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Study on different drying technology of fucoidan
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Abstract Fucoidan crude extract as raw material three different techniques such as hot-air drying vacuum drying
and freeze-drying were discussed in this experiment. The drying rate of hot-air drying and vacuum drying were
tested the technology paremeter of freeze — drying was obtained. The content of sugar in fucoidan and
characteristics of the dried sample by different drying techniques were analyzed.The results showed that the sugar
content of the dried sample by freeze-drying was better than that by hot-air drying and vacuum drying the quality
of sample was better preserved.But the time was extend and energy consumption was added in process of freeze

—drying.
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1 12 GC-MS mg/100g
. 1 2 3 4 5 6 7 8 9 10 11 12
min
4.420 11.66 1049 19.04 6.83 897 1051 8.40 789 1133 5.623 5512  5.558
5.456 9.23 7.73 1469 384 1133  6.18 9.52 748  9.649 5.155 7349 4.764
7411 2284 1325 2774 1751 2124 2596 951 2758 839 2343 2297 23.03
8.469 — — 25.57 — — — — — — — — 13.10
9.565 — — — — — — 5.596 13.01 — 3.749 1056  5.558
10.981 5638 61.82 6854 48.68 623 5995 48.67 5477 4447 4733 5144 53.20
11.620 1759 1203 1338 384 1213 6.80 4197 2553 6251 2062 161.7 100.5
13.548 — — — — 472 — — 9.85 12.17 — 735 8734
14.121 8.75 — 9.248 — 7.08 — — 17.34 — — 8.727  5.161
14.425 — — — — — — — 1379 1091 — 5512 5.162
14.622 — 6.62  6.528 — 5.19 — — 19.31 — — 1286  12.71
16.170 — — — — — — — 16.94 — — 873  9.925
16.230 — — — — — — — — — — 7.808  9.525
16.715 2479 1325 21.76 — 24.07 — — 81.95 10.07 5622 3950 18.66
21.078 32.08 3478 28.29 — 33.98 — 2294 1225 1594 — 9691  107.6
25.107 — — — — — — — — — — — 29.75
26.228 — — — — — — — 67.37 — — 29.85  29.78
26.786 — — — — — — — — 41.11 6045 — 50.37
31.137 208.5 298.6 361.8 61.1  39.18 — — — — — — —
34.134 — — — 216.5 — — — — — — — —
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200 300
100
200 300
300
3
GC-MS
20 10 4
1 .
J. 2004 31 4 11-13.
2 . /
J. 2007 4 26-28.
3 .
“ J. 2007 34 2 109-113.
” 4 .
TPR J. 2008 36 6 40-41.
5 .SBSE-TDs—-GC-MS
J. 2008 29 7 250-253.
94
soluble polysaccharides from brown seaweeds J . Carbohydrate 10 . —
Research 1999 322 32-39. J. 2007 28 2 193-195.
7 . 11 . M .
J. 2007 38 2 220-222. 2004.
8 . M . 12 .
2006. I. 2007 5 5 225-229.
9 . 13 .
J. 2002 9 48-49. J. 2006 4 1 36-38.
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