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Abstract

One of the most important processes in herbs post harvesting is drying methods that

have significant effects on the quantity and quality of their ingredients.

To determine the effect of different drying methods on amount of phenol in Nettle
(Urtica dioica L) randomized complete design experiment with three replications was

carried out in 2013.

In this study, Five microwaves power (90, 270, 450, 630 and 900) watts, three different
temperatures of hot air dryer with constant airflow 1.5m/s , (45, 55 and 65 ° C), a

temperature of 55 © C oven were compared with room temperature drying (25 ° C).

Drying process was continued until weight of samples arriving to 0.1 of initial weight on

dry basis or 10% on a wet weight basis.

Results showed that drying methods had significant effect of on drying time and amount
of phenol compound. Minimum and maximum drying time (4 hours and 72 hours
respectively) was achieved by the 900-watt microwave and room temperature deride

sample.

The highest and lowest levels of phenolic compound (0.77 and 0.15 mg Gallic Acid Per
Gram dry weight) was measured in the 900 watt power microwave treatments and

drying methods in room temperature dried sample respectively.

-Y¥.q-



19 olo (jags 1) 15 9 = Sgaian (g 9 olSduls

Result demonstrated that maximum amount of phenolic substances had direct correlation
with drying method in Nettle herbal medicine. In the other words in this study the best

way for drying herbs is microwaves with high power.

Keywords: polyphenols, drying, Urtica dioica L, microwave.
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