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Abstract

This study was carried out to establish the manufacturing process of barley leaf powder tea. The optimal
manufacturing process among many trials was determined with sensory evaluation. Finally established process
and operation conditions were as follows: pretreatment (cutiting and washing), steaming (100°C, 30 sec),
primary drying and roasting (130°C, 40 min), rolling (RT, 25 min), middle drying and roasting (60°C, 30 min),
final drying and roasting (55°C, 25 min), drying (60°C, 20 min), roasting (85°C, 20 min), and powdering (120
mesh). The barley leaf powder tea produced by this process mainly consisted of dietary fiber (33.8%), amino
acids (12.9%), minerals (4.7%) and B-carotene (6.9 mg%).
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Table 1. Experimental conditions for manufacture of barley leaf tea
Trial Experimental conditions
No. Steaming  Primary drying & Rolling Middle drying & Final drying & Drying Roasting
(°C, sec)  roasting (°C, min) - (°C, min) roasting (°C, min) roasting (°C, min)  (°C, min) (°C, min)
1 90, 20 120, 30 RT, 15 50, 25 45, 15 50, 10 75, 10
2 95, 25 125, 35 RT, 20 55, 30 50, 20 55, 15 80, 15
3 100, 30 130, 40 RT, 25 60, 35 55, 25 60, 20 85, 20
4 105, 35 130, 45 RT, 30 65, 40 60, 30 65, 25 90, 25
5 110, 40 135, 45 RT, 30 70, 45 65, 35 70, 30 90, 30
6 115, 40 135, 45 RT, 30 70, 50 70, 40 70, 35 90, 30
7 120, 40 135, 45 RT, 30 75, 55 75, 45 75, 40 90, 30
3 120, 40 135, 46 RT, 30 75, 55 80, 50 80, 45 90, 30
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Table 2. Sensory evaluation at various experimental con-
ditions of barley leaf powder tea

Trial No. 1 2 3 4 5 6 78

Overall
acceptability

35 41 46 42 34 29 26 27
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Table 3. Comparison of operation conditions of unit process for some teas

Operation conditions

Unit process

Barley leaf tea Green tea’
Pretreatment Cutting and washing ‘Washing
Steaming 100°C, 30 sec, steam 100°C, 45 sec, steam
Primary drying and roasting 130°C, 40 min, hot air 85°C, 50 min, hot air
Rolling RT, 25 min RT, 10 min
Middle drying and roasting 60°C, 30 min 60°C, 30 min
Final drying and roasting 55°C, 25 min 80°C, 20 min
Drying 60°C, 20 min, hot air 80°C, 45 min, hot air
Roasting 85°C, 20 min -
Powdering 120 mesh -

YTaken from Son et al. (13).
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Table 4. Content of dietary fiber, vitamin C, B-carotene, min-
erals and amino acids in barley leaf powder tea (mg/100 g)

Content

Dietary fiber 33,800.0
Vitamin C 24
B-Carotene 6.9
Asp 1,723.4

Ser 495.2

Glu 2,289.2

Gly 933.6

His 346.8

Thr 645.2
Arg 783.8

Ala 1,253.9

Pro 802.1

Tyr 322.8

Val 1,143.3
Met - 1215

Lys 994.5

Ile 844.6

Leu 1,499.0

Phe 908.8

Ca 339.3

Fe 304

K 4,092.1

Mg 9.9

Na 141.9
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