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Influence of Drying Methods on Inner Structure and Rehydration Quality of Radix Notoginseng

ZHOU Guo-yan, ZHAN Bo, SANG Ying-ying, WANG Chun-xia, HU Xiao-liang

(Institute of Cryo-medicine and Food Refrigeration, Shanghai University of Science and Technology, Shanghai

200093, China)

Abstract : The influence of vacuum freeze-drying, vacuum drying and hot-air drying on the inner structure and rehydration

quality of Radix Notoginseng (dried roots of Panax notoginseng) was comparatively investigated. Porosity and rehydration rate

of dried samples were calculated based on Micro-CT scanning and image reconstruction. All the three drying methods had a

highly significant impact on porosity and rehydration rate of dried samples. In terms of inner structure maintenance and

rehydration quality, vacuum freeze-drying was superior to the other two methods and more suitable for industrial production.
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Fig.1 Photograph of vacuum free dried Radix Notoginseng samples
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Table 1 Porosity of Radix Notoginseng samples dried by different
methods

Tiik FLEH 1% I 1% bR % ARAER

AT 1421 1457 14.84 1454
BT 10.19 1057 10.23  10.33
BB HTE: 1252 1235 1208 1232
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Table 2 ANOVA of porosity of Radix Notoginseng samples dried by
different methods
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Table 4 Rehydration rates of Radix Notoginseng samples dried by
different methods

J5 KK M k2 ARdER
FROAT P 254 243 249 24867 0.05508 0.03180
B TR 221 224 231 22533 0.05132 0.02963
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Table 5 ANOVA of rehydration rates of Radix Notoginseng samples
dried by different methods
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Table 3 Rehydration time and taste of Radix Notoginseng samples dried by different methods
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