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:Water Activity (lall Jlidl)
@il dabiie anad calS LSy L clall (s Zygal) el lially 228l sla) Lalaal 2l oLl e Ll Ll 2 jiad
Llaill 4 (2) a8y Jsaad) & s39asall il g .(Roshanak ef al., 2016) dadall sbally cilan) dalis Jauis 1)
50.938 iy udslally aiailly Guigaiall AajUall clinal) & Sl aliil) A o dag 3] cdng paall ddinall il Slal)
gl (3ol (b ddiaall alall gs3 o calias Lal) Ll dad G an Cadatll Ales by - sl e 0.93550.939
sl e 2°50 530 e pills sl Csiail) 50.397 50471 50.559 cualy L) bl dad G s Sl
Caage 3 Sealls Cabatl ass (0.881) ol iUl Luigadd) 3 Sl Ll e & Younes ef al., (2016) S5 cos b
byl &b Sl balaall dad & Shankar and Natarajan, (2022) ¢ -(0.302) Sl Lalaall &by (Lly 160) 4sUa,
L9 S Bl agag pre o U dadll sday 0412 il Ciugs Kl Cnaaill sas (K15 0.971 @iy dajllal) aiail
605 40) e Crall (b Adtaally QLI Aaiaal) bl sl 3 Sl Llaall 1as 5 Ghellam et al., (2022) ¢
- Ssill Gle (0.527 50.529 50.55850.499) by »° (80

slally adailly Guigahl) s (%) ilal) Blil) b (b chdatl) Ak 505 1(2) dgead)
(%) (Al bl a3

Akl ), el 3 i sal) G5l sl
0.9354 0.939 4 40.938 da jUal) cilial)
+0.18 +0.15 +0.12
°0.525 ®0.467 °0.559 radd) Ciadail)
+0.06 +0.07 +0.04
50.486 f0.428 50.471 (2°30) QAL idasl)
+0.27 +0.25 +0.21
f0.418 20.327 0.379 2 (#°50) QAN casdadl)
+0.41 +0.48 +0.43

%35 Ligina (Sfsa e Disine Bgib gng Sle gl dgeadl b i) oY) I

Vitamin C : C (ualié

Goine & LIS Cbaill Adee 55y 528 Baliae ailad dlly o3 sl Jemdl e Copelis 32
@l Ay aiaill 3hsY (@hall JEVL Caiaill dlee (f Capecka et al., (2005) S5 sl sall 3 C palis
sl e % 94591 ) C el (aleasl )

i) (3sl (& C el dad G a5 3 C el 3 phall dlaladd) il (3) o8y saad) b sasasall ill) sy
Pla C omelid O g L - sl e 100 [ale (64185 35.675 <55.64) cials dajlall Ludslally asailly
vie ¢ 100 [ide (12.13 ¢25.17 34.22) ddaall Guigaad) 3l dad by 3 Adle Lowyy (atdly Aol dleledl
gl @byl st die ) e Gadaig sl e 27505 30 Ao il Chiailly onadl) Ciugatlly dlaladl)
CnnSsY) e @A) dalse e aainig % 98 —16 (e Bhall dap o dainy C ppalid a8 o alall aa . d3lall
oy Le  aabdn lgle  Jeasidl adll §) o( Kuzma et al. 2014 )l 5 ooladl 5 L
sl bSh Calanlly Casaatl) amy Guigaid) (3 & C oalid (g5ns 2ol Sikorska-Zimny et al., (2019)

Ghsl b C omalid (ggina 5o Alibas and Koksal, (2014) o3 e cabias Uiy (¢ 100/ale 1.65) il ot
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209 2025 w55l Jg¥ cprds 219-201 2(5) 12 4o L Soaill Ly pead) Unal) — fuails g (5 s
Bha il Wl .E100/ake 0.18 ) cacadsdl Caugs Saally capatll aey Wl ¢ 100/ade 31.8 crly dajlall piedl)
Bla Clays e «iL Alibas and Koksal, ( 2014) L C omelid (e Wlgine 3 Laglall 3l e Cauaal)
£100 /ale (33.77 535.53540.61 541.64) C i dad cialy 2° (125 5 100 575 5 50) il

£100/ ila (63.20) sl Al dsjlal) duall e &3laally
A glally winilly aisshd) Ghs¥ (£100/3k) C opalid Ggina b ipdail) Ak il 1(3) Jsaad
(£100/&k) C o2alid (5 gina

ad elalf éb\gi xdl) é\”i o g8} 300
£64.18 35.67 ¢55.64 43 ) cilial)
+0.51 +0.53 +0.56
37.17 22.17 43422 (sl Ciadal)
+0.69 +0.66 +0.62
423,18 h17.26 45.17 (#°30) QAL casdadl)
+0.19 +0.17 +0.14
h15.22 v10.55 12.13V (7°50) QAL cidatl)
+0.37 +0.34 +0.39

%5 st (s5ime e digine (398 dgas lo bl dganll b AdbA CanY) Js

:Total Phenolic 4.<!) 4. gidl) ol al)

A g5ene B Al g1l LS pall 203 I (308U sliaal) L) 3 € <8 GlaeY1 8 53sm pal) sl Sl aalid
b Al Adgll Al o8 (4) Wy Jsaadl maas . (Uribe ef al, 2016) sall jsiall mulSl) Ll oo
& (mg/100g GAE) 677.245 516.87 5256.32 &b 3 dajlall clisal) (ggine O anh iad cdsgpaall clipal
lagad) Gl (ggine B mealy JSE caiatl) diph b Badby Aaldly aelly sl Gl
Aainad) Laskll Ll 8 ( mg/100g GAE) 439.55 5750.42 5783.99 il 3 &yl iyl (g Wisina b
& S Al @bl G Kamel ef al.,(2013) g - Jsill Ao 2750 530 o Cauiaill (g oonndil) Ciudailly
0.82 lsgll caaaill dapha 8 Adgndll LSl sgine Sy mg/100g GAE) 1.01 <y gzl (uigaai)
( mg/100g GAE) 0.61) & 70 Je chbaill b chbasll & L ( mg/100g GAE)
GlSHall a9 mg/100gr ) 100.00 &b C palid oo zilall Gaigard) (ggina & Almutairi et al., (2023) <3
Al sl el e (% 25.18) 53U slad) Lladlly (mg/100g GAE) 143.35 4l adsud)
Cigg Saalls Caniall aay aiadl (3l (3 ASN A gudl) USHall (gsisa (f Shankar and Natarajan, ( 2022) i
Wl aiedl) 3 AU gl dad 50 Kripanand er al., (2015) a5 oS0 .( mg/100g GAE) 18.10
(6657 <4066 <5886 (7188 «4165) caly Jhll Casdly 2° 65 5 555 45 e @hall caiaalls Catally
Cadatl) ey dajUall aiadll Gl R ENRUHATH] & Salve et al., ( 2020) 2y . gl e (mg/100g GAE)
0.77 <0.65 ) il o (60) caiall G s o7 (32-27) Sl Cainilly ¢ o° (35-30) (senadl] Caniatl) iyl
Casiaill alge il 4ial)s xie Youssef et al., (2014) S5 L . sl le( mg/100g GAE) ( 0.59 «0.79
O aash sl Lsslall 3lsl (ggina & Slgeall Asang elsgll degus o7 (50¢60¢70) Hhall dnys Jia paludl clogll
(£100 / GAE &) 16.54 &y L) cNsudll (e lasins
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g slally giailly (gl Gl (£100 /GAE fle) 08l A gil) Syl (b cibath) Ay Ll :(4) Jsaad

(£100 /GAE ) A<l 4 gidl) cils jal) o

skl Gl gl 3l o) 3, el ok s
£677.24 ¢516.87 256.32 4 da jUal) cilial)
+0.06 +0.04 +0.09
©783.99 £652.89 367.55° (readd) il
+0.35 +0.38 +0.36
©750.42 £660.11 138().24 (2°30) QAN Cindal
+0.84 +0.85 +0.87
439.55 1 ®369.15 4220.88 (8°50) ¢ Al il
+0.48 +0.49 +0.44

%5 st (s5ime Jie digine (398 dgag lo bl dganll b Adbl CanY) J

:Antioxidants Activity 5awsSd alaal) Jaléil)

Adsldly aieilly uisill Ghyl 8 528 sliadll Lladll a8 i (5) M) Jeaad) 8 sasasell pU meass
Laldl 5 il 5 Guigaid) Ghsl (o8 cilS dajlall el 8 52080 Slime Lol a8 el G ang 3 Caadatll Aoy
& Ausie @l ) @l CGuaatl) Llee &) Kamel et al., (2013) S5 . Jsl) e % 55.975 61.3 5 68.23 ad
Gl (8 528 Balinall )0l a8 By dasg paall Ayl jleadl) cilie paend 538U sliadll Lalaall §ysall (ealess|
((%42.15) &L 270 Lo Caaatll Oy Cantatl) & Laiy (%45.33) il Ssell Caaatll vies (%78.04) b 25l
52O ladll Lladl) a8 il 3) 27 50 e il Cauiaill Ayl o 50uSOU sliad) Lladl) a8 4 o daph i
Giang 5 slmall Llaall 0 ely . il e Aaeaall Sasllly aieilly Guisaid) G5l 8 16.78 5 22.95 5 35.21
sl (s 3383 sliadl Llidl) O Shankar and Natarajan, (2022)3ss -2°30 s dayd e Ciugatll dayyha b
ol elselly Caanll Jalse il anln wie (Youssef et al., (2014) ¢ - ( %14.98) Ciugs Sualls Caimall il
b 82U aliadll LLatl) & cpe ddslall Gl (g5ine b gl Agans elsell Aoy o° (50¢60¢70) hall Ay Jie
Caoaal 5738 Joal 1)k 50uS3U slimall Laliall & (alias) ) Cauinl) ddee @3l . %52.29 by Al L35kl (3))

Adglally gailly (uigaid) (3 gY (%) BansSU slaall Bladl) B chadatl) Adph il 1(5) Jsaad)
0/ 5SS Saliaal) Lilladl)

gl 3, oaigaball (3) )
£55.97 61.36 68.23 45 ) cilial)
+0.18 +0.15 +0.12
°31.87 ©32.45 €39.36 (i) Cidatl)
+0.59 +0.57 +0.56
65.21°¢ 72.36° b75.39 (7°30) QAL cidatl)
+0.78 +0.74 +0.72
16.78 422.95 ©35.21 (7°50) QAL cidatl)
+0.88 +0.86 +0.83

%5 Ligina (Sinn e dugine (3958 d9ag lo algll dpeall 8 ddaa] GaaY)
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:Total Chlorophyl (A<l Ji i<l
LDl 831 ) 535 Lol Cndal) dlae e (g - (Ageal) Sl ilae e Aaall) Gl ligal) (g Jidg IS a3
Oes Bball dapyy Clill o Ao adiey b g a <Ol pslSll b dlailly clgigl (A o s Dl oSy gl
-(Thamkaew et al., 2021) ¢!l de s Canbasl
151.10) ol 38 bl g5 oo g yaall Bl Gyl 3 A S sl (ggime ilidy 4 (6) Jsandl b il s
o Adailaall diyla Jumil 8 %30 Ao Oyill Casiail) dayla G ang Caniail) Plage £100 /ade ( 201.46 5 116.80
O sl e 100 [ide (356.17 5254.29 5295.86) ais dudslally adail) o Guigatll bl 8 ASH iy 55l
sa didoysldl a8 mlens) ) 63 aiadll Gl (hal) Caubatl dayyh pladial vie «f Rubinskiené ef al., ( 2015)
il thall asal) bl & JidgyslSll (sgima 5 Shankar and Natarajan, ( 2022) 2y .da)lall duall ae 453laalb b
el Cagatl) Ayl s (dils 52l £100 [ake 700 Y 17522 Gu cauiatll 2xs #sl55s ¢ §100/4ke 169.00
Beigi, (2019) uoy -(§100/4k 46.4) &L S Jadg yslSh (g iUl aigail) (sgina 5 Kamel et al., (2013) 229
Ll e 33ladL 7 60 550 540 Bha clayy Lo KU Jig 5l<l) e pieil) Shol (ggine b Cauaatll dlee i
5ol Kripanand ef al., (2015) 2y - Jsill e ¢ [ale ((85.13 554.53 566.11 572.94) cialy Cun dajlal)
1908 «8464) JLlly Catadly o° 65 555545 Ao (gl Caimally Cainally z3Uall aintll 3lys¥ LASI g )ol<l) Ao
aill Gl s PUa a of Esehaghbeygi and Karimi, (2020) ¢ - Sl Je £100/ade (164 <550 430
(7.99 5156.25224.9 ) cualy LI L 5l<I Gl 25Ul o 4)Ralls gradall Castatilliy 2240 Bl days e AL
Blhad) Aoy Jie caladl elsglls Cagatll dalse 80 agialys xeYoussef ef al., (2014) o - Jsi) e ¢100 [k
dhb sa Jag sl e lalgina G lgangd dajlall Ldglll Gl (sina (& lsaall Agansy clogl) deyuss o (50¢60¢70)
dainall Badslal) 3yl (3 SN g6l G Ghellam et al., (2022) G - Vsl e § 100/ale (317.45649.4)
el e £/ade (79.4 51644 52104 5227.1 ) iy ° (805 60540) Ao cataill (o o diadly JLll
LSl e (Al sal

Adglally ginilly gl (3 (£100/3ke) S Jiby ;518 (S5ian (B Cipan®l A 805 :(6 ) Jsaa

Ll ), il 3 o538l G3),
h01.46 ©116.80 151.10 2 da ) cilial)
+0.08 +0.06 +0.05
45.72 5163.43 4195.73 (eadd) Ciadal)
+0.49 +0.47 +0.43
1356.17 ©254.29 ©295.86 (#°30) QAN casdadl)
+0.59 +0.57 +0.55
h208.81 ®163.35 £139.51 (7°50) QAL cidatl)
+0.29 +0.26 +0.21

%5 Ligina (Sinn e dugine (398 d9ag lo nlgll dpeall 8 ddaa] GaaY)
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212 2025 w558l Jo¥) cundi 219-201 :(5) 12 4o /i Eal) L) Unal) — fuuaila g (5 ucro
:Color Values Ol ad

b daimsall pill miagic(100) Gl (0) 25ud) C Lo (6 gobaud) iy (Ao s L* (polll daid 3 tL* Ol daid
Aajlal) i) 3 L¥ o8 (i) Jaadly cipintll D Bislally pinilly (uigod) 3ol 8 (L¥ ) sl i (7) by Jsaad
L* i Dl Caiatl 2ol Jaagls sl e 41.32 542,165 33.21 iy Zshally winilly (uigall culipe b
(35.58) 2730 Cpalls Canaatll disyhass (38.67) cials penedll Cabatll diyla G anh Casiatl) Dlay Guisiad) due Jéb
ndl) Canills Cabaally o jUall aiaill (3 8 L* 4 o) Rehman and Rubab, (2020) <3.(29.31) 2°50 e
L* aad o0 Kripanand ef al., (2015) a5 . gl e (22.30 ¢16.29 45.22) caly cwedd) Chinally il
37.24 41.71¢40.63 ¢45.56) Jhll Caiadly a° (655555 45) e @hall Gl Cataally z5lhll aiadll (3),5Y
sl e (40.37

(125 5100 575 550) ha oy e Lsslall Gl e Casiatll ik Alibas and Koksal, (2014) (e
aag . 35.48) by Al dsjlal Al we ARdL( 22.18 22,84 23.25 24.41 )uly Ll lpaag L¥ Gl a8
Useng slogll deyug o° (70 <60 50) il elsa Bha dayd e IS L, Ly Wil Youssef and Embaby, (2012)
iy ) Ul el o A3 laall s e (52.33 ¢51.50 ¢50.40) L¥ cisll i il & cislall 3h¥ gl
.(30.96)

Adglally gailly (uigaid) (3hgY (L*) Ol b B Cindadl) ddh 56 (7) Jsaad)
(L*) QoW ad

il Gl gl 3l sl 3 f
4132 42.16 3321 da Ul cilial)
+0.79 +0.75 +0.73
©33.66 26.14 438.67 (radid) il
+0.68 +0.66 +0.65
39.124 32.32 €35.58 (3°30) QAN casdadl)
+0.37 +0.35 +0.34
34.51 ®25.88 ©29.31 (8° 50) CANL Ciudal)
+0.96 +0.94 +0.92

%35 Ligina (Sfsa e Disine Bgub gng Slo gl dgeall b i) oY) I
2y Jsaall @il pemsi . (+) ey (7) semd¥1 G Cslll s3e ) (@ % pdsall) sl e Jut a® sl dad
s (6.07-) a* dad il Luisaill GhsY (pesedd) Caugatll 3 adl LoDl 3] dusgpadd) bl GlysY a* osl) a8 (8)
aiadll Bhl Capiad ie slaV) Gl ((4.767) @il 2750 Bla ey (5.757) @il 2730 e ol caaatl b
Caag O g Al aals sl aigh 06K o Gamy il Luisad) & Fraser and Whish, (1997 ) ¢ dsaslalls
sl ) Gsll A8l (ool Jsns Jig oS alaay (53 Chlorophyllase ubis oSl il halis Jasy S de yeu
il g el g Saally ddiaall piaill e & L¥,a*b* AE (slll o8 o) Shankar and Natarajan, (2022)
Ciniaills Cainall 5 z3Uall asail) (3150 8 a* dad (f Rehman and Rubab, ( 2020) S5 .dajlal) Zuell 3 4l
2ol Kripanand et al., (2015) as . sl e (0.54 4.58— <15.63-) wal (oadll Chinally Halall o)
= ¢12.28- ¢13.79-) Jhll Cataall 2°( 65 555545 )le @hall Chinally Caiaally zilall aieil) G3l)sY a* dad
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Glap Lo ddslll Gl e cawaill 56 Alibas and Koksal, (2014) gws - sl e (1.37- ¢5.32- 8.12
sl e( 5.58- ¢5.90-¢ 6.80-6.23-) il g laash a* il w3 271255100 575 550 ) b
slod B daps e IS ik Youssef and Embaby, (2012) a» +(11.50-) @by al dajlall duall aa 43laall
4.87 3.87) a* ool ad Jumdl o Jsaash cddslal) 3ho¥ Jlgeall Agansy elsgll dejuy o7 (70 60 <50) Casiatll

((2.927) iy ) AUkl Aisal) g dlaally il e (5.03

b slally ginilly (uigaRd) LY (a%) Ol o8 (b Cudatl ik A0 (8) Jga)

44 glal) () )9l el gl o gaiall (3) )
.8.19 £.7.44 h_987 da Ul cilial)
+0.48 +0.46 +0.43
£.7.18 d.4.63 ©.6.07 (radd) it
+0.27 +0.26 +£0.24
°.6.30 ©3.72 b.5.75 (7°30) QAL il
+0.89 +0.86 +0.82
2273 2.2.80 d.4.76 (2°50) QAL cidasl)
+0.06 +0.04 +0.02

o) dsaall & i) mass . (+) Liadly (<) QY om Gsll) 3 ) (b Foasa) Galll sdse Ju b Ol dad
el un alia) b dad G Lansl 3 clardienal) Canbatll Al £adglally pinilly Guigaidl 3Ll 3 b* ad Ll (9)
5l Laads L sl e daslall 28 glly atailly Guigaadl Gl 8 (18.635 15.47 5 20.15) ks 3 cdayldall GV
17.18) ki 3 2730 (e 0l chiatll Bl dapo o dlalaall & wil) Juadl culSy b* dad b Ciudail) Al
oaibad & Ll 5o Ali et al., (2014) G - sl e ddinall dudslally ainilly Guigaadl 3l 3 (16.355 13.48 5
Jsai inil 3lysl 8 Chlorophyl g sl G 3) (aans¥1 (g5innay d8Uallg ccitatll (g o aaing ginill Glg¥ sl
psminiall (e Gl Cangail) e PAA Addlall d8lally Casbanll (e 82L) cus Pheophytins (pfidesd ) aojew J<5
iad 5 Rehman and Rubab, (2020) S5 - G ynel) by Jaiied aiaill Ghsl A sV Gsll) e Jggend)
e (39.06 <55.68 ¢57.30) by cwedll Chinalliy Halall pedll Ciiailly Ciiaa) 5 zilall piadl Bl & b
55545) e @hall Cainalls Cainally zldall isil) 31)5¥ b* 4ad 5ol Kripanand et al., (2015) aas Ly - sl
il Alibas and Koksal, (2014) Gos - sl e (14.80¢18.71 ¢15.24 24.80¢22.79)Jall Caiaalls 2°(65 5
6.63 ) iy Lgil lsangd b* (ylll 08 (& .07 (125 5100 575 550 ) Bl oy o Ldshall Gl o Caniarl)
Youssef and Embaby, (2012) o2 - (11.66) <y Al dsjUall diall e d3laalh Msill e (5.30 ¢5.78 ¢6.22
Qemil 2 Vgansd gl 3hsY gl Agang clsgll depus ° (70 60 <50) hainill cloa syl dnnd (s IS il

A(8.04) by ) Anjlall Al we Ajlalls i) e (13.63 ¢12.10 €9.93) b* ¢yl a8

Massri and Jansiz —Syrian Journal of Agriculture Research- SJAR 12(5): 201-219 October 2025



214 2025 w558/ Jg¥ Cr i 219-201 :(5) 12 Lol Coanll Ly o) Unal) — juiila 9 (5 sucra
A glally ginilly uigad) Ghs¥ (D) O b B kel Lk il 1(9) dsaad
(b*) Ol o

4 slall (31,0 R BT o g8l (3190
18.63 " 215.47 20.15 A judal) i)
+0.38 +0.35 +0.33
h14.87 °10.36 215.55 (i) il
+0.59 +0.55 +0.51
416.35 £13.48 °17.18 (p°30) CAlk isdadl)
+0.87 +0.84 +0.81
°17.59 7.82 415.38 (p°50) CAlk cidadl)
+0.17 +0.14 +0.11

%5 st (s5ime Jie digine (398 dgag lo bl dganll b Adbl CanY) J

:Drying Yield —aaaill 39350

30 Ao cauaatll G Aylag ouadl) Ciudatll Ayl aladiul dug padl) Ll (3)5Y Caiatll 35300 (10) Jsoad) e
(28.97 520.66.5 18.27) wialy lly dusgyaall cilisall puen 32730 B days Glo Ciang daws el G ang 3 2750
2750 (o il Cauaatll 5 pwedl) Caadatl saas Sl (sl e Dbl 5 aailly Guigaddl (3l s vie %
Salve et al, (2020) 2 8 Qb .asll & Gugddl & ddsldl Gl B aah s el
O s p7(32-27) Jhall Caaailly (a”(35-30) (pondl) Cabatl) dailay Caniatl vie piadl) (3sY Cagatll 393y 50
A5l Ao % (31.50 533.75 532.90 ) als cnaaill b Glé 2°(60) sl

Ak gllly qlinily Quigahl) s (%) bl 2310 (b Caba) Lie il (10) Jyand)
(Yo) <isdaill 292 ya

4 slal) iadl) (i 948)

©22.48 15.58° f17.21 (ruadl) Cidadl)
+0.47 +0.45 +0.42

428.97 °18.66 £0.27 (8°30) AN cadadl)
+0.58 +0.56 +0.53

©20.11 11478 15.66° (8°50) QAN casdadl)
+0.79 +0.76 +0.72

%5 Aisine (s5iue die Aigine (398 3gas o bl dsanll 8 AdBAA oY) U

s clalinay)

2750 e (ol Cantatll Ayl b dughy dus Jif cul€y Aainall bl 3l 8 Agayl) Aas Cuaids) -

Adinall L3 glally asailly Guigadd) Ghl 2750 o ol Caniatlly Alelaall vie Slal) aliall dad Cuaidl —
cciuinil) Bl da2 835 e (C) Oaalish i Camii) —

pinily Guigsil) Gl (8 S Syl (ggine ISy 50O Sbimall Ll iy AASH dulsidl) LSl il cadly -
o 2730 e Ol Canbaill AR lay ddiaall 33 Ll

g paall il bl pueal b* a5 L* Golll a8 o pnedl) Ciubatll Ayl il —

- 2730 o Ol Cabaal) say aiell B aignhd) 8 bl sl (B a53se e an -
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tluagill

Grinas Al ClSyally (poll aills ilial) Jumdl ciael Lol 230 o Castatll () Chstatl diiyla ladinls (ouas)

+393yally g )5l

Hg A

Aaxigl) 4l ddy silly Aiba duarigl LS Sl (adly Cindl 130 Slail A Lne aals (g0 JST iy HSN Gaans a3
cpaes daala (S dac)))l)

a2yl
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Abstract

Drying is one of the common and simple methods used to preserve plant
materials, as this method increases the validity of the material by removing
water from it, which leads to reducing the chemical and enzymatic reactions,
or even inhibiting them sometimes .Parsley (Petroselinum crispum), mint
(Mentha piperita) and Jew’s Mallow (Corchorus olitorius L) leaves were
used in this study to evaluate the effect of drying methods (sun drying and
oven drying at 30 °C and 50 °C) on the quality characteristics of dried
materials. The moisture, water activity, vitamin C, antioxidant activity, total
chlorine, color values *L, *a, *b and yield were estimated. The results showed
that the moisture content in the fresh material and in the final dried product
differed according to the type of material and the drying method used, as the
higher drying temperature, due lower the moisture content in the leaves of the
dried material, and the lowest moisture content was found in the oven drying
method at 50°C. In the case of water activity, it was found that the lower the
value of water activity when treated with oven drying at 50°C in dried Parsley
(Petroselinum crispum), mint (Mentha piperita) and Jew’s Mallow
(Corchorus olitorius L) leaves, with values of (0.379, 0.327 and 0.418)
respectively. Also, a sharp decrease in vitamin C was observed with
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increasing drying temperature in all studied samples, for example, its value
reached 55.64, 34.22,25.17 and 12.13 (mg/100 g) in the fresh sample and by
drying in the sun, in the oven at 30°C and in the oven at 50°C consecutively
it was found that the highest values in total phenolic compounds were in oven
drying at 30°C, then in solar drying, then in oven drying at 40°C, and the
antioxidant activity values were the highest possible in oven drying at 30°C,
and the highest content of total chlorophyll was found in the drying method
at 30°C. It was found that the solar drying method was the best in terms of
color values *L, *a, and *b. For all the leaves of the studied samples. As for
the effect of the drying method on the yield, it was found that the highest yield
in the leaves of the studied plants after drying, it was found in the oven drying
method at 30°C, as it reached 18.27, 20.66 and 28.97% Parsley (Petroselinum
crispum), mint (Mentha piperita) and Jew’s Mallow (Corchorus olitorius
L)leaves, respectively .

Keywords: Drying methods, Parsley (Petroselinum crispum), mint (Mentha
piperita) and Jew’s Mallow (Corchorus olitorius L), quality characteristics
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