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Effects of Two Drying Methods on the Nutritional
Composition of Camellia nitidissima

ZHAO Hong-jie, KE Huan, LUO Zhao-run,CHEN Jie

(Foshan Institute of Forestry Science, Foshan 528000, China)

Abstract: In order to study the effects of vacuum drying and blast drying on the nutritional components of Ca-
mellia chrysantha ,the active components,mineral elements.trace elements and amino acids were detected after
drying. The results showed that the contents of tea polyphenols, total flavones, VE, VC and mineral elements
K,Na,Ca,Mg,P and trace elements Fe,Zn,Mn,Cu,Se were significantly higher than those of blast drying ex-
cept for tea polysaccharide, caffeine and tea saponins; the contents of 16 amino acids, except threonine, were
significantly different among the same components,but the total contents of amino acids were not significantly
different; EAA/TAA values and mineral elements K,Na,Ca, Mg, P and trace elements Fe,Zn,Mn,Cu,Se were
significantly higher than those of blast drying. EAA/NEAA values showed that the protein content of flowers
prepared by the two drying methods met the requirements of ideal protein. Generally speaking,vacuum drying
is better than blast drying.

Keywords: Camellia nitidissima ; dry method; active components; mineral element; microelement; amino acid
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Abstract: In order to effectively improve apple processing technology. the fermentation technology of apple
brandy was studied by controlling the fermentation time, fermentation temperature, yeast inoculation, distil-
lation temperature and alcohol content of apple brandy with Fuji apple as raw material. The results showed that
the alcohol content,sugar content and soluble solids content of Fuji Apple changed obviously in the first three
days during the whole fermentation process. After three days.the fermentation speed slowed down and entered
a stable fermentation stage. Fermentation stopped when sugar in fruit wine was basically consumed. During the
whole fermentation process,the acidity of cider did not change much. After fermentation,distillation and aging,
the alcoholicity of brandy was 52%-53% vol at 20 °C , the total acid(in malic acid) was 0. 4-0.5 g+100 mL™",
the total sugar(in glucose) was 0. 2-0. 4 g+100 mL"',and the soluble solids were more than 5.9%. The wine
has golden color.luster,clarity and transparency,sweet,soft and mellow taste,pure.elegant and natural aroma.

Keywords: apple brandy; brewing; distillation; ageing
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