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Abstract: In order to investigate the effects of different drying methods on quality and antioxidant capacity, the okra
flowers were dried by 50 °C hot-air drying, 70 “C hot-air drying, microwave drying and vacuum freeze drying. The appearance
quality, color, polysaccharide content, flavonoids content, antioxidant capacity and sensory quality of flower and tea were an-
alyzed. The results showed that there was no significant difference in appearance quality and antioxidant capacity of okra flow-
er and tea dried with 50 “C hot-air drying and 70 °C hot-air drying (P>0.05), but there was a slight difference in the poly-
saccharide and flavonoids content. Serious appearance shrinkage happened in microwave-dried okra flower, which had the
paste point, a strong flavor and higher antioxidant capacity. The freeze-dried okra flower had symmetrical shape and bright

color, also had the highest polysaccharide and flavonoids content, the highest antioxidant capacity. The tea of freeze-dried

okra flower had golden color and pure flavor, but the
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fragrance was weaker. The results of this experiment can

provide technical guidance for comprehensive utilization and
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Table 1 Appearance quality of okra flower with different drying
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Table 2 Color of okra flower with different drying methods
Ab B L a* b* H c

AL 69.88+4.29h -6.47+0.31a 37.15+3.84a 99.81+2.14a 37.73+1.98ab

50 C A H 70.33+4.64b -5.13+0.24ab 42.27+3.69a 96.91=1.53a 42.60x1.72a
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FLAS R T M 82.20+3.02a -7.2420.41a 42.40+2.36a 99.70£1.71a 43.03+3.40a
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Fig.1 Polysaccharide content of okra flower with different dr-

ying methods
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Fig.2 Polysaccharide content of okra tea with different drying

methods
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Fig.3 Flavonoids content of okra flower with different drying

methods
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Fig.6 ABTS free radicals scavenging ability of okra flower and

tea with different drying methods
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Fig.8 Appearance quality of okra flower with different drying

methods
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Fig.9 Appearance quality of okra flower tea with different dr-
ying methods
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