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Effect of drying methods of green beans on some
antioxidants and chemical indicators
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Abstract:

The study was carried out in the laboratories of the Faculty of
Agriculture, University of Damascus, during the year 2018. The fruits of
the green beans were exposed to a group of primary processings before
drying (85 ° C for 5 minutes, boiled at 85 ° C for 3 minutes, 0.3%), and
then dried in different ways (sun, hot air and under discharge) to moisture
content not exceeding 11% to study their effect on some chemical
indicators (total sugars, humidity, pH, total acidity, Antioxidant activity.

The results of the chemical analysis showed that the green beans dried
under the vacuum and the treatment with the meta-pea sulfate potassium
solution were significantly higher at the 5% confidence level in the total
sugar content (42.67%), the dry matter and the drinking percentage were
(93.62¢4.52%), respectively. It was also higher in vitamin C, total phenols
and flavonoids (3.43, 8.79, 1.67), respectively. The dried samples under
the vacuum and the treatment with the salts showed a significant increase
in antioxidant activity (62.13%).

In addition, the results showed that the samples processed by boiling with
the meta-pei sulfate potassium solution at 0.3% and dried by using hot air
were significantly higher than the samples processed by boiling with the
meta-pei sulfate potassium solution at 0.3% dried by sun in most of the
studied chemical indicators the percentage of total sugars were (37.52-
29.37%), respectively. and the percentage of humidity (7.11 -8.07%),
respectively.

While the samples that were dried by sun and processed by boiling with
meta-pei sulfate potassium (0.3%) showed a significant decrease in
content than total phenols, vitamin C and flavonoids that were (2.25-7.36)
(-1.05 mg / g) and antioxidant activity were (20.72%).

Key words: Dried green beans, vacuum drying, hot air drying, solar
drying, chemical composition, impregnation, antioxidants, and
antioxidant activity.
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