NIATITONONAUWTIAUUALYUTY UM TINERBTIYAQUMENTAIN T 3 a0U7 1(5) \hou FaA .. 2558 - UNTIAN A, 2559
Journal of Research for Development Social and Community, Rajabhat Mahasarakham University Vol. 3 No. 1(5) August 2015 - January 2016

YSuuasdueyyadassvadlunlulsiesiniunssuiunisauuieaigainiiou
Quantity of Antioxidant on the Moroheiya Leaves (Corchorus capsularis Linn.)

undergoing Hot-Air Drying Process
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Abstract

The purposes of this research were to study physical quality changes and
antioxidant of Moroheiya leaves undergoing hot- air drying process. at drying temperature of
40, 60 and 80°C. and 6% d.b. of final moisture content of Moroheiya leaves. The physical
qualities studied were moisture content, color, water activity and antioxidant. The results
showed that effect of drying temperature on the moisture content of Moroheiya leaves dried
was decreased rapidly at the 80°C. with Higher drying temperature causes the color tended
to be lighter. Water activity and anti-oxidant of Moroheiya leaves were decreased undergoing

higher drying temperature. The lowest drying temperature of the experiment (40°C) as
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compared with higher drying temperature showed minor changes in moisture content, color,

water activity and antioxidant of Moroheiya leaves.

Keywords : Moroheiya Leaves, Water activity, Antioxidant
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