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208 2025 _w a5l Jo¥) cadi 219201 2(5) 12 Lo Ll Eganll 4y ged) Unal) — jueaila g (5 puca
:Water Activity (lall Jlidl)
@il dabiie anad calS LSy L clall Jals Zygal) el lially 238l sla) Lalial 2l oLl e Lol Jaliaill A jiad
Ll o (2) a8y Jgaall i sasasall milill =uagi .(Roshanak et al., 2016) 4z ela¥ly il Lalis L )
50.938 iy udslally aailly Guigaiall dajUall clisal) & Sl Jaliil) A o dang 3] cdng paall ddinall il Slal)
sl gl (8 Aiinall 5Ll 95 e s L) LaLAD) L 5 2 bl Buls Gy - sl e 0.93550.939
(sl e 250 530 e iy ounadll Cauiatll 30397 50.471 50.559 by Al Lladl Aad 5 2 S
Caage Sealls Cabatl ass (0.881) ol iUl Luigaad) 3 Sl Ll a8 & Younes ef al., (2016) S5 cos b
byl &b Sl balaall dad & Shankar and Natarajan, (2022) ¢ -(0.302) Sl Lalaall &by (Lly 160) 4sUa,
c29Soe Bl dsag are o J Aall ody 0,412 il Cige Saalls Cigatll ey (K15 0.971 iy AajUall aiedl
605 40) e Crall (b Adtaally QLI Aaiaal) bl sl 3 Sl Llaall 1as 5 Ghellam et al., (2022) ¢
LS5l e (0.527 50.529 50.558.50.499) il »° (80

Adslally ginilly Quigaial) (3s¥ (%) Alal) Bl ad B ket Ak il 1(2) Jsaad
(%) (Al bl a3

Akl ), el 3 i sal) G5l sl
0.9354 0.939 4 40.938 da ) 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 0.471 (p°30) CAlk Cadadl)
+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 35y 58 Baliae ailad dlly 3 Glislidl Jeadl 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 G g L - sl e 100 [ale (64185 35.675 <55.64) cials dajlall Lidslally asailly
vie ¢ 100 [ide (12.13 ¢25.17 34.22) ddaall Guigaad) 3l dad il 3 Adle Lowyy (atdly Aol dleledl)
gl Gl Caiat die Y1 Gad ey sl (e 27505 30 Ao il Chiailly onadl) Ciuiatlly dlaladl)
CnnSsY) e @1 dalse o ading % 98 —16 (e Bhall daps o aainy C (el 38 o alall w235kl
o<y e b lgle deasidl aill &) o( Kuzma et al. 2014 )oedll 5 coladl 5l
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 sl Jo¥) Cpdi 219-201 2(5) 12 4 L i) isaall &y gund] dlnal] — il g 5 s
Bha il Wl .E100/ake 0.18 ) cacadsdl Caugs Saally capatll aey Wl ¢ 100/ade 31.8 crly dajlall piedl)
Hha clays e 43h Alibas and Koksal, ( 2014) L C onelid (e Wgina 3 Laglal) 3l e Cauaal)
£100 /ile (33.77 535.53540.61 541.64) C omlid dod cily 2° (125 5 100 575 5 50) sl

£100/ ila (63.20) sl Al dsjlal) duall e &3laally

Audslally giailly Gaisatd) BsY (E100/kks) C oalish gin (b cpdadl) Al 55l 2(3) Jsaad

(E100/3) C el (s giaa
ad elalf éb\gi xdl) é\”i o g8} 300
£64.18 35.67 ¢55.64 43 jUal) cilial)
+0.51 +0.53 +0.56
37.17 22.17 43422 (sl Ciadal)
+0.69 +0.66 +0.62
318 h17.26 45.17 (#°30) QAN 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 (s5imn Jie digine (398 dgas lo bl dganll b AdbA CanY) Js

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

A g5ene BAS Al g1l LS pall 203 I (300U slaal) L) 3 € <8 GlaeY1 A 53sm 9al) sl Sl aalid
& A Al GLSa ad (4) 4 Jsaall mag - (Uribe ef al, 2016)  sall jsdall <Kl Ll oo
& (mg/100g GAE) 677.245 516.87 5256.32 &l 3 dajlhall clisal) (sgime O ) e sy paall il
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 dmpyla & Adgndll LSl sgine oSy mg/100g GAE) 1.01 <y il (uigaail
( 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 A4S cNgudll dad 5o 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 cabaalls 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 e al., (2014) Sh L . sl Lle( 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) il (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 ) cilial)
+0.06 +0.04 +0.09
©783.99 £652.89 367.55" () Ll
+0.35 +0.38 +0.36
©750.42 £660.11 1380.24 (8°30) CANL casial
+0.84 +0.85 +0.87
439,55 F ®369.15 420.88 (8°50) AN Casial)
+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
Aadslal o5 el 3 Guigrd) 3l (8 ilS Aajlall el 8 52080 Slime Lol a8 el G ang 3 Caabatll Ak
& Ausie @l ) @l sl Llee &) Kamel et al., (2013) S5 . sl e % 55.975 61.3 5 68.23 ad
Gl (8 5SS Baliadl) )0l ad By g paall Ayl jleadl) il paend 530S sliaall Laliall §ysall (ealéss|
((%42.15) &L 270 Lo Caaatll Oy Cantatl) & Laiy (%45.33) il Slsell Caaatll vics (%78.04) ks il
5O slimall LLaill o cialy 3) 0% 50 e (ks o) dih o 5O sleadl) Laliaall a8 5 o dapl STy
g 52U sliad) Lliall a8 ely . i) e ddinall daglally piailly Guigidd) sl 3 16.78 522955 35.21
sl (s 3383 sliaal Llidl) O Shankar and Natarajan, (2022)3ss -2°30 s days e Ciugatll dayyha b
ol elselly Casanll Jalse il anl xie (Youssef et al., (2014) ¢ - ( %14.98) Ciugg Sualls Caimall aiadl)
b 82U sliadll LLatl) & g Adslall Ll (ggima b gall Agansy elsgll deyuss 2° (50¢60¢70) hall days e
Caoaal 578 Jolal 1)k 50083 sliaall Laliall & (alias) ) Cainl) ddee @35 . %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 4o ) 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 cidadl)
+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 digine (3958 d9ag lo nlgll dpeall 8 ddaa] GaY) Ju
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211 2025 53V Jo¥) cpadd 219201 2(5) 12 Lo L il Esanll 4 pesd) Unal) — fuawilss 9 5 picas
:Total Chlorophyl (sl i 4i<l)
LDl 831 ) 535 Lol Cndal) Adae e (g - (Ageal) Sl ilae e Aaall) Gl ligal) (g S oIS 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) ¢!} de yus Cansasll
151.10) &l 3 bl £53 Canen Guagpaal) bl Ghl 8 A Jd)sll) (gima Calidg 4l (6) Jaad) bzl mags
o Adailaall diyla Jumil a8 %30 Ao Oyill Casial) dayla Gl ang Casiail) Phage £100 /ade ( 201.46 5 116.80
O sl e 100 [ide (1356.17 5254.29 5295.86) ais dudslally adail) o Guigall 3l 8 ALY g 550
58 Jg ) o il ) (8 gl 38 (ghall Casiatll &k Hladiu xie 4 Rubinskiené ef al., ( 2015)
i olall el bl & JidgslSll (sgina 5 Shankar and Natarajan, ( 2022) 2y .da)lall duall ae 453laalb b
el Cagatl) Ayl s (dils 52l £100 [ake 700 Y 17522 Gu cauiadll 2xs #sl55s ¢ §100/4ke 169.00
Beigi, (2019) uoy -(§100/4k 46.4) &L S g y5lSh g iUl aigail) (sgina S 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) as - Jsill e ¢ [ale ((85.13 554.53 566.11 572.94) cialy Cus dnjlal)
1908 «8464) JLll Catadly o° 65 555545 Ao (gl Caimally Cainally z3Uall aiatll 3lys¥ LASI b )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 ol<I Gl 25Ul o 4)Ralls gradall Catatilliy 2240 Bl days e AL
Blad) days Jie caladl elsglls Cagatll dalse 80 agialys xeYoussef ef al., (2014) o - Jsi) e ¢100 /ol
dhb sa Jag sl (e lalgina G lgangd dajlall Ldglall Gl (sima (& lsaall Agansy slogll Aoy 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 £/ide (79.4 51644 52104 5227.1 ) iy ° (805 60540) Ao crutaill (o o diadly JLll
LSl e (Al sal

dglally aiadlly uigail) s (£100/3ke) ASH iy 5lSH gsine b Cidat) A 8 (6 ) Jgand

Ll ), il 3 o538l G3),
01.46 116.80 151.10 2 da ) cilial)
+0.08 +0.06 +0.05
45.72 163.43 4195.73 (eadd) Ciadal)
+0.49 +0.47 +0.43
1356.17 ©254.29 ©295.86 (r°30) QAN casdadl)
+0.59 +0.57 +0.55
h208.81 ®163.35 £139.51 (7°50) QAL cidasl)
+0.29 +0.26 +0.21

%5 Ligina (Sinn e dugine (3558 d9ag o nlgll dgeall i) GaY)
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212 2025 w58/ Jo¥) Cpadi 219-201 2(5) 12 Lol i) & pasll & pud) Unal] — fscuils g 5 pcaa
: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
Aalall lisl) 3 LF 8 Cadla) Jaadl cchuiatll S Bdglally ginilly Gaigsiall Gl (3 (L* ) Cosl) o (7) o8y s
L* i Dl Caiatl 2l Jaagls sl e 41.32 542,165 33.21 iy s hally winilly (uigall clipe b
(35.58) +°30 (Al Cuaaill dasylasg (38.67) cuily oasedll Cindail) danyha O anh Caeaall PDlay (uieaill die S
ndl) Caniills Cabaally = jUall aiaill (36l 8 L* 4 5 Rehman and Rubab, (2020) S3.(29.31) 5°50 e
L* aad o0 Kripanand ef al., (2015) a5 . gl e (22.30 ¢16.29 45.22) cialy 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) sha clay e daglal 3l e Caseaill 456 Alibas and Koksal, (2014) G
sag +( 35.48) caly A AUl Al pe 45)kdl( 22.18 22.84 2325 24.41 )il Ll lsaash L (5l o8
Useng slogll deyug o° (70 <60 50) il elsa Bha dayd e IS L, Ly Wil Youssef and Embaby, (2012)
iy ) sl el o A3 laall s e (52.33 ¢51.50 ¢50.40) L¥ ool o il O cisslall 3h¥ gl
.(30.96)

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

(L*) osl) ad
G bl Gl gl Gl o538l 3
4132 4216 3321 Al 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) GANL 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 ) ¢ -dsaslall
sl ) Wl &)l o) Jgag g yolSl) alasy s3I Chlorophyllase aldg sl aiil Jalis Jlas, S Ay
il g el gy Saally ddbaall piaill e & L¥,a%b*AE (sl 28 o) Shankar and Natarajan, (2022)
Ciniaills Cainall 5 z3Uall asail) (3150 8 a* dad (f Rehman and Rubab, ( 2020) S5 .dajlal) Zuell 3 4l
5ol Kripanand et al., (2015) aas . sl e (0.54 4.58— <15.63-) wal (oadll Chinally Halall el
= ¢12.28- ¢13.79-) Jhll Cataall 2°( 65 555545 )le @hall Chinally Caiaally Zilall aieil) G3l)sY a* dad
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213 2025 _usiSl/ oY) cpdi 219201 2(5) 12 e Ll Eigasll 4y pul) Llnall — fpualls 9 5 paza
oy e Laskd) byl e Caindll 56 Alibas and Koksal, (2014) Gos - sl e (1.37- ¢5.32- 8.12
sl Ae( 5.58= ¢5.90—¢ 6.80-¢6.23-) ik gl lyaagd a* sl w8 %1255 100 575 550 ) sba
slod B daps e IS ik Youssef and Embaby, (2012) a» +(11.50-) @by al dajlall duall aa 43laall
4.87 3.87) a* sl ad Jumdl o Jpash cddslal) 3ho¥ Jlgeall Agansy elsgll dejuy o7 (70 60 <50) Casiatl)

A(2.927) caaly A dajUal Ll e dnladl g e (5.03

Adglally aiailly Guigaid) (sheY (a%) Ol ad B Cidatl) A il 1(8) Jsaad

4 slall (3) ) el gl o gaiall (3) )
.8.19 £.7.44 h_987 4o jUal) 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 cidatl)
+0.89 +0.86 +0.82
8273 2.2.80 4476 (8°50) QAN cadail)
+0.06 +0.04 +0.02

o) Joaall b gilull g o (+) Laa¥ls (<) QoY) o Ol ae (b L)) sl sdse Ju ib* sl Aadd
gl un alia) b ded G Lansl 3 clardional) Canbatll Al £adglally pinilly Guigaidl 3Ll 3 b ad il (9)
5l Laads L sl e daslall 48 gldly aiailly Guigaadl Gl (8 (18.635 15.47 5 20.15) cals 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 ginill 3lysl 8 Chlorophyl s sl G 3 (aaaSs¥1 (ginnay d8Uallg citatll (g o g ainill Gs¥ 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 nel) @by Jaiied asaill Glsl A sV Gsll) e Jggend)
e (39.06 ¢55.68 57.30) cials psedll Chinalliy sdliall el Cainills Cainall g g3l aiaill Gl B b
55545) e @hall Cainally Cainally zldall aisil) 31)5¥ b* 4ad 50l Kripanand et al., (2015) aas iy - 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 ) by Ll lgangd b* (pslll o8 32,7 (125 5100 575 550 ) Bha s e Daslall Gl e cauiasl)
Youssef and Embaby, (2012) o2 - (11.66) <l Al dsjUall diall e dlaalh Jsill e (5.30 ¢5.78 ¢6.22
Qamil 2 Vgansd gl 3hsY gl Agang clsgll depus 2° (70 60 <50) hainill clot syl dnnd (s IS il

A(8.04) by ) Anjlall Al we Ajlalls i) e (13.63 ¢12.10 €9.93) b* ¢yl a8
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Al qlinilly udgaid) s (b*) sl b (b et Al il £(9) dsad

(b*) o5l o
4 slall (31,0 il @yl i) (3) sl
18.63° 215.47 20.15 A Ml ciliad)
+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 (3°30) QAN cadail)
+0.87 +0.84 +0.81
€17.59 7.82 415.38 (8°50) Gl Cadadl)
+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) Ciudaill Ayl aladiul dug paal) Ll (3)5Y Caiatll 3530 (10) Jsoad) miag
(28.97 520.66.5 18.27) wialy lly dusgyaall cilisall puen 32730 B days Glo Ciang daws el G ang 3 2750
250 (o il Cauaatl 5 pwedl) Casdatl saas Sl (sl e Dsoldl 5 aailly Guigaddl (3l s vie %
Salve et al., (2020) 2y 8 Qb .asll & Gugddl & ddsldl Gl B aad e el
O s p7(32-27) Jhall Cauaailly (a°(35-30) (pondl) Cabatl) il Caniatl ie aiadl) (35Y Cagatll 393y 50
A5l Ao % (31.50 533.75 532.90 ) al cnaaill b Glé 2°(60) Casial

Laglally glailly (uigaill (3hgY (%) Ciniadll 393 A ciubatl) Al Ll (10) Jgsad)

(Yo) <isdaill 292 ya

433 plal) adl) (d gaRal)

©22.48 15.58° f17.21 el Ciadail)
+0.47 +0.45 +0.42

48.97 °18.66 £0.27 (r°30) CAlk cidadl)
+0.58 +0.56 +0.53

©20.11 214.78 15.66° (p°50) CAlk Cidadl)
+0.79 +0.76 +0.72

%5 Asine (s5iue e Aigine (398 3gas o bl dsanll B AdRAA oY) I

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 —
cciuiail) Bl da2 8305 e (C) Oaalish b Camii) —

pinily Guigsil) Gl (8 S Syl (ggine ISy 50O Sbimall Ll iy AASH dulsidl) LSl il cadly -
o 2730 e Ol Candaill daylay ddinal) 3Ll

g paall il bl puead b* a5 L* Golll a8 o pnedl) Caubatll diyla il -

- 6730 o Ol Cabaal) day el B aignhd) 8 bl sl (8 35350 e an -
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215 2025 xSl Lo Cppdi 219-201 2(5) 12 oo Ll Cipand] Ly o] lsal) — sl 3 (5 pa
tluagill

Grinas Al ClSyally (poll aills ilial) Jumdl ciael Lo %30 o Castatll Gy Chstatll diijla ladinls (oaas)

+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
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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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