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Effects of Roasting Conditions on Components of
Safflower(Carthamus tinctorius L.) Seed

Jun Hong Park*, Ki Jae Kim*, Jae Chul Kim*, Se Jong Kim* and So Deuk Park*

ABSTRACT : The main objective of this study was to characterize physico-chemical properties,
sensory property and oxidative stability of safflower seed obtained by various roasting
temperature and time. The contents of water soluble solids decreased in the higher roasting
temperature and time. Sensory evaluation of safflower seed roasted in various conditions showed
significant differences in taste, color, flavor and palatability. The safflower seed roasted at 190°C
for 20min had the best palatability. At the change of Hunter’s values, L values were decreased,
and a, b and AE values were increased in the higher roasting temperature and time. The
content of free sugars such as sucrose and raffinose were reduced significantly in higher
roasting time of 190°C and 210C. During the storage period after roasting treatment, peroxide
values (POV) were highly increased after eight months at the all treatment except for 150C.
Therefore, it is inadequate over eight months after roasting treatment.
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Table 1. Moisture contents of unroasted
and roasted safflower seed

Roasting

Roasting time (min. )

temp. Unroasted
(c) 10 20 30
150 16.5 7.0 4.6 2.7
170 16.5 4.6 3.4 3.1
190 16.5 4.5 3.1 2.4
210 16.5 3.9 2.2 1.4
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Table 2. Water soluble solids, browning color
intensity and overall acceptability
under different conditions of roasting
temperature and time in safflower
seed

Roasting Roasting Soluble Browning Overall
temp. time solids 4 accepta-
(¢)  (min.) (g/100g) ©OlOr  ility!

10 12.8 0.078 3.2
150 20 10.6 0. 089 3.4
30 10.3 0.092 3.5

10 10.5 0.085 3.5
170 20 8.4 0.136 4.6
30 7.9 0.187 5.0

10 9.2 0.123 4.6
190 20 8.2 0.213 5.3
30 7.7 0.342 5.1

Table 3. Change of Hunter’s values under
different conditions of roasting
temperature and time in safflower
seed

Roasting Roasting
Temp. time L a b AE
(c) (min. )

10 54.28 2.14 13.87 47.83
150 20 54.32 1.86 14.04 47.83
30 54.92 1.83 14.49 47.39

10 54,68 2.01 13.94 47.46
170 20 53.93 2.14 15.02 48.49
30 53.68 2.38 16.07 49.49

10 54,02 1,97 13.92 48.08
190 20 54.66 2.80 17.57 48.71
30 49.85 5.41 19.33 54.02

10 8.8 0.251 4.9
210 20 7.9 0. 403 3.8
30 7.4 0.516 3.4

Control 16.4 0.067 3.1

10 5476 1.75 13.83 47.35

'0.D. at420nm
! Scoring test (1=very poor, 7=excellent)
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Table 4. Changes in the contents of free
sugars in safflower seed roasted
at different conditions

(unit © mg/100g, dry basis)

Roasting Roasting

temp. time Raffinose  Sucrose
(c) (min. )
10 327 533
150 20 307 547
30 278 579
10 240 527
170 20 - 146 572
30 81 611
10 209 531
190 20 67 379
30 54 248
10 125 536
210 20 90 276
30 17 -
Control 308 527
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