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Effects of drying temperature and storage conditions on anthocyanins and
1sothiocyanates in red turnip (Brassica campestris L.)

Yuichi SATO* Kyouichi KOBAYASHI* Eiichiro MURATA** and Hiroyuki ENOMOTO***
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Effects of drying temperature and storage conditions on
anthocyanins and 1sothiocyanates

in red turnip (Brassica campestris L.)

Yuichi SATO, Kyoichi KOBAYASHI, Eiichiro MURATA and Hiroyuki ENOMOTO

Summary
In an attempt to find a new utility for red turnips, we tried pulverizing them by heat drying. As a result, we
discovered that when red turnips were dried at 70°C, anthocyanins and isothiocyanates were reduced by 15%
and 75%, respectively, whereas at 60°C, these compounds were reduced by 10% and 15%, respectively.
Furthermore, when the dry powder obtained after pulverization was stored at room temperature for a year,
without being shielded from light, the anthocyanins and isothiocyanates were reduced by 25% and 90%,
respectively; however, these compounds were reduced by only 2% and 15% when the dry powder was
refrigerated.
This experiment demonstrated that heat drying red turnips at <60°C gives a dry powder in which

anthocyanins and isothiocyanates are conserved, and this powder could be stored for a year under refrigeration.









