Korean J Food Preserv, 30(5), 868-874 (2023)
https://doi.org/10.11002/kjfp.2023.30.5.868
pISSN: 1738-7248, elSSN: 2287-7428

Check for
updates

Korean Journal of Food Preservation
SHRAZNYRESER|

Research Article

Comparison of color and water extracts of Caragana sinica
flowers dried at different air temperatures

SUx 2= oot X £ My

==

=== EY

Hye-Jung Choi', Kwang-Sup Youn’, Hun-Sik Chung'*

1=Kl . © 2 SIAl
S - QTP - F/

ﬁ OPEN ACCESS

Citation: Choi HJ, Youn KS,
Chung HS. Comparison of color
and water extracts of Caragana
sinica flowers dried at different
air temperatures. Korean J Food
Preserv, 30(5), 868-874 (2023)

Received: July 07, 2023
Revised: September 22, 2023
Accepted: September 24, 2023

*Corresponding author
Hun-Sik Chung

Tel: +82-55-350-5352

E-mail: hschung@pusan.ac.kr

Copyright © 2023 The Korean
Society of Food Preservation.
This is an Open Access article
distributed under the terms of the
Creative Commons Attribution
Non-Commercial License
(http://creativecommons.org/licens
es/by-nc/4.0) which permits
unrestricted non-commercial use,
distribution, and reproduction in
any medium, provided the
original work is properly cited.

868

'Department of Food Science and Technology, Pusan National University, Miryang 50463, Korea
’Department of Food Science and Technology, Daegu Catholic University, Gyeongsan 38430, Korea

"Ep S MBSt (LIS SISt AlEE St

Abstract This study aimed to investigate the drying characteristics of Caragana
sinica Rehder flowers, which are basic data necessary for increasing utilization. The
flowers were harvested in mid-April and dried at different hot-air temperatures
(50-90C), and the physicochemical properties of the dried flowers were analyzed.
It was found that the drying rate was proportional to the air temperature. The visual
color of dried flowers was relatively strong in green when dried at 50C, while
browning was relatively severe when dried at 90C. The greenness (-a* value) of the
mechanical color of the powder decreased with increasing temperature, and the
yellowness (b* value) decreased with increasing temperature above 70C. The
soluble solids of the hot water extract were maintained at a certain level after
increasing up to 70T, and the pH decreased with increasing temperature. The total
polyphenol contents tended to increase with increasing temperature, and DPPH
radical scavenging activity did not show a significant change after increasing up
to 70C. These results suggest that the hot-air drying temperature had a significant
effect on the physicochemical characteristics of the C sinica flower. The
appropriate hot-air drying temperature was judged to be less than 50T for
maintaining the unique color, and approximately 70C considering the high
hot-water extraction yield and antioxidant capacity.
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Fig. 1. Drying curves for flower of Caragana sinica at different

hot-air drying temperatures (@, 50°C; W, 60°C; &, 70C; *,
80°C; %, 90°C). Values represent meantSD (n=3).
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Fig. 2. Photographs of Caragana sinica flowers dried at different
air temperatures.
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Table 1. Comparison of the color values of powder prepared from Caragana sinica flower dried at different drying temperatures

I?rying temperature Color value

e L a* b* c* h°

50 69.97+0.34°" -9.300.90° 30.47+0.66° 31.8610.66° 106.98£0.19°
60 70.7740.25® -6.50£0.12° 30.730.49° 31.4120.50° 101.950.13°
70 71.8240.55® -6.34£0.21° 30.87:0.75° 31.52:0.78° 101.60+0.16°
80 72.23t0.39° -5.8940.05 29.3740.22° 29.9540.23° 101.350.08°
%0 69.92+2.38° -4.29¢0.22° 27.570.67° 27.900.69° 98.83+0.23°

"Mean£SD (n=3) in the same column followed by different letter are significantly different by Duncan’s multiple range test (p¢0.05).
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Fig. 3. Comparison of the clarity, soluble solids, and pH of
hot-water extract prepared from Caragana sinica flower dried
at different drying temperatures. MeantSD (n=3) with the
different letter above the bar are significantly different by
Duncan’s multiple range test (p{0.05).
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Fig. 4. Comparison of the total polyphenol contents and DPPH
radical scavenger activity of hot-water extract prepared from
Caragana sinica flower dried at different drying temperatures.
MeantSD (n=3) with the different letter above the bar are
significantly different by Duncan’s multiple range test (p<0.05).
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