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Abstract

Drink and tea-bag were processed with safflower seed powder. Drinks were processed with 907 hot water
extraction. Yield, soluble solid, pH and centrifugation residue of drinks were ranged in 79.2~89.3%, 0.6~0.99%, 5.9
8~6.40 and 1.00~1.18, respectively. Sensory score of overall acceptance in drinks were highest at that of enzyme
treated drink. Tea-bag was processed with roasted safflower seed powder, alone(1.2g) and the mixtured tea-bags were
consisted of persimmon leaves, pine needle and angelica gigas powder in same amount, respectively. Teas were
prepared with extraction at 80C water for 2 min. Soluble solid and sensory evaluation score of teas were the highest

when the tea was processed with safflower seed alone.
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Table 1. Basic formula for preparation of safflower
seed powder tea-bag

Samples”
S Sp SPN SA
Safflower seed powder(%) 100 50 50 50

Raw muaterial

Persimmon leaf powder(%) - 50
Pine needles powder(%) - - 50 -
Angelica gigas powder(%) - - - 50
80°C water(ml) 80 80 80 80

"Sample weight is 1.2g and Mixed safflower seed powder teas are

S . safflower seed powder 100%, SP: safflower seed powder
50% + persimmon leaf powder 50%, SPN : safflower seed
powder 50% + pine needles powder 50% and SA : safflower
seed powder 50% + Angelica gigas powder 50%.
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Fig. 1. Quality characteristics of safflower seed powder drink
in 90C hot-water extracts.
Extracts are NRS: non-roasted safflower seed powder,
RS: roasted safflower seed powder, ENRS: enzyme
treated(4% cellulase solution 2%+10% pectinase solution
0.2%) non—roasted safflower seed powder and ERS:
enzyme treated(4% cellulase solution 2%+10% pectinase
solution 0.2%) roasted safflower seed powder. %T is
Photo—permeability(535nm).

Browning Degres(Abs)

Fig. 2. Browning degree and color characteristics of safflower
seed powder drink in 90°C hot-water extracts.
Extracts are NRS: non-roasted safflower seed powder,
RS: roasted safflower seed powder, ENRS: enzyme
treated(4% cellulase solution 2%+10% pectinase solution
0.2%) non-roasted safflower seed powder and ERS:
enzyme treated(4% cellulase solution 2%+10% pectinase
solution 0.2%) roasted safflower seed powder. Browning
degree(Abs) is WL: water layer, BL: benzen layer and
BuL: buthanol layer.
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Fig. 3. Soluble soild, pH and color characteristics of safflower
seed powder tea-bag.
Mixed safflower seed powder teas are S: safflower seed
powder 100%, SP: safflower seed powder 50%+
persimmon leaf powder 50%, SPN: safflower seed powder
50% +pine needles powder 50% and SA: safflower seed
powder 50% + Angelica gigas powder 50%.
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Fig. 4. Sensory score of safflower seed powder drink

Samples are NRS: non-roasted safflower seed powder,
RS: roasted safflower seed powder, ENRS: enzyme
treated(4% cellulase solution 2% +10% pectinase solution
0.2%) non-roasted safflower seed powder and ERS:
enzyme treated(4% cellulase solution 2%+10% pectinase
solution 0.2%) roasted safflower seed powder. Each
values represent the mean of the rating by judges using
5-point scale(1: very poor, very weak, 3: fair, medium 5:
very good, very strong).
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Hg. 5. Sensory score of safflower seed powder tea-bag at 80°C.
Mixed safflower seed powder teas are S: safflower seed
powder 100%, SP: safflower seed powder 50%+
persimmon leaf powder 50%, SPN: safflower seed powder
50% +pine needles powder 50% and SA: safflower seed
powder 50%+Angelica gigas powder 50%. Aroma is
A-SO: savory odor, A—SS: sweet smell, A-BO: butter
odor and A-BS: burnt smell. Taste is T-FT: fragrant,
T-SHT: sharpness, T-BT: burntness and T-ST:
sweetness. Each values represent the mean of the rating
by judges using 5—point scale(1: very poor, very weak, 3:
fair, medium 5: very good, very strong).

EUSH AsH SYS7el A

3889 FASAY #53 WrEly 45ad
AS BA3% Ade Table 29} Zo] #53F 949
(taste)?} HA|Z 715 E(overall acceptance)= &) A
T(color) Z L}r=-09568, p<0.05)T= B9 Az
AL Jehgigic.

Table 2. Correlation coefficients between sensory
evaluation and physicochemical characteristics
of safflower seed powder drink

Physicochemical Sensory characteristics

characterisis  Color  Flavor  Taste  Overall acceptance

Brix 00000 03015 00000 00000

oH 09045 04545 06742 06742

L BT 0871 0956* 098"

Homers 06 04018 03834 05834

05687 01470 00000 0.0000

*p<0.05.
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Table 3. Correlation coefficients between sensory
evaluation and physicochemical characteristics
of safflower seed tea-bag
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YSensory characteristics are SO: savory odor, SS: sweet smell,
BO: butter odor, BS: burnt smell, FT: fragrant, SHT: sharpness
and BT: buntness.
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