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Effects of blanching methods on active constituents and antioxidant capaci-
ties of Suaeda salsa L.

YAN Zheng', WANG Fan', WU Han', LI Chun-yang', JIA Cheng-qi’, QI Hai-chun’
( L. Institute of Agro-product Processing , Jiangsu Academy of Agricultural Sciences, Nanjing 210014, China; 2. Jiangsu Haiyuan Food Limited Company,
Binhai 224000, China)

Abstract: The influences of blanching methods on the content of active constituents and antioxidant capacities of Suae-
da salsa L. were studied by applying boiling water, steam and microwave during blanching. The ethanol extracts of S. salsa
were determined for total phenolic contents, total flavone, three kinds of flavonoid monomers, total antioxidant capacity, DP-
PH - scavenging capacity, hydroxyl radical ( *OH) scavenging capacity, superoxide anion (0, ) scavenging capacity and re-
ducing capacity. The results showed that, in the case of same enzyme deactivation, the total phenols contents, total flavones,
myricetin and genistein in the samples subjected to microwave blanching were significantly higher than the samples subjected
to boiling water blanching and steam blanching. The antioxidant capacities of S. salsa extracts subjected to microwave treat-
ment exhibited stronger total antioxidant activity, free radical scavenging activity against DPPH - and +-OH, and reducing ac-
tivity than those subjected to other two blancing treatments. No obvious difference between microwave blanching and steam
blanching in O, scavenging capacity was observed. Considering cost and product quality, microwave treatment was recom-
mended for blanching.
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Table 1 The total phenolic and total flavonoid content of suaeda with different blanching methods
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Fig.3  The total antioxident capacity of S. salsa extracts

blanched differently
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Fig.4 The DPPH scavenging capacity of S. salsa extracts
blanched differently
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