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Abstract

The roasting condition and organoleptic characteristics in Cassia fora tea were investigated. Intact Cassia
tora seeds were composed of water 11.6%, crude protein 13.1%, crude fat 4.4%, crude fiber 13.8%, N-free
extract 47.2% and ash 4.9%. Organoleptic qualities in Cassia tora tea were sweetness, astringency, tartness,
bitterness, roasted coffee like, roasted barley like and burnt smell. Organoleptic qualities were investigated
by descriptive analysis method, too. Overall acceptability was increased by roasting but it was low because
of formation of bitterness and burnt smell at excessive roasting conditions. Sweetness was the most important
factor in organoleptic quality of Cassia tora seeds and the optimum condition for the best quality was 2107C,

20 minutes.
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Table 1. Proximate composition of Cassia tora
seeds (unit: %)

Crude Crude Crude Crude N-free
Protein  fat fiber ash  extract

116 13.1 94 13.8 4.9 472

Moisture
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Table 2. Sensory evaluation of Cassia tora teas at 20T.
Taste Aroma Overall
Treatments Color 5 accept-
ST BT AST TT BS RC RB ability
Unroasted *3.7¢% 1.6° 1.3 2.2 1.3 1.5% 1.5% 2.0% 2,23bed
190
10 min. 4.0¢ 1.6 2.0 2.4 1.1° 1.3 1.2 1.6* 1.9®
20 min. 43 2.8vd 2.0% 1.8 1.6* 1.73% 147 2.38be 2.9¢df
30 min. 3,3cdet 34¢ 2.4 1.8 157 2,370 1.6° 2.3%¢ 3.2
40 min. 2.78bed 2.5%cd 2.4% 3.0 2.1° 2.50de 2.1° 2.3 2, 7bcdet
210
10 min. 4.2 2.0® 2.5% 2.2 1.9° 1.8® 1.4° 2.1% 2,5bedef
20 min. 3.3cdet 3.3« 2.5% 3.0 15 2,.5bede 2.0 3.1¢ 3.3
30 min. 2.3 3.2« 3.1 3.1 14° 2,80t 2.4° 2.6%¢ 3.1
40 min. 2.3% 2.31be 3.2% 3.5¢ 1.7 3.6 16 2.8> 2,374
230C
10 min. 3.1 bede 2.8°4 2.8 2.4%¢ 2.1° 3308 17 2.8 3.0%
20 min. 24 2.9bd 3.1k 2.8:0c 16 3,20t 1.7 3.1° 2.770cdet
30 min. 2.0° 2.620ed 4.3 3.6° 2.1° 39% 1.8 2.9k 2.1
40 min. 2.1 2,754 4.4% 3.3 2.1 4.38 2.0° 3.1 1.6°

YMeaning of symbols are as fellow; ST: Sweetness, BT: Bitterness, AST: Astringency, TT: Tartness, BS:
Burnt smell, RC: Roasted coffee like, RB: Roasted barley like

?Values followed by the same letter are not significantly different at p<0.05 level.

*Each values represent the mean of the rating by 10 judges using 5-point scale (1: very poor, very weak
3: fair, medium 5: very good, very strong)

Astringency

Bittermess

Bumt smelt

Roasted barey like Bumt smell Roasted barley fike

Roasted coffee like Roasted coffee like

Fig. 1. The comparision of Q.D.A. profiles of Cassia
tora teas roasted at 190TC.

®---®: control, O—O: 10 min,, A—-— A: 20 min,
0O—0D: 30 min., W---A: 40 min.

208 18 230CoME 108 REAHHYL ol
HEHHo) Eon E3F 210CA 20EES B
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Fig. 2. The comparision of Q.D.A. profiles of Cassia
tora teas roasted at 210T.

@®---®: control, O—O: 10 min, A—-— A: 20 min,
0O—0: 30 min, W---M: 40 min.

Fig.1, 2, 3& 190C, 210T, 230CNA] ¥ A7t
w2 dgxialy #53F 54 338 BAEEQua
ntitative Descriptive Analysis, QDA o2 JJeRd
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Astringency

Bumt smelf Roasted barley like

Roasted coffee like

Fig. 3. The comparision of Q.D.A. profiles of Cassia
tora teas roasted at 2307T.

@®---®: control, O—O: 10 min,, A—-— A: 20 min,,
O0—0: 30 min., W---W: 40 min.

Table 3. Sensory evaluation of Cassia fora teas at 65C.
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Taste Aroma Overall
Treatments Color accept-
STV BT AST TT BS RC RB ability
Unroasted *9 9ab2) 178 1.9? 222 1.82 1.8 1.5? 2.6 2.3®
190
10 min. 3.6° 1.4° 2.6 3.0%® 2.12 2.3 1.6* 2.8 2.5
20 min. 1.9° 1.9 24 2.8® 16° 1.9 1.5 2.8 2.7
30 min. 2.9 2.2¢ 2.7 2.9® 1.7 2.]abe 2.2 3.1° 3.5°
40 min. 3.5¢ 2.3 2.5 2.9 1.7 2.g2bed 2.7° 3.3 3.3
210T
10 min. 3.4 1.9 3.1 2.9%® 1.8 2.2abe 1.8% 3.0° 3.0
20 min. 3.6 2.4 2.7 3.2% 19 2.22be 2.1* 29° 3.3
30 min. 3.3 2.22 34° 2.9% 142 2.970ed 2.7 34° 2.7
40 min. 2.9 1.9° 3.3 3.2% 1.8 3.0b<d 2.3® 3.5 2.6%¢
230
10 min. 3.0 2.1° 3.5° 2.9% 2.12 2,734 2.0% 3.17 2.6%
20 min. 3.8 2.0° 3.3 3.5% 1.82 3.1 2.4% 342 2.22
30 min. 3.0 2.0 3.7 3.6 1.8 4.2° 2.3% 3.3 2.2#
40 min. 2.9 1.6° 3.1 3.0® 1.6° 3.6% 2.5% 3.17 2.1z

DSymbols are same with Table 2.

?Values followed by the same letter are not significantly different at p<0.05 level
*Each values represent the mean of the rating by 10 judges using 5-point scale (1:
3: fair, medium 5: very good, very strong)

very poor, very weak
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Table 4. Correlation coefficients from descriptive sensory analysis of Cassia fora teas.
Correlations CRY ST BT AST TT BS RC RB 0A

CR -  —.0272 -—.0834 —.2260* .2911** —.3167** —.0404 —.0320 1990
ST - 0399 0059 1612 1333 1321 A664** .5118**
BT - 5801**  .3439** 4931** 1377 2786**  —.0607
AST - 2374* A469** 0831 2889**  —.0690
TT 2170* .1289 .2379* 1770
BS — 1658 3062** —.2668*
RC - 1390 .1555
RB — 1899
OA

DSymbols are same with Table 2, *Significant at 1% level (p<0.01), **Significant at 0.1% level ($<0.001)

. BEENES MR

@n@sx}zu gulo) T WAE BEEYEN
HBBAE 2] Yatd 1 RN ARS
T Table 491 YR ®-2 gix} AJE3E o, A
2% Wt B R AST W B BAWATY
BN 8L 1%} FENA frelge) A
o Az ge 5 ee AAR N FEeE 1%
FOFENA ()9} FRIAS e £
A3 NEE %, A3 v, eus ge B AFE
W, W, B RUA, Be B3 B, B e
WA, Blsh Be BewA, B AAHY EE
BolE 01% FEAN 247 1 Fol4el AFHY
BAHA F1EEe o] lolNE wuE kol
Vg 2YE 9%¢ UAE Aoz ueheh

v. 2 %

294 $4e BN 20¢ Qelst] Be 3
X

ARAAE Az 53A HAYOZ Zh7he) HEH
2L Btk 23] HEEES FE 116%,

29w 131%, =AW 94%, 24 13.8%, 23
4.9%, 7184 FALE o] 472%0|Ath étﬂxka ®e

Astd Az§ ARARGN BAFHoZT A S
9 Fgugdre vy we o AlE3 gt MH‘}, Ho

ALIA, He BadA 2 &l Comriorﬂ A
o] #5d EFE SAMHEA o3l Yrld A
B gl we dAAF Izt SUbsgey
AR FEgAgA 29, g 5o sty e @%
HAE JERSIT 354 SAETY ARBANAE
a2tz 29to] FA A NEEd s E 4TS 1|

2]
A

10.

3] -
~
[e]

o

. ﬁ*ﬁ }\E
. B &ﬁ%&kﬁﬁ@%@%ﬁ), p. 192, 1992.
L RAED, A, gl

. A, FEH,

. 28 A5 eRAEe

Aoz veston 210TAA 2087 B84 3
AA A 713 %7t 7P =A JEbgch

2 AEAW )&, p. 380, 1993.

% ABAZRH JA2RER A
Jﬁrt&;]x] 22: 241, 1990.

297 AR Agsiatdg
g #F e el nA= Wl EH. T} A
2: 331, 1989.

Z BEAE

. AL Aol o3k 428 H= cholic acid ¥ chore-

sterol &2t #F A7
=3, 1988.

At e HALE

Asisty 7)s
A gt gy whalelke] =8, 1992,

= i=]
EA. H

. Koshioka, M., Ishii, Y. and Takino, Y. Studies on

evaluation of crude drug quantitative (II), Estimation
of anthraquinone in Cassia seeds. Shoyakugaku Zas-
shi 32: 168, 1978.

. Kaneda, M., Morishita E. and Shibata S. Chemical

studies on the oriental plant drugs (XXI), The cons-
tituents of Cassia tora L. (I), A glycoside of rubrofu-
sarin. Chem. Pharm. Bull. 7: 458, 1968.

. Koshioka M., Hotta N., Ishii Y. and Takino Y. Stu-

dies on the evaluation of crude drug (III), Quantita-
tive estimation of fatty acids in Cassia seeds. Shoya-
kugaku Zasshi 32: 173, 1978.

Moskowitz, H.R. Product testing and sensory eva-
luation of foods, Food and Nutrition press in West-
port, Connecticut 06880 USA, 33, 1983.



