The Effects of Drying Techniques on In-Vitro Pnhytochemical Content and Biloactivities of Salicornia brachiata
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* Salicornia brachiata is a halophyte?
* Holds great potential applications in food, nutraceuticals, and

* To reap the benefits of the plant, downstream processing is
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pharmaceuticals due to its promising properties?
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In this study, drying processes were evaluated, impacting the

functional value

S. brachiata

AIM: To investigate how different drying methods affect the phytochemical
content and bioactivity of S. brachiata using various bioassays
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Figure 1: Polyphenolic contents (mg/g extract DW) in Microwave Vacuum Dried Salicornia (MVDS), Heat Pump Oven Dried
Salicornia (HPDS) and Freeze Dried Salicornia (FDS): Total phenolic content (TPC, mg GAE/g DW), Total flavonoid content (TFC,
mg CE/g DW), and Condensed tannin content (CTC, mg CE/g DW).

Table 1. Anti-oxidant activity Anti —inflammatory of Microwave Vacuum Dried Salicornia, Freeze Dried Salicornia and

Anti-oxidant Activity

Heat Pump Oven Dried Salicornia
Anti -
inflammatory
(ng/mL) ICy,

522.05x0.47

36.33+1.14

Microwave Vacuum Dried Salicornia 45.52+0.40

Heat Pump Oven Dried Salicornia 42.41+0.56 54.05+0.40 683.92+0.53

Freeze Dried Salicornia
BHT *

16.31+0.49

23.60%0.73

47.6918.30

Aspirin**

Microwave vacuum oven
dried powder

Heat pump oven dried
powder

Freeze dried
powder

Figure 2: Powders of different drying methods

Conclusion

* Freeze drying followed by microwave vacuum drying is good in
preserving phytochemical content and bioactivity, highlighting the
significance of selecting the right drying method for maximizing its
benefits

Acknowledgment

Ekanayake et al.,, 2023: Food Frontiers, 4, p.641-676

GOOD HEALTH
AND WELL-BEING

/e

This research was supported by the  Science and 1.

Technology Human Resource Development Project, doi:https://doi.org/10.1002/fft2.214.
Ministry of Education, Sri Lanka, funded by the Asian 2. Benjamin et al., 2022: Molecules, 27(19), p.6458,
Deve/opment Bank [grant no. CRG/RZ/R_[I] dOlhttpS//dOlOrg/lo3390/m0|eCU|e527196458

3. Oliveira-Alveset al., 2021: Antioxidants, 10(8), 1312,

doi:https://doi.org/10.3390/antiox10081312.




