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Abstract: Flavonoid is one of the main active ingredients in Saussurea involucrate. The influences of five drying methods including
natural air drying, freeze drying, 40 ‘C drying, 60 °C drying and vacuum drying on the flavonoids content of Saussurea involucrate’s tissue
culture were discussed in this paper. Freeze drying had the least effect on flavonoids content, t followed by natural air drying, while 60 ‘C drying
resulted in the loss of the most flavonoids. Then samples obtained from natural air drying, freeze dryingand 40 “C drying were used to conduct
in vitro simulated digestion experiments. The results showed that the biological acceptable rate of flavonoid was 30% to 45%. Flavonoids
bioaccessibility was influenced by the culture conditionand digestive environment of Saussurea involucrate.
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Table 2 Effect of different drying methods on flavonoids content of Saussurea involucrate’s tissue culture
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Fig.2 Flavonoid content in Saussurea involucrate’s cell after
pepsin digestion
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Fig.3 Bioavailability of flavonoid compounds of Saussurea
involucrate’s tissue culture
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Fig.4 Invitro digestion SEM photos of Saussurea involucrate’s

tissue culture with different drying methods
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