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Abstract 

The objective of this study was to compare the effects of different drying methods on the quality and functional components of 
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gracilar. There were five drying methods such as 50 , 60 and 70 hot-air drying, sun drying and freeze-drying.  The dried 

products were analyzed as water content, water activity, rehydration ratio, color and functional components such as calcium, 

polysaccharide, chlorophyll and DPPH radical scavenging activity.  The results showed that the water activities of each dried 

products were about 0.6.  The rehydration ratio of freeze-dried product was 5.17 and it was much higher than the others.  The 

color of freeze-dried product was similar the fresh one, but the color of sun dried product was the darkest.  The freeze-dried 

product had higher calcium, chlorophyll and polysaccharide contents than the other dried products.  The 50  hot-air dried 

product had higher functional components among three different temperature hot-air dried products. And the content of chlorophyll 

and polysaccharide in gracilar decreased significantly during hot-air drying at 70 .  The results showed that the freeze-dried 

product had 16.87% DPPH radical scavenging activity and the sun dried product only had 6.5%.  Overall, the freeze-dried product 

had the best quality.  The 70  hot-air dried product had a large loss of functional components such as antioxidant and chlorophyll 

than 50  hot-air dried product.   
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Table 1 Effect of drying methods on rehydration ratio of gracilar 
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Table 2 Effect of drying methods on color of gracilar
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Fig 1 Drying curve of gracilar during hot-air 

drying 
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Table 3 Effect of drying methods on functional components of gracilar
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Table 4 Effect of drying methods on DPPH radical scavenging activity of gracilar
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