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Effects of Heating on the Total Phenolic Content, Antioxidant Activities and Main Functional Component of Chinese Herbs
YIN Qian-qian, HE Zhi-yong, CHEN Jie et al
214122)
Abstract
functional component in Chinese herbs during simulated candy processing. [ Method ] Using momordica grosvenori,ebony and platycodon as materi-
als to get the extract.Mixed extract with sugar solution well and heated at 100,110,120,130 or 140 °C ,the heating time was 0,10,20,30,40,60,
120 or 180 min.Then determine the total phenolic content (TPC) ,antioxidant activity ( ABTS scavenging activity and FRAP) and the content of
main functional component.[ Result ] Heating can increase the TPC and antioxidant activity of Chinese herbs significantly. Meanwhile, content of

(State Key Laboratory of Food Science and Technology, Jiangnan University , Wuxi, Jiangsu

[ Objective | To determine the effects of heating on the total phenolic content ( TPC) , antioxidant activities and content of the main

the main functional component decreased by heating.Upon heating at 140 °C for 180 min,the TPC of momordica grosvenori,ebony and platycodon
increased about 2.2 times, 3.4 times and 4.3 times , respectively ,compared to the unheated sample ,while the ABTS scavenging activities and FRAP
increased about 3.1~7.0 times and 4.2~4.5 times, respectively,and content of functional component decreased by 34.76% ,48.44% and 44.14% ,
respectively. [ Conclusion ] This study provided guidance for the industrial production of Chinese herbal candy.In the industrialized production of
Chinese herbal candy,the heating temperature should be controlled at 120~130 °C and the time should be less than 120 min,in order to reduce

the loss of functional component and improve the antioxidant activity of the candy.

Key words Chinese herbs;Heating;Total phenolic content; Antioxidant activity ; Functional component
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