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Annomayusa. 3enenvie nucths Kopuanapa (Coriandrum sativum L.) sIBASFOTCS HCTOYHUKOM
MUTATENIbHBIX BEIIECTB. VX HOBBIM NMPHUMEHEHUEM SBIISETCS MCIIOJIB30BaHHE B KadeCTBE NOO0ABKU C
AQHTHOKCHJAHTHBIMHU CBOMCTBAMH B KOPMaX Ul aKBaKYJIbTYpbI. J-KapOTHH SBISETCS OCHOBHBIM aHTH-
OKCH/IAHTHBIM KOMIIOHEHTOM JIMCThEB, TO3TOMY Ba)XKHO M3Y4YUTh €T0 COXPaHHOCTH MpH cymike. [lep-
CIEKTHBHBIM METOJIOM 00€3BOKMBaHHS JIMCThEB siBisieTcss CBU-BakyymHas cymika. Llens nccnenosa-
HUS — U3yYUTh KHHETHKY nponecca CBYU-BakyyMHOMH CyIIKH JTMCTHEB KOPHAHAPA U BBIIBUTH 3aKOHO-
MEPHOCTH M3MEHEHHsSI COJEpPIKAIIEerocs B HUX [-KapOTWHA B MPOLECCE CYLIKU M NPHU HOCIEAYIOIEM
xpa"eHuu. VccneqoBadusl BBITOJHEHBI Ha ONMBITHOM ycTaHoBKe s CBY-BakyyMHOHN CYIIKM MOIII-
HocThio 800 BT mpu mMakcumanbHOU TemrepaType HarpeBa 55°C, mpu naBieHun Bosznyxa 60 klla.
IIpu cymike Bna)xHOCTb TUCTHEB 3a 10 MuH cHU3Hnacs ¢ 74,8 1o 10,2 %. Beicokast CKOPOCTb CYIIKH OT
28,5 mo 30,8 %/MuH HaOIMOJANACh TP BIAXHOCTH JINCTHEB 10 23 %, TMOCIe ITOCTHKEHHS KOTOPOi
pe3ko cHikanack. Jlydiiee coxpaHeHue -KapoTWHA B JIMCThSIX KOpUaHJpa HaOmoganace npu CBY-
BaKyyMHOMU CYIITKE, ITOCJIe KOTOPOH €ro coaep:kanue coctaBuiio 55,1 % oT UCXOAHOTO, B TO BpeMs Kak
nocne CBY-cymku — 53,4 %, a nocne koHBeKTHUBHOM — 33,4 %. JIucTes KOpHaHIpa, BBICYLICHHBIE
CBY-BakyyMHOI1 CYIIKOH, MMEIOT JIyUYIIyI0 COXPAaHHOCTh B-KapOTHHA IIPU XpPaHEHUHU B TeUCHHE 6 Me-
CAIIEB TIO CPABHEHUIO C JINCTHSIMH, BEICYIIEHHBIMH KOHBEKTUBHOM CYIITKOM.

Kouesvie cnoea: xopuanp, mucThs, cyiika, CBU-cyiiika, Bakyym, yaaleHue Biard, -KapoTHH.

Beenenue. (Coriandrum

KOpI/IaH,I[p YCTAHOBJICHO, YTO BBbICOKAsl AHTUOKCHUAAHTHAA

sativum L.) — 3To 1eHHast KyJIbTypa, 00Jaiaromiast
CKOPOCIIENIOCTBIO ¥ 3HAYUTENLHBIM COJICpPIKaHHEM
LEHHBIX MMUTATENbHBIX BelIecTB. B KkauecTBe mu-
IIEBOTO MPOJYKTa HMCIOJB3YIOT €ro 3ejICHbIe JIH-
cths [1]. JIucTes KOpHaHIpa UMEIOT OYEHb BBICO-
KOE COJlepKaHWe aCKOPOMHOBOW KHCJIOTHI (BUTa-
MuH C) U KapOTHHOWAOB (IIPEIIIECTBEHHUKH BH-
tamuHa A) [2]. CpenHee 3HaUeHHE COAEPKaHMS
KapOTHHOMIOB coctaBsieT 62 mr/100 r, B ToMm
yuciie B-xkaporuda — 6 mr/100 r [3]. Uccaenosa-
HUSI JINCTHEB KOPUAHIpPA BBISIBHIM UX BBICOKYIO

AHTUOKCUJAHTHYIO aKTUBHOCTH [3, 4]. bsuio

AKTHBHOCTH OOYCJIOBJICHA 3HAYUTEIHLHBIM CO-
JIepKaHUEM KapOTHHOUIOB, IPUYeM, [3-KapOTHH
OBUT HICHTU(UIIMPOBAH KaK OCHOBHOW aHTHOK-
CHUJIAaHTHBIM KOMITOHEHT [4, 5].

HoBbeIM mpuMEHEHHEM JHUCTHEB KOPH-
aHJpa SBISIETCS WX WCIOJB30BAHKE B KAUECTBE
KOpMOBO# n00aBku [2, 4, 6, 7], B TOM 4ucie B
KOpMax JiJIsl akBaKyJIbTYPHI.

JlucTes KOpWaHIpa HWMEIOT  BBICOKYIO
BIaKHOCTh — 84-88 % [2, 3], moaToMy ux cy-
maT A0 JOCTHXKEeHUs BiaxkHocTu 10-12 % pas-
nuaHBIME criocobamu [8, 9, 10]: ¢ ucmonk3oBa-
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HUeM conHeuHoH [9, 11], KOHBEKTUBHOMN CYIIKH
[12, 13]. HemocTatkoM mepBOro criocoba SBIISICT-
Csl HA3Kas MPOU3BOAUTEIHHOCTH, @ BTOPOTO - pa3-
pYLIEHHE B MIPOIECCE CYIIKH 3HAUNTEIbHON YacTH
COJepIKAIIerocsl B pacTeHUsX (-KapoTuHa B pe-
3yJbTaTe JIEHCTBHS MOBBIIICHHON TeMIEpaTyphl
[14]. Ana ycTpaHeHUs 3THX HEIOCTATKOB Ipes-
noxeH crmocod CBY-cymku 3eneHbIX pacTeHHid,
MO3BOJISIONIUI CHU3UTh TEMIIEPATypy U TPOJIOJI-
JKUTEILHOCTh 00pabotku [14, 15, 16]. OmHaxo,
CBU-cymika obecrieunBaetr 3¢ ¢eKTuBHOE 00€3-
BOXKMBaHUE CHIPHS TOJBKO TIPU YCIOBHUU CBOEBpE-
MEHHOIr'0 yjaneHusi BoAsgHoro mapa. [Ipu sTom
€CTCCTBCHHAS BCHTHWIAIUS HE MOXET B IOJHOU
Mepe O0ecTeYNTh BBITOJHEHHE 3TOTO YCIOBHUS
[17, 18].
CBUY-cymiky 3eleHBIX JUCTHEB C JIEUCTBHEM Ba-

[losToMy pamuoHAIEHO COBMEMIATH

kyyma [17], uro mo3BonuT 3 HeKTHBHO OTBOAUTH
BOJISTHOHN Iap M OCYILIECTBIIATH €€ MpH Oosiee Hu3-
KOl Temmeparype, YTO MPEAMOJIOKUTEIBHO I103-
BOJIUT YBEJIMYUTH COXPAHHOCTD B-KapOTHHA.

Lenv uccnedosanusi — W3yYUTh KHHETHKY
nponecca CBU-BakyyMHOM CYIIKH JIUCTBEB KOPH-
aHApa M BBISIBUTH 3aKOHOMEPHOCTH H3MEHEHHS
CoJiepKalIerocss B HUX [-KapoTHHA B Ipolecce
CYIIKU U TP TIOCJIEAYIOIEM XPaHEHUH.

Metoauxa. Kopuanap 6wt BeIpamieH B Po-
cToBckoi obmactu Poccun B 2021 1. CBexue iu-
cThst BiaxHOCTBIO 80-83 % ObuTH coOpaHBl B
utone 2021 r. Ilepen cymikoil ux BIaXHOCTh CO-
cransuia 74,8 %. Conepxanue -kapoTuHa B 3e-
JIEHBIX JMCTHAX JIO Hadajga CYIIKH COCTaBIIUIO
6,62 mr/100 r. HenmocpencTBeHHO Tepe]| CyIIKOn
JIUCTHSI KOpUAHApa HM3MeNbYalid 10 pa3Mepa dHa-
ctury 7-10 MmM. bornee kpynHbId, 9eM OOBIYHO,
pa3Mep 4YacTHIl JIUCTBEB IIOCIE H3MEIBUYECHMUS
000CHOBaH WX HCIOJIB30BAHHEM B KayecTBE KOp-
MOBOH JOOABKH.

OKCTHepUMEHTHl TPOBEIEHBl Ha OIBITHOM
ycraHoBke ans CBU-Bakyymuo# cymku. Cymky
BBIMOJHSUIM  TIPH  HEM3MEHHOH moTpebiisieMoit
MomHOcTH CBUY-reneparopa 800 Br, crammapr-
HO# "actoTe m3mydeHus 950 MI'T u Makcumaib-

HOM Temneparype HarpeBa 55°C. B cymmunbHOR
KaMepe OMNBITHOMH YCTAaHOBKM CO3Jald U MOJ-
JEepKUBAIH TIOHWKEHHOE arMoc(epHoe naBiie-
Hue, paBHoe 60 klla. Macca mOpIMH JTUCTHEB,
BBICYILIMBAEMBIX B OMBITHOW yCTAaHOBKE B XOJE
OoJIHOTO omkbITa, coctasisia 100 T.

BnaxxHOCTh JIMCTBEB ONpENENSIIN CTaH-
JApTHBIM METOAOM IIOJHOTO BBICYLIMBAHUS.
Hns sToro ob6pasipl M3MENbYCHHBIX JIHCTHEB
KopuaHjapa Maccod 10T BbLIEp)KMBaU B Cy-
mibHOM mmkady mpu Temmeparype 105°C B
TeUeHUN 24 9 10 cTadmiam3aliu Maccel [19,
20]. Maccy 00pa3ioB OMpEaeisIn ¢ TOYHO-
cthio 10 0,01 r.

CKOpOCTh CYIIKH ONpEnessuld KaKk HU3Me-
HEHHE BIIKHOCTH CBIPbSI 3a OINpelesICHHbIH
IIPOMEXYTOK BPEMEHHU. YJIENbHYI0 IHEpProeM-
KOCTb CYIIKH ONpPEACISUTH KaK PacXoJ dHEPTHH
Ha ucnapeHue 1 kr Biaru.

B mponecce cymku temneparypy Harpe-
Ba YacCTHIl JIHCTHEB ONPEACISUIA ONTHYECKHM
nupometpom [21]. Copnepxanue p-kapoTuHa
onpeaensun, ucnonb3ys meroq HPLC (xpoma-
Torpaduu B TOHKOM cjoe copOeHTa) [22, 23] u
BbIpaXKaJii Kak OTHoIIeHue ero mMaccel k 100 ©
CYXOro BelIeCTBa JIMCThEB. BBICyIICHHBIE W3-
MeJbYEHHBIE JIMCThS KOPHAHApAa XPaHWIH B
3aKpBITOM OTAaIJIMBAEMOM IIOMEIIEHUH B He-
NPO3PavYHbIX IUIACTHKOBBIX TMAaKeTaX MpPU TEM-
neparype 18-20°C B npomoipkeHU 6 MeEcCsIeB
(180 mueit) — ¢ urons mo aexadps 2021 1. Yepes
kaxeie 30 aHEl 3 HUX Opanu mpoOkl U onpe-
Jensu conepxanue B-kapotuna. s cpaBHe-
HUSI OTIPECIISIIA COJIEpXKaHUe B-KapOTHHA B W3-
MEINTbYEHHBIX JIUCThIX KOPHAH/Pa, XPaHWBIIUX-
Csl B TEX XK€ YCJIOBHSX, HO BbIcymeHHbIXx CBU-
cymkoil nmpu temneparype 55°C M KOHBEKTHB-
HO#t cymko# ripu Temneparype 70°C [24, 25].
CBY-
BaKyyMHOH CYIIKH BJIa)KHOCTb JIMCTbEB KOpU-

PesyabTatel. B mpouecce

anapa 3a 10 mun camzmnace ¢ 74,8 mo 10,2 %
(puc. 1).
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Puc. 1. MI3meHeHue BIa)xHOCTH JIMCThEB KopuaHapa B npouecce CBU-BakyyMHOI cymiku
Fig. 1. Change of moisture content in coriander leaves in the process of microwave-vacuum drying

CBY-BakyymHas cymka TpeOyeT 3HAuH-
TCJIBHO MCHBIIC BPEMCHH, YEM KOHBCKTHBHAs. B
OTJIMYME OT KOHBEKTMBHOM cymku npu CBY-
BaKyyMHOH CyIIKe Ipolecc 00e3BOKHBAHUS IPO-
HCXOINUT HEPABHOMEPHO. YCTaHOBJIEHO, YTO OOJIb-
I1ast YacTh COJEPYKAIIEHCS B JIMCTHSIX BJIArd ObLIa

yJiajieHa B TiepBble 4 MUH IIpoliecca CYIIKH, MOCHe

Yero BJIaKHOCTh CHI)KAJIaCh MEHEee HHTEHCUBHO.
Ha puc. 2 noka3zana kpuBasi W3MEHEHUS

00e3BOXKHMBAHHUA B CBY-

CKOpPOCTHU xone

BAaKyyMHOU CYLIKH.
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Puc. 2. I3menenne CKOpoCcTH 00€3BOKUBAHMS TUCTHEB KOPHAHAPA

B nponiecce CBY-BakyymMHOM CyIIKN
Fig. 2. Change in drying rate of coriander leaves during microwave-vacuum drying
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CKOpOCTh CYIIKH OBICTPO YBEIMUYMBAIAChH
B HayaJle mpolecca, 4epe3 2 MHUH T0cie Hadana
JIOCTHIIa MaKCHMyMa, 3aTeéM B TeUeHHe 2 MUH
osicTpo cHM3mnach 10 1,05 %/mun. B 3akmoun-
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BnusiHre Bna)XHOCTH IHCTHEB KOPHAHIPA
Ha CKOPOCTb CYIIKH [IOKa3aHO Ha puc. 3.
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Puc. 3. 3aBucumocts ckopoctn CBY-BakyyMHOH CYIIKH JINCTBEB KOPUAHAPa OT UX BIAXXHOCTH
Fig. 3. Dependence of drying rate of coriander leaves in microwave-vacuum drying process on their
moisture content

Bricokast ckopocth cymku or 28,5 10

30,8 %/MuH HabMOAAIACh IPU BBICOKOM BJIaXKHO-

ct JucTtheB ot 74,8 1o 23,36 %. Ilocie poctu-

JKEHUsl 3HA4YEeHHs BIAXHOCTH 23,36 % CKOpOCTb

00€3BOKHBAHHUS PE3KO CHUIKAJIACh OO0 OOCTHIKEC-

HUs 3HaueHus BiaxkHoctd 12,82 %. Ilpu nmamb-

HEHUIIIEM CHIDKCHHH BIIAXKHOCTHU CKOpPOCTh CYIIKH

OCTacTCA IIOYTH IIOCTOSHHON. B IMPOBCACHHBIX

OIIbITaX pacCUCTHAd YACJIbHAA SHCPro€MKOCTb

CBY-BakyymHOU CYILKH COCTaBWJIA
3,91 kBT u/KT BicnIapeHHOH BJIaTH.

[IpoBeneHbl SKCIEPUMEHTANILHBIE HCCIIe-
JIOBaHUSI COXPAHHOCTH [-KapOTHHA B JIUCTHIX
KOpPHaHJpa HEMOCPEICTBEHHO TIOCE CYIIKH

paznmuuHBIME criocobamu (Tabi. 1, puc. 4).

Tabauya 1

COXpaHHOCTB B-KapOTI/IHa B JIMCTBAX KOpHUAHAPA MOCJIC CYIIKU pa3JIMYHbBIMU crocobaMu

Crioco6 cymku

HcxoaHoe coneprkanue
B-xaportuna, mr/100 r

Coneprkanue B-KapoTHHA
TIOCJIE CYIIKH MO CPABHEHHIO
C UCXOJIHBIM, %

Coneprxanue 3-kapoTrHa
nocye cyuku, mr/100 r

KoHBekTHBHas CyIIKa IpU

Temmeparype 70°C 662 22 -
CBUY cymika npu Temrepa- 6.62 3,54 53,4
Type 55°C ’ : :

CBU-BakyyMmHas cylika 6.62 3,65 55,1

npu Temneparype 55°C
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CopepxaHue B-kapoTuHa, mr/100 r

NN
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UcxopHas KoHBektuBHas CBY-BakyymHas  CBY-cywka

BITaXXHOCTb Cywika

CcylWKa

Puc. 4. CoxpaHHOCTb J-KapOTHHA B JIUCTHAX KOPHAH/PA TIOCIE CYIIKH Pa3IMIHBIMU CTIOCO0aMHU
Fig. 4. Preservation of B-carotene in coriander leaves after drying by different methods

YcTaHOBIIEHO, UTO B pe3yibTare BO3ACHCTBUS
BBICOKOUM TeMIepaTrypbl B MPOLECCE CYIIKH COICP-
JKaHhe [-KapoTHHA B JIHCThSX KOPWAHApa 3HAYH-
TEJIBHO CHIDKACTCSI TI0 CPABHEHHUIO C UCXOAHBIM. Ho
BIIMSIHUE PA3HBIX CIIOCOOOB CYIIIKHM Ha COEpKaHHe
[-kapoTuHa HEOAMHAKOBO. JIydIias COXpaHHOCTh [3-
KapoTHHA B JIMCThAX KOpUAHIpa HaOIojamach B
pesynprate CBY-BakyyMHO# CYINKH, MOCTE KOTO-
poit ero coxepkanue coctaBuiio 55,1 % ot ucxon-
HOTo, B TO BpeMs kak nocie CBY-cymku — 53,4 %,
a mocJjie KOHBeKTUBHOH — 33,4 %.

Takum  obOpasom, cmoco6  CBUY-
BaKyyMHOH CyLIKH oOecreyrBaeT 3HAYUTEIbHO
JYYILIYI0 COXPaHHOCTh KapOTHHA, YeM KOHBEK-
TUBHas cymika. CyllecTBEHHbIE pa3iu4uusl B
COXPaHHOCTH [-KapoTHHA B JHCTBIX TIOCIE
CBY-BakyymHoli 1 CBU-CylIkn OTCyTCTBYIOT.

PesynbpTarhl SKCHIEpUMEHTABHBIX HCCIIE-
JIOBaHUI TIO OILIEHKE BIUSHUS CIIOCO0a CYIIKH
Ha COXPaHHOCTh P-KapoTHHA B JIHCTBSIX KOPH-
aHIpa MpH HUX AJIUTEIBHOM XPAaHEHUH NpHUBe-
JIeHBI B Ta01. 2 u puc. 5.

Tabauya 2

P C€3YyJIbTAThI SKCIICPUMCHTAJIbHBIX I/ICCJ'IC,Z[OBaHI/Iﬁ COXPAaHHOCTHU B-KapOTI/IHa nocJje CylKun

U IIPHU MOCIICAYIOMICM XPAaHCHU N BbICYIIICHHBIX JINCTHEB KOPpHUAH/PaA

Conepxanue B-kapoTuHa, %

Crnioco6 cymiku

IIpoaOKUTENBHOCTh XpaHEHHS ITOCTIe CYILIKH, MEC.

0 1 2 3 4 5 6
KonBektuBHas cymika npu Temmneparype 70°C 100 84.62 73.76 6199 | 48.87 | 3891 | 28.96
CBY-BakyyMHas cymika npu temmneparype 55°C 100 85.21 77.26 66.58 | 61.64 | 57.26 | 54.25

VYCTaHOBJEHO, YTO CYIIECTBEHHBIX pa3iiu-
YUl B COXpAaHHOCTHU [J-KapOTHHA BO BpEMsI XpaHe-
HUS B JHUCTHSX, BeIcymeHHbIXx CBY-cymko#, mo

cpaBHeHHI0 ¢ CBY-BakyyMHOI CyIIKOH — HET,
[I03TOMY Ha PHUCYHKE 5 3KCIEpUMEHTAIbHBIC
JaHHBIE TI0 3TOMY CIIOCO0Y HE MMOKa3aHkbI.
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Puc. 5. 3aBucumocTs conepxanus J-KapOTHHA B JIUCTHAX KOPHAHIIPA MTOCIIE CYIIKH Pa3IHIHBIMA CIIO-

cobaMu OT IIPOAOJDKUTCIIBHOCTU XPaHCHUS
Fig. 5. Dependence of B-carotene content in coriander leaves after drying by different drying methods
and duration of storage

Jluctest Kopuanzapa, BbicylieHHble CBY-
BAaKyyMHOH CYILIKOH, UMEIOT JIyUIIyl) COXPAHHOCTh
B-kapoTuHa B TeueHHe 6 MECSLEB MOCE CYLIKH I10
CPaBHEHHIO C JIUCTBSMH, BBICYIICHHBIMH KOHBEK-
TUBHOM cymkoi. [lo mpornecTBuu 6 MecsieB co-
JepKaHue [3-KapoTHUHA B BBICYLIEHHBIX 3TUM CIIOCO-
OOM JINCTBAX CHU3MIOCH Ha 45,8 % 10 CpaBHEHUIO C
UCXOIHBIM, B TO BpeMsl Kak cojepikaHue [-
KapoTWHA B JIUCTBSIX, BBICYIIIEHHBIX KOHBEKTHBHON
CYIIKOH, yMeHbIIIoch Ha 71,04 %.

CHWXeHHUe CoepkaHus [-KapoTHHA B BbI-
CYLICHHBIX KOHBEKTMBHOM CYIIKOW JIUCTBIX B
MpOIIECCEe XPaHEHHs MPOUCXOIUT B CpeaHeM 0o-
Jiee WHTEHCHBHO, 4eM B BbIcymeHHbIXx CBY-
BaKyyMHOM CYIIKOH.

BeiBoarbl. 1. B mpomecce CBU-BakyymHOIA

CYIIKH JIMCTHEB KOpHAaH/Jpa UX BJIIAXKHOCTH CHHU3a-

nack ¢ 74,8 no 10,2 % B Teuenue 10 muH. BEI-
COKasi CKOPOCTh cymiku ot 28,5 no 30,8 %/mMun
Ha0III0/1a1ach TPY BBICOKOW BIAXKHOCTH JIHCTh-
eB 110 23 %, nociie JOCTHKEHUA KOTOPOU pe3Ko
CHIDKAJIACh.

2. Ilpumenenne CBU-BakyyMHOH CyIIKH
B-

KapoTHHA B JIUCTHSIX KOPUAH/pa, €ro CoJepKa-

o0ecreunBaeT XOpOIIYID COXPaHHOCTh
HHEe cocTtaBmwio 55,1 % or umcxomHOro, B TO
BpeMs KaK Mociie KOHBEKTHBHOU cymku — 33,4
%.

BAKYyMHOH CYIIKOH, HMEIOT JIyYIIYIO COXpPaH-

Jluctes kopuanzapa, BeicymeHHele CBU-

HOCTh B-KapoTHHA NpPU XpaHEHWH B TeUeHHE 6
MECSLIEB IO CPAaBHEHUIO C JIMCTBSIMU, BBICY-

IIEHHBIMU KOHBEKTUBHOMN CYIIKOH.
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EFFECT OF MICROWAVE-VACUUM DRYING ON THE PROPERTIES OF CORIANDER
LEAVES USED AS AN AQUACULTURE FEED ADDITIVE

© 2022.Viktor I. Pakhomov', Sergey V. Braginets', Oleg N. Bakhchevnikov'®,
123 Agricultural Research Centre Donskoy, Zernograd, Russia,
%oleg-b@list.ru

Abstract. The green coriander leaves (Coriandrum sativum L.) are a source of valuable nutri-
ents. Their use as a feed additive with antioxidant properties in aquaculture feed is a new application.
B-carotene is the main antioxidant component of leaves, so it is important to study its preservation dur-
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ing drying. Microwave-vacuum drying is a promising new method for foliage dehydration. The aim of
the study was to investigate the dynamics of dehydration during microwave-vacuum drying of corian-
der leaves, and to determine the stability of p-carotene in them during drying and subsequent storage.
Experiments were carried out on a microwave-vacuum drying pilot apparatus at a power of 800 W and
a maximum heating temperature of 55 °C at a reduced atmospheric pressure of 60 kPa. The moisture
content of the leaves decreased during the drying process from 74.8 to 10.2 % in 10 min. Microwave-
vacuum drying requires considerably less time than convection drying. The drying rate of the leaves
increased rapidly at the beginning of the process, peaked at 30.8 %(db)-min™ and then decreased rap-
idly. A high drying rate of 28.5 to 30.8 %(db)-min™ was observed at high leaves moisture content up
to 23 %, after which it decreased sharply. Most of the moisture content was removed from the leaves
in the first 3 min of drying. It was found that the best stability of B-carotene was observed in coriander
leaves as a result of microwave-vacuum drying, after which its content was 55.1 % of the original con-
tent, while after microwave drying it was 53.4 % and after convective drying it was 33.4 %. Coriander
leaves dried by microwave-vacuum drying had better B-carotene stability during storage for 6 months
after drying compared to convection dried leaves. The B-carotene content in the dried by this method
leaves decreased by 45.8 % after 6 months.

Key words: coriander, leaves, drying, microwave drying, vacuum, moisture removal, 3-carotene.
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