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Highlights 

 The sugar content of leaf samples harvested in morning was higher than those of 
harvested in afternoon.  
 
 Antioxidant activity of afternoon harvested samples was at the highest level. 
 
 Increasing drier temperature from 40 to 70, 10 ºC intervals, reduced all measured 
parameters. 
 
 Versus to expectation, the antioxidant activity of samples dried at 80ºC was 
relatively higher than those of the rest temperatures.  
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Importance 

Stevia as a plant with high nutritional and pharmaceutical potency has limited 
cultivation conditions around the world. The results of primary investigation showed 
that, stevia has a good compatibility with Golestan province environmental 
conditions. As stevia is assumed as an important nutritional and medicinal plant, thus 
it is necessary to study this plant in all direction to have enough information for its 
extensive culture.   

Introduction (Hypothesis and aims) 

Stevia is one of the important medicinal plants have been used by the South 
America residents during centuries as the sweet. Although its sweetness is 300 times 
more than normal sugar, but due no active carbohydrates it does not have any effect 
on the blood sugar levels. Harvested plant organs usually are wet and prepare 
appropriate conditions for saprophytic microorganism development. Even some 
times it is difficult to keep these products for short time. Of course this phenomenon 
is directly related to the physiological conditions of harvested plant, harvest time and 
even the exact time of harvest along the day. The present study was carried out to 
evaluate the effect of drier temperature on quality characteristics of stevia leaves 
(including amount of steviosid and antioxidant activity), harvested in different times 
during the day.   
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Other Information (including tables and figures) 

Results showed that, harvest time had noticeable effect on pharmaceutical 
properties of stevia. The samples in which harvested in early afternoon not only had 
the highest flavonoid contents, but also the antioxidant potency of this samples was 
higher than that of samples in which harvested in the morning(fig 1, 3). In contrast to 
that, although the samples in which harvested at the early evening had lower amount 
of sugar, but the steviosid content of samples was not influenced by harvest time 
(table 1). Results of study showed that, surprisingly the antioxidant activity of 
samples which were dried at 80 ºC was even higher than those of samples dried in 40 
ºC. Also by increasing the temperature of drier the content of total sugar, reduction 
sugar and glycoside steviosid were significantly reduced. Although the decreasing of 
steviosid glycoside happened in higher temperature conditions (table 2).  

 

 
 


