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Effect of Drying Methods on Physiochemical and Antioxidant

Properties of Pre-gelatinized Flour from Lotus Root
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ABSTRACT

The effect of 4 drying methods consisting of drum drying, tray drying, vacuum drying and
freeze drying of pre-gelatinized flour fromLotus root were investigated along with their
physiochemical and antioxidant properties. The result found that no significant effect of drying
methods on water activity value (a,) and moisture content (%) of dried pre-gelatinized flour (p>
0.05). Whereas, the significant effect of drying methods on color properties (p<0.05), except the
redness to greenness value (a*) (p>0.05) of dried samples was observed. The highest lightness
(L*) and lowest yellowness (b*) of sample prepared by freeze drying method were showed with
the value of 89.98 and 7.20, respectively. From the results, there was significant effect of drying
methods on total phenolics and total flavonoids contents (p<0.05). The highest total phenolics and
total flavonoids contents were obtained in the sample prepared by drum drying method with the
value of 6.97 mg GAE / g (dry weight) and 5.66 mg rutin / g (dry weight), respectively. For
antioxidant assay, there were significant effects of drying methods on antioxidant activity (p<0.05).
The highest DPPH, ABTS and FRAP values were found in the sample prepared by drum drying
method with the value of 10.87, 43.24 ng Trolox/g (dry weight) and 11.69 pg Ferrous sulphate/g
(dry weight), respectively.
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