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Abstract

This study was performed to investigate the effects of mixing methods, storage period, and dilution ratio of
Dangyuja-sugar mixture on the customer preferences for Dangyuja-tea. Most sensory characteristics such as bittemess,
flavor, and taste are influenced more by mixing methods of Dangyuja-sugar mixture than by storage period. The
Dangyuja-sugar mixtwre prepared by slice cutting is preferred to those prepared by operating electric mixer. The
preference test showed that the appearance is not influenced by storage period but by mixing methods, whereas
the taste and texture is more affected by storage period, in which the 24 month storage is preferred to 12 month
storage. Therefore, the overall preference for Dangyuja-tea is the one that prepared with 20% contents of Dangyija-sugar
mixture which is slice-cut and 24 month stored.
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Table 1. The sensory evaluation of Dangyuja-tea prepared from two kinds of mixing methods, storage period and dilution ratio

Sensory Characteristics

Storage period
Contents mixingg U}::th()d Color Sourness Sweetness Bitterness 8[:1 {gsotg Ac(zzgrt:lxlce
12 cutting 33842.35° 7.48+7.85 362:332 6.12+2.99" 6.13+391° 6.4042.84'
0% month  priyer 7.9842.58° 7.5242.86 3874313 5924263 6.78+329"™ 6.78+225°
2% cutting 3.66£1.88° 7.95+12.82 3924302 750+2.78" 5.731291° 6.88:2.71°
month e 8.70+2.43° 6.2343.03 3941271 5.70+247 7.09+332" 6434233
12 cutting 643+2.62° 8.89+2.00 4014330 9.6542.55° 631£3.00° 8.94:2.12°
- month mixer 10.1542.30° 929+2.64 4704391 8.86+3.03" 8.1443,64" 89242.13°
2% cutting 7.54£2,68" 9.08+2.49 3831353 10.2943.14° 6.374320" 9.37:2.26°
month mixer 1093:2.8° 837+2.42 428+329 79742.98° 8.60+321° 7534243
F value 026" 0942 0.303 11.579" 2734 79417
" p<0.05, ”: p<00L

eans within columns followed by the same letter are not significantly different (p<0.05).

All values are meanzSD.

As the value increases from 1 to 15, the intensity of semsory characteristics increases.
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Table 3. General characteristics of the consumers (n=82)

fAe] 12719 AR AR SN i) S

Categoty Frequency %
glo] e38]7 &ute] thh Zrlslich BaAtxte] 3k 1t — " 7
£ A7 Z1ARaE WA wet 2ol S ESie. Gender female 58 70.73
AAARA 715%d ojxe FHAA FE 0%t <20 7 8.54
20%“ Azt e Uﬂ Fifo] 2 FRAS} A Z E3AE 20-29 9 1098
G2z 7ol §98k 2}o) & Holz| geith ~
Age (yrs) 30~39 9 10.98
7] % A 40~49 28 3415
F-E&A =] AA7)7E &4 9(_ B Z3h J)s >50 29 3537
u/‘} A7+ Table 29} é\;}. At AHETE student 12 1463
10%¢} 20% 2 A% GRS 97 }o]—od o} @A gt Oneupticn office worker 3 4024
ALt 04 ARE o] §3io] AAelgon, 2 He 3 o work 7 29
HeA A4S AR Wt dEEE Pa9 Fike $4 other 10 1220

Table 2. Preferences test for Dangyuja-tea prepared from two kinds of mixing methods, storage period, and dilution ratio (N=30)

Storage period & Treatment

12 month 24 month
Attributes Dangyuja-tea Dangyuja-tea Dangyuja-tea Dangyuja-tea F value
10% 20% 10% 20%
cutting mixer cutting mixer cutting mixer cutting mixer
Appearance L3114 51321200 330£109°  590:121°  477:L14°  640:107°  5.13:128° 663127 36312"
Odor 410:137°  473+128°  403:122"  460=125°  S547iL11° 543097 5.59:115°  547:141° 8.304"
Taste 420£156  457:133®  530:134™  430:144°  617:120°  580:142  627:117° 520:145F 104477
Texture 4874107 473:105%  490:LI18™  457:LI7  540:097  530:092%  547:120°  5.03:099°" 2717
Overall 4204149 463+125%  SITHLEOT  440:120°  613:L14" 5834126  620:106° 53313 10.696"
preference

" p<0.05, ™ pe0.0l

“*Means within rows followed by the same letter are not significantly different (p<0.05).

All values are meaniSD.

Values represent the mean of the ratings by 30 panels. Scores are evaluated from extremely dislike(! point) to extremely like(® point).
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Table 4. Consumer test for the Dangyuja-tea with different levels
of Dangyuja contents

Category A B X
male 14 10
0.029
Gender female 35 23 (p=0.866)
Total 49 33
<20 5 2
20~29 6 3
30~39 5 4 0.905
Age y
e () 4049 17 1 0924
>30 16 13
Total 49 33
student 9 3
office worker 18 15
Occupation not work 16 11 1535
P (p=0.674)
other 6 4
Total 49 33

A: Dangyuja-tea (20% sliced Dangyuja).
B: Dangyuja-tea (10% sliced Dangyuja + 10% mixer grinded Dangyuja).

Table 5. Consumer preference comparison for Dangyuja-tea with
different amounts of Dangyuja-sugar mixture

Characteristics A B t-value p value
Appearance 6132208  6.58:2.11 -1275 0.206
Odor 6.32:2.04 5.8342.26 1.354 0.180
Taste 6.00:000 567227 0.879 0.382
Texture 6244224 565227 1.611 0.111

Overall preference 646:189 6024220 1.286 0.202

" <005, " p<00L

All values are mean+SD.

A: Dangyuja-tea (20% sliced Dangyuja).

B: Dangyuja-tea (10% sliced Dangyuja + 10% mixer grinded Dangyuja).

Values represent the mean of the ratings by 82 panels. Scores are evaluated from
extremely dislike(I point) to extremely like(® point).
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