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Abstract

This research aimed to study the suitable roasting time for producing tea
from Sathon leave. The experiment was designed using complete randomized design.
The young Sathon leaves aged 3-5 days were selected during February to March,
cleaned and sliced into the length of 1 cm. The leaves were then roasted using the
brass pan at 60°C for 10, 15 and 20 minutes. The samples were conducted to evaluate
sensory characteristics, physical, chemical and microbiological qualities. It was found
that tea roasted for 15 minutes provided the best sensory scores as evidenced by
flavor and overall liking. The color values were found to be L* 28.72 + 0.33 a* -0.38 =
0.04 and b* 11.80 + 0.96. The moisture content, pH and phenolic content were 5.67 +
0.49%, 6.10 and 1.04 mg GEA/100 mL respectively. The Sathon tea kept for 45 days
showed less yeast and mold counts than those specified by Thai Community Product
Standards.
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Figure 1 Sathon leaves (Mi

Table 1 Colorimetric analysis of Sathon roasted leave with different temperature and

time
Samples L* a* b*
Sathon roasted leaves 29.53 + 0.13" 0.26 + 0.39" 12.98 £0.96°
60 °C within 10 minute
Sathon roasted leaves 28.72 + 0.33" -0.38 + 0.04° 11.80 +0.96"
60 °C within 15 minute
Sathon roasted leaves 27.76 £ 0.17° -0.39 +0.13° 11.96 £0.96°

60 °C within 20 minute

Remark Mean of 3 samples DS Numbers with different letters from the same row show statistically
significant differences (p<0.05).

deAnwiguauifiviinieaindiuddvesihmanluazneu ikunissslasldly
agveuiiiunIATigumadl 60 ssrniwaiea aAldlun1sM 10, 15 uaz 20 W1l wuidves
thnanluasviou axdidnauaing (%) oglutaa 27.76-29.53 fenarandudiden (a9 ogtaa
58I 0.26-0.39 wawAadudvaes (b ogfszwing 11.96 - 1298 fauandluninil 2 (Figure 2)
Tnsdvesimiildnluasveuiishumsdildszazinannntuasiien L* a* b* anas

2. wamsAnwmaad #an1siATIERUIINUAINTY pH a1sUsEneuuoAniavin
vasluagnouiiiumsdinawineiu fsoasdennisad 2 (Table 2)
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Table 2 Moisture, pH and phenolic content of Sathon roasted leaves with different

temperature and time

. ns ns Total phenolic
Sample Moisture (%) pH ns
(mg GAE/100 mL)
Sathon roasted leaves 60 °C 5.54+0.12 6.07+0.01 1.06+0.62
within 10 minute
Sathon roasted leaves 60 °C 5.67+0.05 6.10+0.01 1.04+0.21
within 15 minute
Sathon roasted leaves 60 °C 5.67+0.04 6.85+0.00 1.00+0.40

within 20 minute

Remark Mean of 3 samples
™ There are no statistical differences (p> 0.05).

ludenouny 3 wiiemneaes JUsuiuauIusesas 5.54-5.67 Faagly
NATINTFIUTNTUATEIEINUNINTF I TLAZEN (Food and Drug Administration.
Guideline for Herbal Tea Translation, 2006) Az ¥ayulnsiiauduliiuiesay 10 veq
Uwiin pH vesnluagneusysyning 6.07-6.85 Tandusuniievasiunans tnewiluas
Ao a A = = a I g ' '
NOUNAIIL 20 W HA1 pH gefign waziluednvianunvesi1v ogs¥ning 1.00-1.06 mg
GAE/100 mL

Figure 2 Sathon leave tea

3. NaMINAERUNNIUSEAMANATORMARBUTNNG 3 MIUNITNARDY ATUNTEUILNTS
Sensory evaluation with 7-point hedonic scale flas8az198AR1519% 3 (Table 3)
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Table 3 Sensory evaluation of Sathon leave tea

Characteristic

Sample
P AppearancenS Color™ Oder™ Flavor Overall liking

Sathon roasted 5.30 + 1.44 5.41+1.43 4.87+0.31 5.20+0.20° 573 +0.11°
leaves 60 °C

within 10 minute

Sathon roasted 531+ 144 544126 088+095 531+1.44° 582+ 073"
leaves 60 °C

within 15 minute

Sathon roasted 535+ 1.44 5.46+0.04 4.89+0.42 5.26+0.20° 5.70 + 0.30°
leaves 60 °C

within 20 minute

Remark Mean of 3 samples

™ There are no statistical differences. (p> 0.05).
, b,
™ Numbers with different letters from the same row show statistically significant differences

(p<0.05).

31971 3 (Table 3) wuin gneaeulvinzuuuauveusudnunzUsIng fud fu
naw wanshafuagndlsifideddy (o > 0.05) dususaninazanuveulnesi graaeulely
azuuuluagneuildainluagveud 60 ssmwaldea 15 unii gandimiiemmaassdy
agditudAy (p < 0.05) IngliauveulagsuAzLULRETEAUYBUNIN

4. wamsANYIMNIRAUNEE Taritazsn fMe3B AOAC (2000) Tnerdonwluasneud
Wumsmiiguslnaliinissesiuinniian e wiildanluaznoudi 60 ssanwaides 15 und
wdnwlagvinsiiuieg1mdsanninudalugussgn wWuan 14 Ju 30 Tu waz 45 Tu
TwaziBennsnsd 4 (Table 4)

Table 4 Microbiological property of tea made by Sathon roasted leaves 60 °C within

15 minute
Storage time (day) Yeast/Fungi (log cfu/g)
14 ND
30 1.20x10° +0.14
a5 1.39x10° £0.56

Remark Mean of 3 samples
Experimental results show average + standard deviation.

ND shows microorganisms were not detected.

defansandinadaduays wuimainluagveu Mfergmaifiuinwmil 45 fu
fUduuvesdaduarsliiAuninsgiundn fus de81afdluninsgiundnfusiguui
famuald Ussunnen wauil une.120/2558 (Office of Community Product Standards, 2015)
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