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Effect of Air-drying Temperature on Antioxidant Activity of Houttuynia cordata Thunb
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Abstract

The Houttuynia cordata Thunb leaf is a promising dietary source of antioxidants due to the high content
of these compound, i.e. quercetin. The effect of drying temperature on the antioxidant activity in H. cordata
Thunb leaves was investigated. Raw H. cordata Thunb leaves were air-dried at 50,60 and 70 °c temperatures,
and antioxidant activities were measured using DPPH radical scavenging assay. DPPH radical scavenging
activity in H. cordata Thunb leaves air-dried at 70 °C decreased significantly and differed from those of leaves
dried at lower temperatures. Results indicate that temperature control is important in the primary processing of

H. cordata Thunb intermediate-products to maintain its antioxidant activity.
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Figure 1 Houttuynia cordata Thunb
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Figure 2 Change in moisture content during drying of Houttuynia cordata Thunb at different temperatures
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Table1 Effect of drying temperature on antioxidant activity of Houttuynia cordata Thubn

Drying Temperature ("C) DPPH scavenging activities (%) Reducing antioxidant activities (%)
50 77.22+0.44 a 10.00 £ 0.65 a
60 73.85+0.50 b 13.37£0.72b
70 71.85+0.78 c 15.37+£0.22¢

! values are the mean * standard deviation (n=4)
*Means within column followed by the same letter are not significantly different according to Duncan’s New Multiple Range Test
(P=0.05)
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