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Abstract

We investigated the effect of green tea extract (GTE) on the sensory properties, color value and shelf-life
characteristics (pH, titratable acidity and total bacteria count) of cooked rice. Sensory attributes such as taste,
flavor and overall acceptability were significantly higher in cooked rices prepared with 500, 1000 ppm of
GTE than those of control group (p<0.01) but there was no significant difference among samples (p<0.01) in
textural quality. Redness, yellowness and total color differance (A\E) were higher when GTE was added.
When cooked rice was putrefied, the values of pH, titratable acidity and total bacteria count were about 5.8,
0.3% and 10° cfu/g, respectively. The shelf life of cooked rice was prolonged to 1-2 day by adding 500 and

1000 ppm of GTE as compared to control group.
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Table f. Relationship between total color difference
(~E) and sensual difference

Table 2. Sensory scores” of cooked rice prepared with
green tea extract

Total color difference (AE) Sensual difference

¥~ 05 trace
05~ 1.5 slight
1.5~ 3.0 noticeable
3.0~ 6.0 appreciable
6.0~12.0 much
over 12.0 very much
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Concentration Taste Texture Flavor O"c“‘u.
(ppm) acceptability

0 3467+ 4133+ 3733= 3.800+
0.516™ 0733 0.704 0.676"

500 4.600+ 4.267+ 4800 4533+
0.632° 0.799* 0.414" 0.64)

1000 4.800 4 4.400— 1.733+ 4533+
0414 (1.828" 0.458" 0.640°

"Twenty specially trained panels cvaluated the sample
“Means with the same superscripts in a column are not sig-
nificantly different at the 19 level by Duncan's multiple
range test

Table 3. Effect of green tea extract on the color” and
color difference of cooked rice

Concentration Total color

(ppm) L 4 b difference(A\E)
0 64.43 -3.30 6.97 0
500 52.93 4.30 1310 15.08
1000 49.67 6.70 14.60 19.41

"L: measures lightness and varies from 100 for perfect white
to zero for black, a: measures redness when plus, gray when
zero, and greenness when minus, b: measures yellowness
when plus, gray when zero. and blueness when minus, AE:

l + /\a’ +1\_b~

vhebsteh(data VISEAD. A el 4iz WS Yool
o 7ol wlel g '«ﬂég Hkgl e} golaje] ol
17 °~“1lt1r(P<0m k7|71 Aboll 4] 4= whol| A 9} 7h-e-
= Aol o] okagh glew
bl iz frofale] <l Al ek
R R P e
ﬁgl } kLO]

ch(P<0.01). H A=A al
Hop o] =2 uhy

TJ_
Aub Halul 8ol ShfeA) S zhis 2

Aspoll 4] w.ad

= g ZFi= 21500, 1000
Ppm) 0] ex) wEEES i‘lh}*l Hbsholl A rsled A

6}— ”;\Loﬂ ol 5” Azl

4>

2k ae] A2 S
7&:‘1 Ao abariz ghapE]as Ao vhepyd)
Me =X

Ak E32Ee] Ak kel Mg SA4ste],
Hunter L, a % b&} M) 2o)(AEYE B|wg A3}
Table 33} 3bofu}. ¥h2 M viehde Lk 53
=g Akl wet Abhstsdt olir il 5
A} EEEE diel dos 4 7?%14 po e
vhebaz agheh gk 1o lex) i
ZZ25 K77 o] i) st LH—I ,Lg} | A0z}
ol(AEyE MW w5} #5FE 500, 1000 ppmA7h-
ol &) zhzb 15.08, 19418 w9- £ 2o} & vhehfsr 9]



_—
-

torase Period(Dny)
Fig. 1. Effect of water extract of green tea on the pH

of cooked rice during storage at 30°C @—@; Control,
7-—77; 500 ppm. W—¥: 1000 ppm
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Fig. 2. Effect of water extract of green tea on the ti-

tratable acidity of cooked rice during storage at 30°C
Symbols are same as Fig. 1
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Fig. 3. Effect of water extract of green tea on the total
bacteria count of cooked rice during storage at 30°C
Symbols are same as Fig. 1
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