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苗栗區農業改良場 103-107 年研發成果

40°C 50°C 60°C
DPPH 60°C

20% 0.52~0.57
16%

0.5~0.54 9 mm

(mm (%) (mm)

7.5 16.36 5.39±0.16 0.37±0.04

6.0 15.81 2.56±0.32 0.50±0.02

7.5 17.25 3.01±0.13 0.54±0.02

9.0 16.29 3.26±0.19 0.54±0.01

6.0 16.46 2.11±0.26 0.48±0.02

7.5 16.14 3.31±0.17 0.48±0.02

9.0 16.36 3.26±0.18 0.50±0.02

(ug/ml) (ug/ml) (mg/ml)
DPPH

(%)

1547.0a 306.7b 16.56a 91.02a

1475.4a 243.9c 9.59c 81.73c

 40°C 1060.4c 256.5c 9.85c 88.28b

 50°C 1215.4b 351.1ab 10.79b 87.16b

 60°C 1208.1b 384.9a 10.45bc 87.56b

40°C
50°C 60°C

Development of Chinese jujube, mulberry and dragon fruit processing products
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