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Abstract

This study was attempted to develop dandelion tea under various roasting conditions, The qualily
properties of tea were evaluated by measuring soluble solid. total yield, pH, color value, turbidity, browning
degree, and sensory evaluation induced by various roasting time and temperature. The total yield and
soluble solid content were the highest at the roasting process at 230°C for 10 min. pH value was higher in
non-treatment than pre-drying treatment and was not different among the roasting times, L value was
reduced with increasing roasting time. Turbidity and browning degree of dandelion tea were the highest at
the roasting condition at 230°C for 10 min. Palatability was the highest at the roasting condition at 230°C
for 5 min without pre-drying. The higher solid yield was obtained with an increase in roasting temperature.
Turbidity and browning degree increased under the roasting conditions at 230 and 260°C, respectively.
Palatability in sensory evaluation increased at the roasting condition at 260°C for 10 min. The higher savory
taste value was obtained with an increase in roasting femperature.
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Fig. 1. Sensory evaluation data sheet for quality analysis.
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Table 1. Changes in soluble solid, total yield, and pH of dandelion tea by roasting time at 230C

Roasting Pre-drying and roasting
S5min 10min 15min Smin 10min 15min
Soluble solid(g/g) 048 048 046 044 052 049
Total yield(%) 2379 2387 23.09 2192 26.08 2441
pH 6.07 6.02 5.95 588 594 591
Table 2. Changes in color value, turbidity, and browning degree of dandelion tea by roasting time at 230C
Roasting Pre-drying and roasting
Smin 10min 15min 5min 10min 15min
Color | L value 91.30 87.76 8778 88.13 83,50 85.73
value | b value -0.56 093 143 191 374 2.88
a value 27.06 3544 3457 30.59 41.02 35.72
Turbidity 0.03 0.03 0.03 0.03 0.04 0.03
Browning degree 0.10 0.15 014 0.14 0.19 0.16
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Table 3. Sensory evaluations of dandelion tea by roasting time at 230C

Roasting Pre-drying and roasting

S5min 10min 15min 5min 10min 15min
Savory taste 852 6.42° 752 7.58* 7.85° 6.82
Sour taste 572° 558 492° 6.00° 3.20° 558
Astringent taste 333° 595® 440° 513% 845° 5.73%
Delicate flavor 797 835" 885° 7.80° 765 7.80°
Sour flavor 183° 393 210° 417 297 3.25°
Grassy flavor 513 415° 3.08° 423 4.85° 4.20°
Brown 5.05° 1062° 1067° 935 11.72° 11.27°
Green 6.05° 4.25° 2.85° 3.78° 3.35° 3.68°
Palatability 787 657" 677" 6.95% 573" 5.45°

* Values with different superscripts in the same row are significantly different at p<0.05.
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Table 4. Changes in soluble solid, total yield, and pH of dandelion tea by roasting temperature
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Roasting Pre-drying and roasting
200C 230C 260°C 200C 230°C 260°C
Soluble solid(g/g) 040 048 040 047 0.52 054
Total yield(%) 1992 2387 1974 23.23 26.08 26.74
pH 594 6.02 6.05 5.87 594 6.09

* Dandelion tea was roasted for 10 minutes at each temperature,

Table 5. Changes in color value, turbidity, and browning degree of dandelion tea by roasting temperature

Roasting Pre-drying and roasting

200C 230°C 260°C 200°C 230°C 260°C

cal L value 88.30 87.76 9041 87.37 8350 83.32

. al"’ a value 1.37 093 -059 2.48 374 3.03

ue b value 3258 3544 3150 32.30 402 4461

Turbidity 0.03 003 003 0.03 0.04 0.04

Browning degree 0.14 0.15 0.11 0.14 0.16 0.20

*Dandelion tea was roasted for 10 minutes at each temperature,
Table 6. Sensory evaluations of dandelion tea by roasting temperature
Roasting Pre-drying and roasting

200C 230°C 260°C 200°C 230°C 260°C

Savory taste 6.78% 6.42°° 898" 6.55% 5857 572

Sour taste 452 558° 267 265 3.20° 379

Astringent taste 5.98% 595% 428 6.65% 8.45° 8,18

Delicate flavor 8.35° 835 882 6.85° 7.65 7.3

Sour flavor 410° 393 393 3.05° 297% 2.40°

Grassy flavor 433 415 4.00* 457 4.85° 393

Brown 967 1062 853 807 11.72° 8.40°

Green 345° 425° 6.88 375 335° 547

Palatability 7.37° 657 817 573 573 577

* Values with different superscripts in the same row are significantly different at p<0.05.
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