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Abstract: In this paper, the effects of three kinds of microwave (MVD, 1.5, 2.0, 2.5 min) and hot air (HAD) drying at 60 “C
on the drying characteristics and quality of jasmine were compared and analyzed. The results showed that in microwave
drying stage, the water content of jasmine decreased rapidly, which accelerated the moisture decline in jasmine in hot air
drying stage. The water-soluble extract, hydroxyl radical inhibitory ability, total amino acid and essential amino acid

content of jasmine flower dried by combined microwave and hot air drying were higher than those of HAD group. The
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color and peak area of total volatile components, benzyl alcohol and a-fendene and of jasmine flowers in MVD2.0+HAD
and MVD2.5+HAD groups were higher than those in HAD, which indicated that the typical fragrance of jasmine dried by
MVD1.5+HAD and MVD2.0+HAD could be better retained. The difference of volatile components of jasmine dried by
combined microwave and hot air drying could be distinguished by LDA analysis in electronic nose. In conclusion, jasmine

dried by MVD2.0+HAD had the best quality.
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Table 3 Effect of combined microwave and hot air drying on the quality and antioxidant capacity of jasmine
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MVD2.5+HAD 2 22 1] #F b S BH & 8 1 HAD Fil MVD2.5+HAD 21 5 1] 48 2 R0 20k ( AA)

2.15 U/g, AT X B HLAFAE S8 35 1E 92 57 (P<0.05); P92k 1001, 8.32, 9.40 mg/g, ¥ T HAD X B 2
ifii MVDI.5+HAD ., MVD2.0+HAD 5 %] BE £ 3545 b (6.46 mg/g); FHEEL T ULHILE . FoR{E . 81058, 56H0
FMEER(P=0.05). e ARG 5 BT

2.4 BOoEARELES TS E SRR ot MVDI1.5+HAD MVD2.0+HAD MVD2 5+HAD

AR A R TR Y B A R, R RFAETP AR T FAERE (EAA) St 49120 3.47,
(R  TBE IR e ERE D S AL m Y F 2.67. 2.82 mg/g, 53900 NS EUELE & BEY 34.36%.
HNFE 4 BFas, WSS AT LR, S RE & KA 32.09%. 30.00%, HIE5T HAD 21458 B a AL g
W, R ae . 22wl . A el . e, SRR, el S (1.94 mg/g); T MVDI.S+HAD 2 & 28 Bl &
P . PR . PG ARG . HR ARG . EPTER. B it OO AR S i ORI Y be s . A
SeE e SeaE . HTENE . IERES 16 Rha LR (M, PR RLAR SRR, P N AT 2 PR e

R4 BRI A TH R SO A my B 8ER, MVDL.S+HAD. MVD2.0+HAD, MVD2.5+
Table 4 Effect of combined microwave and hot air drying on HAD #2700 1.50., 1.47, 2.30 mg/g, &
amino acid component of jasmine W S 5 0 1,800 1,70, 0.96 mg/g, HAD 2H 45 %

&1t (mg/g) W2, PNEPRE S RS 161, 1.00 mg/g, MVDI.5+

. D MVDIS-HADMVD20-HAD MVD25-1AD  HAD. MVD2.0+HAD 732 & L T X I, P
Wi 5 Gk & T HAD 21, 17 MVD2.5+HAD 77 21§ &

FAERAsp) 0332004 0.4620.08 0.26£0.07 0.81+0.06

FHRGU) 1612009  1.5040.03 1474009 230:0.10 T HAD 4, W& & ELT HAD 4.

HE M Ser) 0074001 0.8320.10 0,09:0,00 0.78£0.05 R A HL AT - Fh A BRI EE, R T
HERHIS) 0035000  0.1020.02 003000 0.11=0.04 P St e T e IR, EE S HH e | H, WE L o AR
:=1'jciﬁ€£:01y1 0.07+0.01  0.12=0.01 0.12£0.03 0L0R=0.00 sk eI G T R = B AR 2 B0 AR LA
P Thr)” B i L e

R Ay 00t OBMOII DA RENOP A, M IS A R 5T B AL
i rg 5 .02 BT, Jh2£0, 620 i i u 3
e = N4 AT PR AR (Y e . T
MEME(AlL) 1006004 180£022  1L70:0.18  0.96:0.12 o A ﬁp&mﬁ%{ﬁ& W'T'@fﬁjjla{Jﬁ% r.ﬁﬂ&_‘
BEEAE(Tyr) 0462007  0.5720.05 0.460.11 0.54£0.03 Pl 22 S0 AU 2 ) e B b IRE IR, 55 &
HEERR(OVAD) 0554001 0.60:0.01 073007 0.44:0.05 Tt Ao e SRy e P i P s e L i - AL
R (Met) 0000000 0.06£0.01 0.0240.00 0.04£0.01 SRR A S e E R AR A S SR 3 5, M Ferp il
AP EMEPhe) 0214003 0.52:0.08 0.23£0,06 0,58:+0,04 HoalH MVDILS+HAD, MVD2.0+HAD, MVD2.5+
M) 0251006, 0361002 B3B005 02002 HAD ff bR MRS & G55 510 1.96. 1,73, 3.11 mg/g,

FEEM Leu) 043£0.09  0.70£0.03 0.66=0.11 0.51:0.04
HER Lys) 0174002 0.43£0.07 0.25+0.03 0.37+0.03
I A Pro) 0444005 0.56£0,08 0.9040.13 0.38+0.05
EAASUE 1944016 3.47:042 2.67£0.37 1.82:0.23

fief 15 S, KL 8 A T 5 b SR 19.41%. 20.79% . 33.09%:
MVDI.5+HAD fff e 2 5008 5k Y HAD 23R, (5
FHA SR 2 A MVDLLS+HHAD . MVD2 . 0+HAD

AASSEE  s46+1.02 10 1=1.45 8.32+0.97 9405113 MVD2.5+HAD §Hk 20 B & a4l 2R 3.31, 2.81,
EAAJAA(%)  30.03 34.36 32.09 30.00 2.20 myg/g, 5P EEE RCE I BT ] Y S R
P * A A R AP 1 A A, (LR - A R T 2 A A E g

5 Gl - A AUBE 5 A8 T S R A AR 1

Table 5 Effect of combined microwave and hot air drying on flavor amino acid composition of jasmine

e B LR TG SE Bl 05 i AR RS ARG
2 A
fribimglg)  HIAEEN %) Hhtimglg)  FHRFE ERH%) Prlitimgigl  BR (%) Srlibtmgig) B RE(OW)
HAD 1.94 30.03 1.58 24.46 0.67 10.37 523 62.86
MVDL5+HAD 1.96 19.41 331 2.7 109 10.79 6.43 68,40
MVD20+HAD 1.73 20.79 2.81 3397 .60 820 4.19 64 86

MVD2Z.5+HAD 311 33.09 2.20 2340 1.12 11.91 6,36 62.97
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Table 6 Effect of combined microwave and hot air drying on volatile component of jasmine

e HAD MVDI1.5+HAD MVD2OFHAD MVD2.5+HAD
Hoht R R %) Heat FHA R (%) Bkt FIRf bk (o) Skt R (%)

Ed 22 8.48 21 13.93 18 572 2 9,97

s 17 31.77 22 51.30 18 51.32 20 14.50

i 9 .56 14 6.22 1 6.24 7 £.99

il 15 .96 14 2.61 17 4.15 15 9.15
bl 13 13,18 13 4.95 16 910 15 11.70
e 24 13.88% 22 13.63 23 9.95 23 11.86

i 5 9 4.22 8 2.96 7 3.82 7 239

A1k 34 9.70 27 1.67 27 %68 31 10.44

IR R AE AT T AR5 i S5 A R 2 S0 19.30% ) |
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