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Effects of Different Drying Methods on Physicochemical Properties and Functional Activities of
Polysaccharides from Hylocereus undatus Stem
SU Jing—hong, NIU Ge-ge, WU Jia—qi, WU Bin"
(Bioengineering Department , Shandong Polytechnic, Jinan 250104, Shandong, China )

Abstract: The effects of vacuum drying, hot air drying, flat drying and vacuum freeze drying on the physico—
chemical properties and in vitro hypoglycemic activity of Hylocereus undatus stem polysaccharides were studied.
The four drying methods had significant effects the on the pitaya stem polysaccharides. The highest yield of
pitaya stem polysaccharides treated by vacuum freeze drying was (19.75+0.21)%. The four drying methods sig—
nificantly affected the water and oil holding capacity of the pitaya stem polysaccharides (P<0.05). The pitaya
stem polysaccharides after vacuum freeze drying and hot air drying had higher water and oil holding capacities
than those after other methods. In vitro antioxidant and functional activity experiments showed that the freeze—
dried pitaya stem stem polysaccharide had a better ability to scavenge DPPH + , -OH, as well as good glucose
binding ability and a—amylase activity inhibitory activity. Among the drying methods, freeze drying is better to
obtain high quality and high activity pitaya stem polysaccharides.
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Table 1 Effects of different drying methods on physcichemical properties of pitaya stem polysaccharide
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Fig.1 Effects of different drying methods on DPPH - scavenging

rate of pitaya stem polysaccharide
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Fig.4 Effects of different drying methods on glucose binding
capacity from pitaya stem polysaccharide
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