R EmiB Modern Food Science and Technology 2021, Vol.37, No.6

A EIFAR TR E X HHIBR . mBRI LB 5 th

e ', AGEEC, BRWES, &xE’, B8E, Mat
(L) AEEEAARNE, T R#AM 515638) (2.fEz"éi}f’dkﬂ"—’fél@téﬂklﬁ?ﬁi}ié’nimlﬁ}f?ﬁﬁﬁfﬁjk}fiﬁ%ﬁ%ﬁ%
BEREELRT, T AARTEMIEEEZEE, TR M 510610)

B A TIHRRART R AT HAG T SR80, ARTEEAAER B A BAL, 2R3 8 18 (388 ) o RE A RIRE (40 C.
50 C. 60 C. 70 C. 80 C) &MH-THRIKMFHOAAGRAMES. TR, HihsF. SRS EThRANFHBTT AL, HREK
B LAAMARENHA SR KEMEIK, afiE40 C. 50 C. 60 CRARTBARBETRAEEEF (p>0.05), £REZHT 60 C
it 2 TFHAY, b AMARENAZMIER, 60 CRARTIRAE A& 4 EAKLE P4, BEFE. 40 C. 50 C. 60 CHR
TFARAMAFEE G BAER R EYER (p>0.05), BR2EFHTF 70 Che 80 CTIRAGAFRL (p<0.05); AhAb LML FME
BRI BAIG KEEK, LF £ 60 CH, MG HESERZ, 244 2.04%7F 13.46%; DPPH F= ABTS #97 IR AL 7142 60 C
K&, A 54.16%F 37.13%. LFEERIGHE, ARTIEREA 60 CoY, TAMRKAMRIFMIGRZ M EF. FIf il 8L o
JRAGHT, AR ARG 5 15 R R RIS 5.

KBER: MARRA, RARTIR &% EEW; AL

XEES: 1673-9078(2021)06-237-243 DOI: 10.13982/j. mfst.1673-9078.2021.6.0003

Quiality of Citrus Peels Dried at Different Temperatures using Heat Pump
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Abstract: To understand the effect of drying temperature on the quality of citrus peels dried using a heat pump, the colors, rehydration
ratios, essential oil contents, total flavonoid contents, and antioxidant activities of the sun-dried, fresh citrus peels (control) and those dried at
different temperatures (40, 50, 60, 70, and 80 ‘C) using a heat pump are compared. The L value first increases and then decreases with an
increase in the drying temperature. The a values of the citrus peels dried using a heat pump at 40, 50, and 60 C and those of the sun-dried peels
show no significant differences (p>0.05). However, the a value decreases with an increase in temperature to >60 “C. In contrast, the b value
increases with an increase in the drying temperature. The lowest AE value is obtained when the citrus peels are dried using heat pump at 60 C.
At equilibrium, the rehydration ratios of sun-dried citrus peels and the peels dried using a heat pump at 40, 50, and 60 ‘C exhibit insignificant
differences (p>0.05), but these are significantly higher than those of the peels dried using a heat pump at 70 and 80 ‘C (p<0.05). The essential
oil and total flavonoid contents of the peels first increase and then decrease as the drying temperature increases. At 60 ‘C, the highest essential
oil and total flavonoid contents of 2.04% and 13.46%, respectively, are obtained. The highest DPPH and ABTS" scavenging capacities of
54.16% and 37.13%, respectively, are also observed at 60 ‘C. Therefore, drying using a heat pump at 60 ‘C can allow the preservation of the
quality of citrus peels, including the color, total flavonoid content, and antioxidant activity of the peels. This finding can facilitate the practical
application of heat pumps in drying citrus peels.
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Table 1 Effects of different drying temperatures on color of dried citrus peels
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