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Effects of different drying methods on polysaccharide content and
antioxidant activity of polysaccharides from Rosa roxburghii Tratt

GUAN Xiao-Yan'?, HU Guo-Pengl’z, WANG Yuan"**

(1. Gansu Institute of Business and Technology Co., Ltd., Lanzhou 730010, China; 2. Gansu Zhongshang Food Quality Test
and Detection Co., Ltd., Lanzhou 730010, China)

ABSTRACT: Objective To compare the effects of 3 different drying methods on physicochemical properties and
antioxidant activities of Rosa roxburghii Tratt polysaccharides. Methods Three different drying methods including
hot air drying, freeze-drying and spray drying were used to dry polysaccharide. The physical and chemical properties
of polysaccharide were evaluated by means of polysaccharide content, protein content and infrared spectrum, and its
ability of scavenging 1,1-diphenyl-2-picrylhydrazyl(DPPH) free radical, hydroxyl free radical and
2'-azino-bis(3-ethylbenzothiazoline-6-sulfonic acid)(ABTS) free radical was studied. Results Hot air drying,
freeze-drying and spray drying polysaccharides had different polysaccharide content and antioxidant activities.

Contrasted with hot air drying and freeze-drying, spray drying polysaccharides exhibited stronger antioxidant abilities.
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Conclusion Considering the physical and chemical properties and antioxidant activity of polysaccharides, spray

drying is a better method for preparing polysaccharides from Rosa roxburghii Tratt, and it could be applied in the food

industry.
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Fig.1 FT-IR spectra of polysaccharides by 3 different methods
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Fig.2 DPPH radical scavenging abilities of polysaccharides by 3
different methods (n=3)
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Fig.3 Hydroxyl radical scavenging abilities of polysaccharides by 3
different methods (n=3)
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