum microwave drying, air blast drying and shade
drying were chosen to deal with buds of Lonicerae Confusae. The enzyme activity and the content of total
phenoltotal, total flavonoids were determined by spectrophotometer. The contents of chlorogenic acid and
luteoloside from different drying methods were determined by HPLC.Results: Using the vacuum microwave drying
method, the activities of polyphenol oxidase and peroxidase showed a minimum value, the residual activity
remained only 30% and 13% resulting in a slight browning. Total phenols, total flavonoids, chlorogenic acid and
luteoloside were all the highest compared with other two drying methods.The residual enzyme activity still remained
above 80% dried by shade drying method, the browning happened seriously, the content of active compounds
was the least.Conclusion: The different drying methods had greater impact on the active compounds and enzyme
activities , the vacuum microwave drying was the best method.
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Fig.1 The changes of enzymes activities in
Lonicerae Confusae dried by different drying methods
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Fig.3 HPLC chromatogram of Lonicerae Confusae dried

by different drying methods
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Table 2 The correlation coefficients of enzyme activities and active component contents

of Lonicerae Confusae dried by microwave drying methods

KES PPO POD Ry BT L JE R AR BT
PPO 1
POD 0.9437 = 1
pRY 0.9677 s 0.9638 1
S B 0.9946 0.7289 0.9196 1
SR 0.9834 = 0.9828 s 0.9997 0.9961 1
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W * *p<001, *p<005,
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