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Abstract

This study aimed to investigate the effects of tray drying on the chemical properties and bioactivity
of downgraded, inedible Green Caviar, which contained stalk or stolon rather than green round or ramulus,
sourced from Phetchaburi Province in Thailand. Green Caviar was characterized by its chemical composition,
mineral, and heavy metal content. The bioactivity of the Green Caviar was assessed using DPPH,
metal-chelating, alpha-glucosidase inhibitory assays, including total phenolic content. The optimum
temperature during the drying of Green Caviar until the moisture content reached 8 percent (W/W) was
60°C for 3 hours. The dried Green Caviar showed a water activity value of 0.1983. At this condition, the
dry Green Caviar exhibited decreased protein, fat, fiber, zinc, and iron contents compared to fresh Green
Caviar. However, the amount of carbohydrates increased from 50.86 grams/100 grams dry weight to
55.93 grams/100 grams dry weight. Meanwhile, the amounts of ash, copper, iodine, and heavy metals
were not significantly different (p>0.05). Dried samples showed a decrease in DPPH antioxidant capacity,
metal-chelating activity, total phenolic content, and alpha-glucosidase inhibitory activity of Green Caviar but
still exhibited bioactivities similar to that of colong tea. These results indicate that the dried downgraded
Green Caviar retains its valuable chemical and bioactive properties, making it a potential source as

a health food product.
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