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Effects of Formulation Variables and Drinking
Temperature on Acceptability of Jujube Tea Products

Kwang-500 Ch0i+, Moo-Hyeog In and Jong—Dong Choi

Dept. of Food Science and Technology, Yeungnam University, Kvongsan 712-749, Korea

Abstract

Sensory evaluation method was used to develop a type of jujube tea the organoleplic properties were
evalualed wilth regard (o the oplimum sugar content, clarity, drinking (emperature and fruit pulp content
of the jujube tea. Clarified jujube tea extracted from 25% by weight of dry jujube fruits and 75% water
was preferred to those from 15%, 2025 and 30% jujube fruits although those from 20% and 302 were
nol. significantly different at 5% level. In spile of the average acceptability score of cloudy jujube
tea with 5% of added fruil pulp was not significanlly different from that of clarified one, the more fruit
pulp in the tea products the worse its acceptability. Cold jujube tea was preferred to warm and hot

ones, but these were not significantly different.
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Fig. 1. Hedonic scale for the sensory evaluation of jujube
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Table 1. Changes in sugar content and pH of jujube tea
by boiling time

Tujube/Water ratiol%:)

Boling ™ 15/85 20/80 25/75 0/70

ime

(min)  Sugar Sugar Sugar Sugar
{"Brix) PH Tpig PH B PH ¢y PH

30 85 499 119 200 130 505 168 476
60 102 494 123 4989 150 481 189 469
90 25 494 125 490 156 484 184 488
120 86 49 130 493 156 486 202 489
150 96 481 126 484 158 484 198 488
180 86 500 13.0 184 160 478 200 484
210 86 469 130 480 160 475 200 498
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Table Z. Sensory acceptabilities among jujube tea pro—
ducis with different amounlt of added dry jujube

Weight percent of added jujube

15%  20%  25%  30%
Average 618" 6E6" 7280 729"
Male — 821° 667" 739" 738"

SEX parale  BOF 66 716 678"
Age  Delow 30 B10° B50° 701" 6AY

£ Above 30 628 B7ET  TEPC T

. a a i u

Burthplace Rural 649 5.95 753 723

Urban GO BB 712 Ty
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Tuble 3. Sensory evaluation of clanfied and unclarified

jujube tea
Clarified Unclarified
jujube tea ayube ten
Average 815" 5.08°
. Male 8.3%° 6.34°
S Female 779 528"
, Below 30 7.80° 554"
AZE Abave 30 8,58 6.42°
. Rural 8.30° 597
Birthplace 5,0 805" 5.00°

In a row, means followed by a comnren letter are not sig-
nificantly different at the 5% level

In a row, means followed by a cominon lelter are not sig-
nificantly different at the 525 level
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Table 4. Sensory evaluation of jujube tea products with
jujube fruit pulp addition

. Added pulp ratio
Clarified ) Janfied jujube tea

Jupube tea = T e 15%

Average 8300 750 634" 536
Sex Male 8.31" 7.59:: 6.53; 5.712
Female 8.26 720" 534™ 424

Age Below 30 818 7100 576" 440°

Above 30 83%° 780 681™ 60F
. Rural 850° 770" 639™ 5A41°
Birthplace 172 g0 7% 6307 539
In a row, means followed by a common letter are not sig-
nificantly different al the 5% level

Table 5. Sensory palatability of jujube tea according Lo
drinking lemperalure

Temperature of jujube tea

5°C 25°C 80°C

Average 7.69° 7.05° 657"

Sox Male 784" 697 708
Female 7.8 7.327 5.08

Age  Below 30 7487 6.86% 568°

B8 Above 30 7907 795 7 AG

) Rural 803" 7 09° 6.69°
Birthplace 500 7age 6.06° 6.50°

In a row, means followed by a cornmon letter are not sig-
nificantly different at the 5% level
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