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Abstract

Sensory comparison of the flavor of ginseng teas prepared from concentrated white or red
ginseng extract was investigated by multipl comparison test and quantitative descriptive
analysis (QDA) on 12 selected descriptions. The white ginseng tea revealed higher intensities
in odor and taste than those of red ginseng tea, particularly on earthy and sweet odor and
bitter and astringent taste. Increase in sample temperature from 2°C to 80°C caused a general
increase in aroma and bitter taste. When sucrose added into 3% ginseng tea solution, all of
the taste descriptions, most significantly on bitterness and astringency, scored lower except
sweetness while the aroma was affected a little.
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Table 1. Flavor and odor description of ginseng tea
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Fig. 2. Comparison of QDA profiles of 3% solu-
tions of white and red ginseng teas at 20T :
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Table 3. Effect of temperature of tea on mean values of odor and taste scores of 3% ginseng

teas without sugar addition®

wn = 4 A o
(T) 3 L3 A * £xy ohEUT ot & A z oa RS
2 2.4 1.5 1.6* 2.0* 1.7% 2.2 4.9% 1.8 3.5* 3.1¢ 3.2t 2.1
a3 20 2.2* 2.2% 1.7* 2.3 1.8% 2.5% 4.7% 2.0% 3.9% 3.7 3.0 1.8°
) 40 3.1 1.4* 1.5 3.0 1.5* 2.4% 4.4° 1.8* 3.5* 4.3¢ 3.0* 1.7%
60 3.5 1.8+ 2.1° 3.1 1.5* 2.7° 4.6% 2.1% 3.7% 4.2¢ 3.2 1.8*
80 3.4 2.7 1.7* 3.8¢ 2.3° 3.64 4.8% 2.4% 4.2% 4.2¢ 3.1 1.7*
2 2.1 1.5 1.4° 1.7¢ 1.3* 1.9* 2.0* 1.9* 3. 4.1° 3.4 1.8*
44 20 2.3% 1.8¢ 1.4° 1.9% 1.4* 1.9* 2.1 1.9* 4.1% 3.5 3.0* 1.9*
®) 40 3.7° 1.4% 1.4* 2.3° 1.8° 2.4 2.2% 1.5° 3.8% 4.3% 3.1 1.4
60 4.0% 1.3+ 1.5* 2.7° 2.2% 2.8¢ 2.6% 2.3° 4.2% 4.8¢ 3.3% 1.8*
80 3.8° 1.9¢ 1.5* 3.3¢ 2.2% 3.0¢ 2.8% 2.0 3.8% 4.8* 4.0¢ 2.1%
2 3.1 1.7 L7 1.7 1.5* 2.0 2.7 2.3* 38 4.1 3.3* 1.5%
20 33% 166 2.1° 2.6% 1.4 2.3% 3.4% 1.8° 3.9 4.8° 3.7 2.5°¢
W 4bat 40 4.1° 1.8 2.3% 2.5° 1.9% 2.6* 2.6* 2.4 4.2% 5.5¢ 4.0% 2.6°
60 4.4° 1.8* 2.5% 2.4° 1.9* 2.7 3.0% 2.2¢ 4.1° 4.6% 3.2* 2.6°
80 4.3% 1.7* 2.8 2.8 2.9° 3.1* 2.8% 2.3 4.0° 4.8° 3.4* 1.9°

®Each mean consisted of 33 judgments with 11 panelists. Means within columns followed by the same

letter are not significantly different at the 5% level using Duncan’s Multiple Range test.
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Table 4. Effect of sugar addition on mean values of odor and taste scores of 3% ginseng teas

at 60°C*
AYEE 4 4 %
QA

(%) o 22 Al * S4v  uhEdy <k & Al Fg % oty W

0 3.5¢ 1.7* 2.1* 3.1 1.5% 2.7 4.6* 2.1 1.8% 4.2* 320 2. 7%

a3 3 3.2 1.8° 1.5% 3.4 1.8% 3.2 5.5% 1.6 1.5* 3.6° 2.6% 2.7%

@ 6 3.3 2.2* 1.8° 2.8% 2.1* 3.0¢ 5.6° 2.0 1.5* 2.8¢ 2.4° 2.8
9 ,4.0'. 1.8% 1.7* 2.9% 1.9* 2.4% 5.7% 2.0 1.7 2.4 2.3% 2.5%

12 3.7 1.5% 2.0* 2.6% 1.8% 2.6 6.3¢ 1.7 1.6* 2.2% 2.4° 2.4%

0 4.0* 1.3* 1.5% 2.7 2.2 2.8 2.6 2.3* 1.8° 4.8 3.3% 4.2

P 3 3.9* 1.6° 1.6% 2.7 1.8° 3.2% 3.9° 1.9° 1.8° 3.8% 3.1 31
® 6 3.7 2.1% 2.1¢ 2.4° 2.4 2.4° 4.6° 24" 2.1 3.4% 3.0¢ 3.0°
9 3.3¢ 1.8% 1.4 2.4 1.5¢ 2.1 5.6° 1.5¢ 1.8° 2.4° 2.7% 2.1

12 3.2¢ 1.8% 1.7% 2.6* 1.8° 2.3° 6.1¢ 1.4¢ 1.5% 2.4¢ 2.5% 2.3%

0 4.4 1.8° 2.5 2.4° 2.2% 2.2% 3.0¢ 2.2 2.6* 4.6* 3.2 4.1

3 4.0% 1.9* 2,2% 3.1% 1.6° 2.0 4.2% 2.2* 2.4 3.0° 3.0° 2.9°
W 43} 6 3.6° 2.0 1.8° 2.8* 1.8° 2.0* 4.5° 1.6° 2.3% 3.0° 2.9% 2.5%
9 3.4 2.2% 2.0° 2.8 1.7% 2.3%¢ 5.5 1.7% 2.7 2.7 3.3* 2.8

12 4.1% 1.8* 2.0° 2.4 2.0*

2.2% 5.6* 1.6° 2.9 2.8° 2.8% 3.1°

*Each mean consisted of 33 judgments with 11 panelists. Means within columns followed by the

same letter are not significantly different at the 5% level using Duncan’s Multiple Range test.
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Fig. 3. Changes in QDA profiles of 3% solutions of red ginseng teas as affected by temperature:

—2°C; --e-- 40°C; +ooer 80°C.

RGT-A

\
whot
RGT=B

Fig. 4. Changes in QDA profiles of 3% solutions of red ginseng teas at 60°C as affected by

addition of sucrose:
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