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Effects of superfine grinding on physicochemical characteristics and
antioxidant activity of lotus plumule

DAI Hong-Fei, FU Mao-Run", QU Qing-Li

(College of Food Science and Engineering, Qilu University of Technology, Jinan 250353, China)

ABSTRACT: Objective To improve the processing properties and biological activity of lotus plumule, the
physicochemical properties, antioxidant activity and involved compounds of lotus plumule powder were
detected, after lotus plumule being processed by superfine grinding technology. Methods Solubility,
water-holding capacity, antioxidant properties, total flavone and phenolic compounds content of different size
of lotus plumule powder (Dgy = 302.5, 175.0 ym, 75.2 um, and 34.3 pm, respectively) were measured.
Results With the decreasing of powder diameter, water solubility was enhanced, and high temperature
water-binding capacity was improved after superfine grinding. In addition, antioxidant capacity of lotus germ
powder was enhanced by superfine grinding, such as the reducing capacity, the O scavenging, the DPPH
radical scavenging, and the hydroxyl radical scavenging activities. The smaller particle was, the greater
scavenging activities were obtained. Furthermore, the involved compounds, such as total phenolic content and
total flavonoids content were enhanced after superfine grinding, which was similar to the antioxidant activity.
Conclusion The superfine grinding technology can improve the physical-chemical characteristics and
processing properties of lotus plumule, as well as the antioxidant capacities.
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Fig. 1 Solubility and water-holding capacity of different size of lotus plumule powder and different temperatures
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Fig.2 DPPH scavenging activity and scavenge hydroxyl radical of different size of lotus plumule powder
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