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Effects of different drying methods on quality of Millettia speciosa Champ.

SHI Dan-Rong', DONG Yi-Hang”, CHEN Ming-Zhen', HUANG Yan', QI Jing'", HU De-Hui**

[1. College of Pharmacy, Guangxi University of Chinese Medicine, Nanning 530200, China,
2. Ruikang Clinical Medical College, Guangxi University of Chinese Medicine, Nanning 530200, China;
3. Teaching Experiment and Training Center of Guangxi University of Chinese Medicine, Nanning 530200, China;
4. National Demonstration Center for Experimental Traditional Chinese Pharmacology (Guangxi University of
Chinese Medicine), Nanning 530200, China]

ABSTRACT: Objective To investigate the effects of different drying methods on Millettia speciosa Champ.
quality. Methods Millettia speciosa Champ. samples were processed into powder using vacuum microwave drying

(VMD), vacuum drying (VD) and hot-air drying (HAD). Their microstructures were observed, and color difference,
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total flavonoids, total phenolics, polysaccharides and starch content were measured. Additionally, their ability to

scavenge 1,l1-diphenyl-2-picrylhydrazyl (DPPH) and 2,2’-azino-bis (3-ethylbenzothiazoline-6-sulfonate acid)

diammonium salt (ABTS) positive ion free radicals was assessed. Results The VMD group exhibited the highest
levels of total flavonoids (1.95+0.01) mg/g, total phenols (18.14+0.18) mg/g and polysaccharides (280.73+1.35) mg/g.

The radical scavenging rate of DPPH (54.17+0.09)% and the positive ion radical scavenging rate of ABTS
(37.374£0.00)% were both the best. VD yielded the second-highest values, while HAD produced the lowest, with

significant differences among all 3 groups (P<0.05). Conclusion VMD optimally preserves Millettia speciosa

Champ. components, including total flavonoids, total phenolics and polysaccharides, while enhancing radical

scavenging capacity, making it the most suitable drying method.

KEY WORDS: Millettia speciosa Champ.; drying methods; functional components; antioxidant activity
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Table 1 Determination of color difference of Millettia speciosa
Champs. powder

T = L a b’
VMD 88.19+0.26" 5.48+0.12° 23.89+0.04°
VD 91.38+0.29* 4.20£0.01° 21.95+0.19°
HAD 91.47+0.05* 4.21£0.03° 22.12+0.09°

RIS R AR R A ) B A B3 22 5 (P<0.05)
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Fig.2 Observation of the microstructure of Millettia speciosa Champ. powder
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Fig.3 Determination of total flavonoid content in
Millettia speciosa Champ.
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Fig.4 Determination of total phenolic content of
Millettia speciosa Champ.
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Fig.5 Determination of polysaccharides in
Millettia speciosa Champ.
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Fig.6 Determination of starch in Millettia speciosa Champ.
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Fig.7 Scavenging rates of DPPH radicals
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Fig.8 Scavenging rates of ABTS positive ion radical
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i 2 firzs, EER & &5 DPPH H i3t . ABTS FH
B A MENTE 0.01 K EBEME, HXRESNN
0.937. 0.953; 4~ KJ1 BB 4t 5 DPPH A i, ABTS [H
B H BT 0.01 K B, HERES T
0.953. 0.931, HITFIIL, 4 KJ7%F DPPH HH %, ABTS
PR b i 1) 775 B3 BE g 5 R 8 R T A DG
Mook, 2R K & R AR DI AR SR

R2 BEM. RBESREXEZENXRNEXESI
Table 2 Correlation analysis of the relationship between total
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