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Effect of Pre-treatment Methods on the Quality Improvement of
Persimmon Leaf Tea

Mi-Ja Kim and Sang-Lyong Oh
Department of Food Engineering, Sangju National University

Abstract

This study was carried out to sensory evaluation of persimmon leaf by roasting and steaming. The good sensory
evaluation of persimmon leaf tea of cutting after different steamed times was shown in 3 minutes and 5 minutes
steamed tea. Taste sensory score was increased in proportion to increasing of soluble solid and extraction yield, and
the increasing of color sensory score had relation to increasing of color value. The best sensory score was in roasted
persimmon leaf tea of 5 minutes roasting in persimmon leaf tea of cutting after steaming of 3 minutes and 5 minutes.
The best sensory score was shown in 3 minutes steamed in 5 minutes roasted which was cutted after different
steaming times. The total sensory score of roasted tea was influenced from preprocessing and total semsory score of
roasted tea was higher than just steamed tea. According to above result, the sensory score of roasted tea was more
higher than steamed tea and the highest score was in 5 minutes roasted tea which was cutted after 3 minutes

steamed.
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| Raw persimmon leaf I

Washing

Steamning
for 2min., 3min., Smin., 8min.

T
IDrying for 24hr in the shadel

]
Roasting
for 1min., 2min., 3min., Smin.

Fig. 1. Schematic diagram for persimmon leaf tea processing
by cutting after steaming and roasted tea.
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Table 1. Sensory evaluation of persimmon leaf tea of
cutting after different steamed times

Sensory score
Color Flavor Taste
Jlamiig  ge:14l’ 7651097 72718
Slealitg 9 40+064" 8681069  815+096°
Jleamitg 1005+126° 8974038 862 100°
fsgf"gnm“l‘f 932+151° 8381066 8571067

* Another alphabet was described to significantly different
at 95% level.
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Table 2. Physicochémical characteristics of persimmon leaf tea of cutting after different steamed times

Extraction

éolor value

\ Turbidity Browning
pH .S(;}z“gée \Sv(;i:/()i yield (abs. at color
» (%) 490nm)  (abs. at 660nm) L a b AE
fso‘faé“m“l‘f 5844001 0661002 330+010° 0036+0001° 0020+0001° 97681022 4891004 1669+029° 17.54+029°
fso‘fag““mj 5784001° 076+00F°  378+002° 0081+000F 00670002 96651042 -523£008° 19411049° 2038x051°
fs(:fag““r;lf STE002  064F000° 3141003 0.059+0001° 0051+0.001° 96481087 -5.651006° 20511057 21.52+0.60°
fsgfag’::f 5764001 0714001° 3544004 01221000° 0107+0002° 959410407 -632+£004° 2337£064° 24551067

Z, A3 gold S¥3 BRE W 242 1183, 1068
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Table 3. Sensory evaluation of steaming and cutted
persimmon leaf tea at different roasted times

Sensory Score
Color Favor Taste
Steaming for Jmin  940=064  868=06 815109
Steaming for 3min, N . .
roesting for lmin 1008052  9057048° 868087
Steaming for 3min, _ o o
roasting for 2min 1037-073° 88306l 907063
Steaming for 3min, _ e N
roasting for 3min 1078=138°  10.18=205 363+ 1.86°
Steaming for 3min, yje3-qo6  J068=LIE 943081

roasting for Smin.

* Another alphabet was described to significantly different
at 95% level.
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Table 4. Physicochemical characteristics of steaming and cutted persimmon leaf tea at different roasted times

Soluble solid  EXtTction

prir yield Turbidity

pH

(%) (@M o wegom L 2 b

Browning
color

Color vale

4E

007=00F 378=002 00810002
085=004" 426=017

Steaming for 3min 5.78=0.01°

Steaming for 3min, g 26 oy
roasting for [min.
Steaming for 3min, 530 050
roasting for 2min
Steaming for 3min, 5 o) o0
roasting for 3min.

steaming for 3min, 5, oy
roasting for Smin.

0.115=0.00t°

09004 494019 00960001

129=002° 64370.10° 0.38=0.002°

152=7002° 756=0.11° 0.140=0.001°

1941049" 2038051°

2363=072

5231008
655006

0.067=0002 96.65=042°

0.098-0.00 9603=055" 24841074

0.080=0001° 9648=053" -650=002° 2268067 2386=07I

0111=0002° 9530=040° -7.17=014° 2761091 2891=097

0.114=0001° 95372033 -7.39=0.11° 2834=081° 2966=086

¥ Another alphabet was described to significantly different at 95% level.
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Table 5. Sensory evaluation of steaming and cutted
persimmon leaf tea at different roasted times

Sersory score
Color Flavor Taste

Steaming for Smin 1005=126° 897=03% 862101
Steaming for Smin., - 08 +

e for Lmin 953=138 838086 833085
Seaming for Smin, _ . .

e for Zmin 10.70=067" 8.55:0.80" 837=107
Steaming for Smin, - —0ed® -

ine for 3min 1070158 938084 857=118
Steaming for Smin., _ e g

ino for Smin 1125=23%  1003=118 8.63=1.84

* Another alphabet was described to significantly different
at 95% level.
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Table 7. Sensory evaluation of roasted persimmon leaf
tea at cutting after different steamed times

Semsory soore
Color Favor Taste
m fordmh.  ogrigr  sas0se 87T
m i gz098  08TLIE 94308
m ff;‘ 5531‘1 12523 1003118 863188
m fofmnomel 0pelst 95T

* Another alphabet was described to significantly different
at 95% level.
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Table 6. Physicochemical characteristics of steaming and cutted persimmon leaf tea at different roasted times

g Solbl soid E’“‘yi"‘“el d‘i"" B“’w""la’i"g Color valie

(§20g WW) gy (s 2 80w G egmm) L a b JE
Steaming for Smin  572=002° 064T00I 314008 0059T000° 005120001 9648087 -565=006 2051057 21522066
Steaming for Smin,, c —nnt® P a ~nat O
e for Imin | SH4Z00L 074=00  366=002° 00530001 00481000 9695043 -565+005° 2038060 21.37=061

Steaming for Smin., PP PP L a . - . Laer® -
tor Jmin, | S55=001" 097001 4812007 0106X0001° 009170002 9626-046° -720=007 2542=081" 2669=085
Steaming for Smin., — —nme 014 - 3 . 3 — LM 07
ne for i 539=000° 109003 541=014" 0008-0002° 0081=0001° 9627=037" 7142005 25522072 2677075

Stwningfor 511']]11., ] — ¢ -~ — e . e - K + c ~
e for Smin | S5O0 138002 688=008 014=000° 01147000 9535-019 -8081020° 3048100 3188=105°

#Another alphabet was described to significantly different at 95% level.
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Table 8. Physicochemical characteristics of roasted persimmon leaf tea at cutting after different steamed times

Solble sofid Emﬂ"_‘;“d"f Tatidy o Color value

(g20g, wiw) (%) (abs‘ax490mn)(als‘m660nm) L R b JE
S‘“‘?“"gf“ M, S 0-001° 1352008 671=01F OIS0 06=000F H4T6=03F 02’ HBTOTT  NH:0K*
roasting for Smin

ot

Seaming for 3min, o 00 152200F 756=011 0MOZOMI 014=000F $3703" 701" BH08" 2966+086
roasting for Smin.
Sieaming for SUL, oo 00 1382002 688=008° 014=0001° O1M000F 953501 B0B02F  HBTL  ILKHLOS
roasting for Smin
Stcaring for uin, S52450000 140=002 698=011° 0145=0001° 0.11970001° 9533x038° 741013 27731076 2009081

roasting for Smin

#Another alphabet was described to significantly different at 95% level.
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