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Abstract: Effects of different drying methods (hot air drying, infrared drying and infrared-hot air drying) on physicochemical properties,
antioxidant capacity and pasting properties were investigated. The rehydration rate, color, browning degree, bioactive components, antioxidant
capacity, in vitro digestibility, microstructure and pasting properties were analyzed. Results indicated that there were no significant difference in
color, browning degree, rehydration rate, reducing sugar and flavonoids content of yam dried with different drying methods (p>0.05), but there
have obvious difference in the microstructure and pasting properties. Compared to hot air drying and infrared drying, higher content of
flavonoids (0.29%) and allantoin (0.95%) were retained in infrared-hot air drying products, and the higher antioxidant capacity, DPPH
scavenging ability and in vitro digestibility (61.64 mmol/L, 7.73% and 25.59%, respectively) were obtained. Therefore, infrared-hot air drying
could be a more promising technique to develop the dried products of yam slice.
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Table 1 Color, browning degree and rehydration rateof yam prepared by different drying methods

| &L AR Ay B KEb/(g/g)
HOT IR 86.16+0.38" 0.303+0.000 2.30+0.29*
TR 82.2143.12° 0.277+0.065 2.00+0.03*
LTI RIRAT 1R 84.69+3.87* 0.278+0.036 2.14+0.08*

E: FIZIRRE BRI EFHEEATERSE (p<0.05) , K2, K3. K4F.
R2 FNEIFEARIPELMRESHE, =i, S8, REZSSENTHE

Table 2 Soluble polysaccharides, flavonoids, polyphenols and allantoin contents of yam flour prepared by different drying methods

T H T S 4E/% H /% 2 E8/% JEF % EJRAE Yo
AT 0.98+0.03° 0.16+0.01¢ 0.03+0.01° 0.86+0.02° 2.2140.05°
LrohFIR 0.96+0.04* 0.26+0.01° 0.020.00° 0.60+0.01° 4.7240.03°

LIS RIRAT 4R 0.950.02° 0.29+0.01* 0.02:0.00 0.95+0.05% 2.22+0.04°
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Table 4 Pasting properties of yam flour prepared by different drying methods

A YEEAEE Jop  RARAEE /cp  RERE/cp @ AAEp EMARE/min MILIBE/C RRAb/cp
RONTF R 1861+36° 1326+15° 164025 314+14° 5.33+0.00° 83.41+0.04*  535+25°
o FR 1416+76° 1061+80° 1306£106°  236+17° 540£0.00°  83.40+£0.00°  347+12°
LI HRFEATF AR 1759+12° 1324423° 1634+16* 309+18° 53140.05°  83.63£0.57°  434+19"
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Fig.2 Scanning electron micrographs (SEM) of yam flour
prepared by different drying methods
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