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Drying Process of Wuhong Gastrodia
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Abstract: To explore the effect of drying process on the quality of Wuhong Gastrodia elata , Gastrodia stem and Gastrodia slice
were respectively dried at 45~70 °C.The drying rates of the two processing methods at different temperatures were compared,
and the quality indexes of color,chemical composition, antioxidant effect and polysaccharide content of dried samples were also
studied.The @ ,b" values and gastrodin contents increased with the increasing drying temperature in both Gastrodia stems and
Gastrodia slices.Compared with Gastrodia stems, slice processing was more benefic to the release of gastrodin, hydroxybenzyl
alcohol and polysaccharides,and the antioxidant function ( DPPH free radical scavenging ability, FRAP value and ABTS free
radical scavenging ability) of Gastrodia slice extract was enhanced in accordance.The drying efficiency of Gastrodia slices was
much higher than that of Gastrodia stem.Therefore, slice processing is more suitbale for the the drying of Gasirodia elata,and
Gastrodia elata sliced to 2~3 mm and drying for 4 h under 70 °C is the best drying process in this study.
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1.1 #R5EE

521 R BER ( Gastrodia elata) T 2019 4E 11 H Uk
FRTIACE T, BEHL 90~110 g FO KR AWF TN SR 5 K
RE (> 98% ) X ¥ B 2R Wl (> 98% ) | i 4 Bl
(>98% ) WAHFR &, IR A BHECA BR A Al
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(TPTZ) R AEYRIHARA A,
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Fl ; KQ5200DE M S e Bl @ s as A R
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AQ-C AR %4 (4.6 mm x250 mm,5 pm) HA
AN 7l ; CR—-400 4 22 4% H 4< Minolta Camera
NNEI S
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1.2.1 KRBT T SRR, HA 90~110 g, K
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), 295 min, AT TR a AR TR HREAEER
JFRTE 45 .50 .55 .60 .65 .70 °C, HEAH T4, TR T &
KIEH 9.56% ~10.21% ;b. ) v T4, ¥ RFRE Y] 1k
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1.2.4  pBSTKEM 2% 2015 R b EE 24 B RG] T8
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M HERIR (wmol TE/g)
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Table 1  Effect of drying process on the color of Gastrodia stem and Gastrodia slice
B ¥ br 45 C 50 C 55 °C 60 °C 65 C 70 °C
L 87.16 +1.33" 86.97 +1.40° 86.30 £0.35*  84.63 +0.53"  81.82+0.15™  81.18 £0.55°
KIFRHR a 0.24 +0.04° 0.23 £0.07° 0.35 £0.07™ 0.67 +£0.03"™ 0.86 +0.03" 2.24 £0.33"
b 12.36 £0.10°  13.53 £0.79*  14.26 +0.11" 14.55 +0.42" 16.17 +0.19° 17.23 £0.23"
L 84.04 +0.75™  85.07 £0.45" 8524 +044*  83.15+039"  8282+034°  83.05+0.88"
KA a” 0.31 +0.07" 0.33 £0.04" 0.41 £0.05" 0.76 +0.02° 0.78 +0.03° 0.89 +0.02°
b* 10.22 £0.19° 10.85 £0.19" 10.93 +0.16" 11.60 +0.22° 11.72 +0.09* 11.93 £0.11°

T ARV NE PR FIFT 22 53 35 (P <0.05) , % 2~ K 3 [,
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Fig.1 The changes of moisture rate in

Gastrodia stem during drying at different temperatures
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Fig2 The changes of moisture rate in
Gastrodia slice during drying at different temperatures
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Fig.3 Comparison of polysaccharide content in Gastrodia
stem and Gastrodia slice under different drying temperatures
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25 FTHRIZWREHEMLENHZN

R IR RE X KRR RN KRR B BT SR AL BE I B R2 R
e 3 pron . Horp, DPPH AR KRR $ L) % DPPH
M TS BRAE T, FRAP AU RBRE B XT Fe'* 13k
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Table 3 Effect of drying process on the content of gastrodin and p—hydroxybenzyltoluene in Gastrodia stem and Gastrodia slice

B Ay (mg/g) 45 C 50 °C 55 C 60 °C 65 C 70 C
P RIFKHE 1.05 £0.14" 0.93 +0.02" 0.87 +0.01" 1.09 £0.04" 091 +0.01" 2.11 £0.04°
Xof 8 B H g 0.12+0.01°  0.15+001" 021 +0.01" 0.25 +0.01° 020 +0.01"  0.18 £0.01"™
RIFKE 1.99 £0.11"  0.96 =0.03° 1.55 £0.04° 1.40 +0.04° 1.34 £0.05° 2.64 £0.16°
KRR Xof 8 R 0.41 £0.01" 027 £0.01° 0.45 £0.02° 0.47 £0.03* 040 £0.03" 035 x0.01"
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Table 3  Effect of drying process on the antioxidant ability of Gastrodia stem and Gastrodia slice

i brE L 45 °C 50 °C 55 C 60 C 65 C 70 C
DPPH(mmol AAE/g)  0.81 +0.07"  0.75+0.04"  0.76 £0.05"  0.63 £0.04"  0.62 +0.05"  0.98 +0.08"
KFEFE  FRAP(mmol AAE/g)  1.05£0.07° 039 +0.04> 042 +0.05" 049 £0.03" 092 £0.09°  0.93 +0.08"
ABTS(pmol TE/g)  14.54 £0.98"  14.84 +0.88" 1436 £0.86" 14.99 +0.76" 1522 £0.68*  15.17 +0.73"
DPPH(mmol AAE/g)  1.56 £0.12° 272 +0.16° 209 +0.11"  1.67 £0.09°  1.31 £0.08  1.05 +0.09*
KERA  FRAP(mmol AAE/g)  1.03 £+0.08" 126 £0.09"  125+0.05" 174 £0.04" 116 £0.08"  1.57 +0.09"
ABTS(pmol TE/g)  15.14 £1.43* 1598 +1.09" 1579 £1.65" 1698 +1.08" 16.69 £1.01* 17.12 +1.04
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My (P >0.05) o 70 C 1R AR PRZEBXT DPPH [ i
FEE RO B b, AT RE -5 e il X KRR 3R A9 e R T
AR PP LA ALRE J1 -5 2 R o AR B
PRFEVE A 5 KRB DPPH [ i E55 5R B
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