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HHEPIAHYH

O &npog odvocpog (Mentha viridis) eivor évo MUOQIAEG OPOUATIKO QVTO TTOV
YPNOUOTOIEITOL MG GVOTATIKO o1 Prounyavio. TPOPitmV, ®C HEPOS OPMUATIKOV LVADV OTN
HOYELPIKT KO KOTAVOADVETOL VIO LOPON APEYNIATOC. Alapépel e peyaro Pabud and 1o voro,
kaBdc N pebodoroyia ENpavong kot ot cuvOnkeg mov epapudlovral otn depyacia, kabopilovv
oe peydro Pabud v modttd tov. Ot molotkol mapdyovies. mov ennpedlovror oyetiCoviot
1060 L€ TOL OPYOVOANTTIKA TOV YOPOKTNPIOTIKG 000 Kou pe TV Progvepyn tov cvotaon. H
peyaAn otkovouikn tov a&io Bo pmopovoe va avénbet mepartépm v 1 diepyacio e ENpavong
EPAPUOOTEL PE TPOTO O OMOI0G SOPVAATTEL TNV TAPOYWYN TPOIOVTOG LYNANG TOLOTNTOC KOt
opotopopeiog.

2K0mOG TG mopovcag dlatpPng Ntav va Peitictonombel n dwdwkacio ENpavong tov
SVOGLOL Yo TN TapAy®YN ENPOL TTPOTOVTOG LYNANG ToldTnTOS. AKOUN, GTN TOPOVCH LEAETN
peAetnOnke 1 enidpoon tecodpwv petoyepicewv (Cepdtiopo pe Oeppokpocio 98°C, Cepdtiopa
Kot gpPdmtion og dStdhvpa Os1wddV, eppdntion og AV KITPIKOL 0EE0G, XPNOT LITEPXWOV) CE
ocvwvdvacpd pe tpelg Beppokpociog Enpovong (40°C, 50°C kar 60°C) ota moloTIKG
YOPOKTNPOTIKE TOL ENpov  dvdopov. Ilo avoAvtikd, ot CLVIEAESTEG mOOTNTOG 1OV
TPOGOOPIGTKOV NTOV Ol YPOUOTIKOT OEIKTEG, N TEPLEKTIKOTNTA GE YAMPOPVALES o Kou f, TO
SLVOUIKO  OHOOPOONG, 1 TEPLEKTIKOTNTA GE (QUIVOAKE OCULGTOTIKA KOU 1 OVTIOEEOMTIKY
wKavOTNTO, 1M KOVOTNTO TOPOY®YNS OQEYNUOTOS KOl TO OPYOUVOANTTIKG YOPOKTNPICTIKA
(eppdavion, xpdpa, oour).

Téhog, Aappdvovtag vedyn ATt 01 KATAVAA®TEG TPOTILOVY Ta amoEnpopéva Botava Tov
SITNPOLV TOL YOPOKTNPLOTIKA TOL PPEGKOL DAMKOV O TPOTEVOUEVOS GLVOLUGLAG Y1a TN ENPOVOT)
TOV OVOCUOL &lvar M guPdmrtion e OdAvpa KiTpkoh 0EE0G o€ cLVOLOCUO pe Beppokpacio
Enpoavong 40°C. Zvykekpéva, n xpnon dAdpatog Kitpukolh o&éog mapovcioce peyoldtepn
TEPLEKTIKOTNTOL  GE  YAMPOPUAAN 0, OAMKA (QOIWVOAMK(G OCLOTATIKA, G©€ ToPAywya
VOPOELKIVVOUMOUIKOD 0EE0G, o€ QAOPOVOAEG Kol OVTIOEEIOMTIKY] KOVOTNTO KOl VTEPTEPOVCE
otV eueavion. A&ilel va onuelmBel 0Tt 11 KOADTEPT GLYKPATNOMN YPDOUOTOG EMTEVYONKE e TNV
eupantion og Oepud vepd addd to amoénpapévo eutd elxe v ooun Ppacpévov xdpTov Kot 0

OYK0G TOVL £lye cLPPIKVOOEL GNUAVTIKAL.
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ABSTRACT

Dry spearmint (Mentha viridis) is a popular aromatic plant used as an ingredient in the
food industry, as a part of flavorings in cooking and consumed in the form of a decoction. It
differs greatly from the fresh, as the drying method and the conditions applied to the processing
determine to a great extent its quality. The drying process has a significant influence on quality
characteristics as well as bioactive content of dried spearmint. Its economic value could be
further increased if the drying process is applied in a way that ensures the production of high
quality products and uniformity.

The purpose of this study was to optimize drying process for the production of dry
product of high quality. In particular, the effects of four pre-treatments (blanching with
temperature 98°C, blanching and immersing in a sulfite solution, immersion in citric acid
solution, application of ultrasound irradiation) in combination with three air-temperatures (40 °
C, 50 ° C and 60 ° C) on the quality of dry spearmint were studied. The quality of final products
was expressed with chromatic indicators, chlorophyll o and g contents, browning potential,
phenolic composition and antioxidant capacity, decoction production potential and organoleptic

characteristics (appearance, color, and aroma).

Taking into consideration that consumers prefer dried produce that retains the
characteristics of fresh material, the use of the immersion in citric acid solution and the air-
drying at 40°C is recommended. In particular, the immersion in citric acid solution as a pre-
treatment produces dry spearmint with higher content of chlorophyll a, total phenolics,
hydroxycinnamates, flavones and antioxidant capacity among studied pre-treatments. On the
other hand, the use of blanching as a pre-treatment helps to retain a bright green color, but the
volume of dry spearmint is decreased dramatically and it smells like boiled grass.

Keywords: drying, air-temperature, citric acid, blanching, sulfite, ultrasound irradiation,

spearmint



