] VRT3 Y
m% % ?{ Zﬁ Vol.37,No.15,2016 —L
NGB R DTS
X 45 22 /NP BE ISP T B 55
THE , TEEX ,Z5M 58X .4 @8 "

(L¥#d 5 R YA F R, R =S TR, #d ¥y 410125,
2R ERF, ERAFRRFR, Hda K 410128)

BRI S AR AR BB W Ok TR & 220 REATT 6, R L Z A 7 ik s e o Tim b4
RESFBRRBSTELS MU0, EREW: SHERRANL, A TH ARG FHL AR EEESZT L ERIK
(p<0.05) , b ok o B WAL R R WG BAER BRI A RAEA S ELEBELEHHHEL SR TRRLLEE, T4
WP FHRR AR KEMRIEAE T Na,CO, B RKAFRETH(p<005), mAXSBRKATEF M
(p<0.05)  FH FHARREEKS FERARRAMLLY T, KEERZIKRAS AR T0 CH B LITHLIEY FHK G S
Ty, AR50 CABE S FZHARAETY ;T Na,COy BRI, : TH FHEH ST R A 50938
ARG F 30 40 o W) B A e iR

EHRE: TR, AR, TR, R, 5T ESH

Effect of different drying methods
on the saccharides of jujube fruits cv jinsixiaozao
DING Sheng —-hua' ,WANG Rong -rong’ ,LI Gao —yang' ,LV Hui —-ying' ,XIAO Ke' , SHAN Yang'""

(1.Agricultural Product Processing Institute, Hunan Academy of Agricultural Sciences,Changsha 410125, China;

2.College of Food Science and Technology , Hunan Agricultural University ,Changsha 410128, China)

Abstract: The effects of different drying methods(air drying, sunlight drying,and microwave drying)on the soluble
sugars content, pectin fraction content,and pectin molecular weight distribution of jujube fruits were determined.
The results showed that content of sucrose and sorbitol of jujube fruits was significantly decreased after
dehydration.The retention rate of sucrose of jujube fruits dried by microwave and sunlight drying was significantly
higher than that of air dried jujube fruits, however,the retention rate of glucose and fructose microwave or sunlight
dried jujube fruits was lower than that of air dried jujube fruits. Dehydration of jujube fruit cause a significant
decrease of cell wall materials, water soluble pectin, and Na,CO, soluble pectin content while introduced a
significant increase of chelate soluble pectin content of jujube fruits.Air drying at 70 °C or sunlight drying could led
to a more serious depolymerization of high molecular weight segment in WSP and AD at 50 °C treatment of jujube
fruit introduced a more centralized molecular weight distribution of WSP.However, dehydration of jujube fruits could
led to an increase of high molecular weight segment in SSP while introduced a decrease of low molecular weight
segment in SSP.
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Table 1  Fructose, glucose,and sucrose,and sorbitol profile of jujubes dehydrated by different drying methods
AR (mg/g DW)

b3

b A TN 1A
fief A 238.90 +3.65" 228.19 +5.87° 279.62 +9.21" 7.86 +0.94"
AD50 329.30 +7.50" 325.47 +7.53" 52.67 +1.08° 452 £041"
AD60 332.52 £20.49° 315.99 +19.12" 81.26 +4.81° 2.83 +£0.22°
AD70 332.92 +1.98° 345.87 +2.27° 68.87 +1.26" 0.44 £0.09°

SD 221.62 +26.38" 272.58 +5.60° 150.60 +3.70" 0.11 £0.09"
MD 219.20 £5.71° 203.52 +7.50° 132.44 £3.72° 1.86 +0.01°
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Table 2 RT and Mp of WSP,CSP,and SSP from jujubes dehydrated by different drying methods

. WSP CSP SSp
i RT( min) Mp (ku) RT(min) Mp(ku) RT( min) Mp (ku)

fif 11.434 737.43 +9.08" 11.860 568.59 +4.318" 11.996 506.02 +3.83"

15.490 48.67 +0.44¢ 15.146 61.29 +0.38"

AD50 12.155 454.89 +4.31" 12.130 462.56 £3.07° 12.008 502.14 +3.57"

15.146 61.31 +0.58"

AD60 12.172 449.58 +3.19" 12.158 453.97 +3.44" 12.001 503.67 £7.65°

13.420 194.90 +3.69° 13.562 17720 +1.01" 15.368 52.86 +0.88"

AD70 12.184 446.15 +6.77" 12.198 44211 +3.14° 12.003 503.67 £7.15°

14.064 126.58 +0.96° 13.844 146.67 +0.69* 15.460 49.67 +0.47"

SD 12.168 451,09 £3.21" 12.155 454.88 +4.31 12.007 502.48 +4.40"

14314 107.02 £0.56' 17.075 16.83 +0.08°

MD 12.352 398.58 +1.81° 11.880 546.92 +3.63" 12.005 502.98 +4.76"

14.305 107.71 £0.81" 16.604 23.09 +0.18" 15.726 41.56 +0.20°
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