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Effect of drying temperature on phytochemicalsand antioxidant

activities of Bambusa beecheyana
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ABSTRACT: The objective of research was to study the effect of hot air drying temperature (60,
70 and 80°C) on phytochemicals and antioxidant activities of Bambusa beecheyana. The phenolic
and flavonoid compounds analyzed using by high performance liquid chromatography (HPLC). The
phytochemicals and antioxidant activities were significantly (P<0.05) affected by different drying
temperatures. The results found that there were 8 phenolic acids found in B. beecheyana namely
gallic acid, protocatechuic acid, chorogenic acid, caffeic acid, syringic acid, p-coumaric acid,
ferulic acid and sinapic acid and 5 flavonoids including rutin, myricetin, quercetin, apigenin and
kaempferol. The results found that B. beecheyana dried by hot air oven at 60°C had the highest total
phenolic content, total flavonoid content and antioxidant activities assessed by DPPH and FRAP.
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ferulic acid Way sinapic acid (224.91, 197.27,
116.19, 9.60, 34.71, 185.06 a8z 152.94 mg/g
dry sample AINATGL) a;q‘ﬁ'zgm dquiannnuans
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Table 1 Phenolic acids of Bambusa beecheyana
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Phenolic acids

Temperature for drying (°C)

(mg/g dry sample)

60

70

80

Gallic acid

Protocatechuic acid

218.31+0.81°
224.91+0.78°

P-hydroxybenzoic acid nd
Chorogenic acid 197.27+0.52°
Vanillic acid nd
Caffeic acid 116.19+0.23°
Syringic acid 9.60+0.01°
p-coumaric acid 34.71+0.47°

217.45+1.58°
221.82+1.76°
nd
195.66+1.11°
nd
115.58+0.19°
9.44+0.05°
33.07+0.32°
183.26+0.71°
147.83+0.15°

219.55+1.02°
213.71+0.39°
nd
192.56+0.51°
nd
115.74+0.13°
9.36+0.05°
34.04+0.99%
183.01+0.38"
145.06+1.02°

Ferulic acid 185.06+0.85°
Sinapic acid 152.94+0.41°
Total 1138.99

112411

1113.03

are significantly different at p< 0.05, nd = not detected.

Values are expressed as mean + SD of triplicate measurement. Numbers on the same row with differing superscripts
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Table 2 Flavonoid contents of Bambusa beecheyana

Flavonoids (mg/g dry sample)

Temperature for drying (°C)

60 70 80
Rutin 272.13+0.80° 266.53+0.16" 263.01+0.14°
Myricetin 175.61+0.41° 174.38+0.53° 175.27+0.19°
Quercetin 100.76+0.49° 98.95+0.34° 97.70+1.22°
Apigenin 197.60+0.54° 194.89+0.34° 193.92+0.85°
Kaempferol 61.69+1.36° 50.00+0.80" 49.13+0.34°
Total 807.79 784.75 779.03

Values are expressed as mean + SD of triplicate measurement. Numbers on the same row with differing superscripts

are significantly different at p< 0.05.
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Figure 1 Comparison of total phenolic, total flavonoid contents, DPPH radical scavenging activities,

FRAP of Bambusa beecheyana

TPC, Total phenolic content; TFC, Total flavonoid content; DPPH radical scavenging and

FRAP, Ferric reducing antioxidant activity.
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