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Development of Granular Tea Using Dioscorea
Rhizome, Korean Angelica and Jujube

Sang Hwan Chung*, Dong Kyoon Kang*, Gi Gun Min*
Sang Kuk Kim* and Boo Sull Choi*

ABSTRACT : This experiment was conducted to investigate processing method and usage of dried vam,
“Sanyak’ . Jujube showed the higher value in extract, brix and extract content compared with Danggui
and Sanyak. Mixing of Sanyak with Jujube and Danggui was proper to raise extract and taste. Brix and
extract content was 1.17° and 1.80% higher, respectively, in 12 hours of extraction than in 8 hours of
extraction. The apt mixing ratio was 3 : 4 : 3(Sanyak : Danggui : Jujube). By adding 70% of glucose and
10% of lactose to 20% of extract, good viscosity and appearance of paste were obtained. 1.5mm of

granule thickness was proper in phase of manufacturing, drying and shaping.

Key words : Granular tea, Extract, Dioscorea rhizome, Korean Angelica, Jujube.

JE RS

—

52
i)

o 7]9-& #E#R (k2 © Dioscoreaceae) ol
2 ThaA A EEA ok FQ Fulet A
uhe} 23 & AFHske] FAEE TE 7
1ol RS ad2 z2eldiA drlx stn
e AA Y AL o8RG (H F
1996 5 o, 1994 : 41, 1995).

ofAl Zo] ull dutmo A AFE, WA, A
@ AE, ZY, A7, 5, HEXA 2
A 3 A EQ vl gk AR del A A4t

L w2
w

T o o 1
NS
N

oo Ip

X
kg

1 oloy AEA o] 19943 % A= A |
fUIEZE 1, 1008 0.2 7% 8 A &3l Yoy &

« 7 8% 2239 (Kyongbuk Provincial RDA, Taegu 702 — 320, Korea)

£ saponin, tannin, polvphenol =
allantoin, 1 -aminobutyric acid® Z &3 15F 9]

o}wl = Ati} @B 2= arabinose, mannose,

[+
I

srope] 4

rhamnose %° 1 22l uronic acid,
chellidonic acid, sitosterols-o] &= o Ut} (3
FAEAGA T, 1992 0 F, 1984).
org]zt 4o g ek, v, A, HA, AH, &
&7, AAL AgREFol g A o] kA
2 g oA A A4 e vigtel A%
A A vl Pz Az Aoz Zolwr|x &
i, FHEHVE & b E FA Fof o] &3V % &

8. 6. 26 )

- 176 ~



g, 1980 : 3], 1993).

, 1992

e Do % o wo THBNT HETE T LMy T
W ® g gy & B ST W T K ﬁow,r@aﬁﬂarﬂﬂpéwEWMOM_ZT
= 2 0 @ of T W do oy BT @ =
Koo B ofw o x oMk &g T or ERCEC) R Y oo g L F
TEmueRTE fg=3EE o T WE T g O w5
W BN N ® e E T DL TRE RS o
Moa_%dwdri‘l L%__%N‘%ﬂ_ _& ovdrabﬂofﬁlmﬂﬂimﬂﬂ%.wm%
@gﬂuﬂﬁuﬂw MWW@.H% P L_L%EM%M&_%E%%ﬂw_c,
< ! ~ - ~ ~ T — — e
? s} [T oW K K ook Lo —_— e % T or
DeRu8TE E¥Scay M O tPicisiaipniazd
e e < o . Le]
RO o gy o o T @ﬂy,ﬂ7mm - W PR R Tz om g ol o g
ATLCMOMOHT‘W'I L ME‘M\‘ZE D.x R L_‘oly,%ﬂoﬂo.ﬂam‘Mdniz:ro _Aor
J.ﬂ] ,Ljid‘ fh\ﬁzwow‘;ﬁlaﬁ_ —_ 3 E#E%ﬂﬂq_m_xg aﬂoﬁﬂlong
%wﬁm:‘_iﬂoﬁa ﬂoﬂllﬂ - N J_HI_ <+ ,mAnma/mNrow.ubtm)hzTMﬁho&oc_oﬂ@]
T~ ~ | N 11:1“‘ _ 1 > 0
éxm,‘nmwwmab?ﬂ cww,mm\dl.qw%”ﬁ A K wamﬂ%_@mW aémc7ﬂuﬂm¢mowmwu
e mawomozwd%w A o S (I R
<o 2 _ T oy ME S o e =,
o edl wrfleey Sl A . R A O
SIS - SN I N_z_ﬁﬂw% il ofwm.u._%od.%\i@]mﬂ, do =
N Mo S g WS gy T K oo ®Pcpdog®xxe
B S X T LB HET TG W o LaFsixiwE P L R
oo s wH o HE o ET TR -~ o Nl ™E WA RT A
— -
RO T LTTTF B R T WK or oMo W R o N DA Ry
Na‘%ﬁiomqﬂr‘oWﬂuaﬂeoﬂaﬂy\éoau w_qw_._vﬂﬁ:ﬂrioﬂwmma m_%ﬂhmw_l,_,ﬁmﬂr
@&%@ﬁ@mﬂdiﬂ%%%ﬂ o R S N IR
ol o T W ‘.&m = ﬂm M oﬁ G0 W _um MM J i m“__ .NM_ s MMM < ™ T Ao H_rwnl _.Wm A A
=) KA I K " ® o < = T " o . o
R TRl TR - NS Tae Pl NI G ET LT
o X ol W ook % | . o do o) _ 75 NSRS Ty A
T i¥idagaadlay Fe ety FIialEh
2 D A o TN T o D
I — = o m W oy oo W I T 2 _z A o oAy @)
%M%E%MUHTWNJL&O_EMHWHW 0 m_x%mﬁﬂ%mw% M‘xfk,ﬁifﬂ%w
BLrwhen s B el o v ERELR 8 @T g C T
Bl Ty YT T P gk, U TPl g TEZO g o
Fo® ldp &0 grss M U TR T A TR
o#__o]&oo_w,_x Zo 2 7 ke W T N S ..wnwrgﬂﬂewor
THET T e BT g Wy T e D MTH S v sy o -
STo i ylmathdsgan " cXPEoghimaiadt el
BTy hr TP EB e DE MR R R N TS T )
- — [ AN o~ .
F N A0 m w e N g Moo TR g 2N
e T AT e o T T oo nzn%ﬂo,amﬂﬂ%,zfd.?molwﬂ,(%%_ ol
— ~ ;E ﬁoAﬂA . © ~ e
e I I T TRl I B < . imuﬂéi%oo%ﬁglmey
BEROAT PN TT T F ey Mo R W R R SV o T T oo T
T HIFTRM O NKX MBI T TFTHRBEPT TFTIHEET D

2
az

tod 130T

[

A7t

=

=2

7,500ml

h=)

A 2,500g, o &

=}

1 ok

Z

- 177 -

Fd o

30, 40:
[$)

Flot.

235
&

ot A2l

[*)
10, 15, 20% =

2 2y

2
v

to] A A=

o

==
a)

30230540

HEes g

30



Table 1. Extract, brix” and dried extract content
of dried yam, danggui and jujube after 8
hrs of extraction at 130C.

; Dried
Material Moisture ——EXt‘r—Z_lET— extract
(%) Rate (%) Brix® content
Yam 1242 32.7¢"  4.7c  3.86c

Danggui 12£2 53.2b  11.1b 19.14b
Jujube 1212 63.5a 14.2a 26.91a

" In each column, means with the same letters are not
significantly different at the 5% level by DMRT.
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Table 2. Extract, brix” and extract content of the
mixed material (vam : danggui :
jujube=34 : 34 : 32) as affected by
different extraction time.

Condition of Extract Dried
extraction extract
(hrs/ ) Volume (ml)  Brix’ co(r%e)m
8/ 130 5,433 13.97 26.10
12 / 130 5,410 15. 14 27.90
Difference 23™ 1.17**  1.80**

** Significantly different at the 1% probability level.
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Table 3. Extract, brix” and extract content of the
mixed materials (vam : danggui :
jujube) as affected by different mixing
ratio after 12 hrs of extraction at 130C.

Mixing ratio Extract D{ iedt
{(yam : danggui : extrac
jujube) Volume (ml) Brix’ CO{})/Z(A)IH
35135130 5,220c"  15.4b  27.49b
40 1 30 1 30 5, 143b 12.0c  14.97c¢
30 040 1 30 5, 376a 16.6a 30.67a

" In each column, means with the same letters are not
significantly different at the 5% level by DMRT.
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At shade
48.5
60.

Drving time (h)

At hot wind"
13.5
13.5
14.5
15.5

Difficulty
hard
medium
medium
medium
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(h)

5.5
4.0

3.5

Making time
25TC.

Drying temp. *

Wt.
(kg)
30
30
30
3(

30T, -

(mm)
1.0
2.0
4.0

Thickness

Table 5. Difference of making and drying time as affected by different granule thickness.

 Drying temp.
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