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Abstract E flects of explospn puffing drying atmodified tanperaure and Pressure on 10#] flavonoids and
water solib ke saccharides ofwinter jujube( Z #Phus piinbeM ill) were studied i this Paper The o] fla
vonoids extraction methods ( aJooho] assisted by ultrasonjc wavem jcrovave and acoho]) were campare(

W ater soluple saccharides were extracted by hotwater The ability of elin nated the hydmoxY] free radical
of o] fhvonoids fran pu ffng and un puffn€ winter jujuhe was campared according to Fenonm ethod

W ater soluple saccharides was jsopted by SehPadex (G50 £el filtraton The results showed that the fla
vono ids extracted by ajcoho] assisted by ultrasonic wave.m jcrovave was superior o that extracted hy ajca
hol The contents of tota] flavonojds and water soluple saccharides ofwinter jujube changed chviously dur
ing te explosion puffing dyng The o] flavonods content of fresh fru it pPre_dy and Puffin€ dy winter
Jujube wereq 59%, 0.71%. 0. 38%; resbectively AbilitV of elininatd the hydoxy] free radica] of Puff
ng dy whter jujuhe was Jower than that of fresh winter jujupe W ater ©Juble saccharyes and reduce
sugar contents of fresh frujt Pre-dy and Puffing d1y winter Bpubewereys 23%, 55.84%, 44.34%; and
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38. 91%, 47.29%, 38 56%;, mEsPectvely There weremore highmolecule saccharides i fresh winter ju
Jube frujts and more pw molecule saccharides in Puffing dry winter juphe by SehPadex G-150 £el filtra

tjion showe(
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