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Abstract

This study was conducted to analyze the properties of the roasted dandelion fea prepared after various
pre-treatments such as pre-drying, steaming and air blast drying. The dandelion tea was prepared by
roasting the pre-treated dandelion leaves and its total yield, pH, soluble solid content, turbidity, browning
and sensory value were evaluated. Total yield and soluble solid content were the highest in case of air blast
drying. Turbidity and browning degree were similar in all the teas regardless of their pre-treatment
including pre-drying, steaming or air blast drying. The best palatability in the sensory evaluation was
obtained at the steaming condition for 60 sec without pre-drying. Longer air blast drying time resulted in
the increase in the a and b values, turbidity, browning degree, total yield and soluble solid content in the
air blast dried tea.
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Fig. 1. Sensory evaluation data sheet for quality analysis.
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pre-drying process

Pre-drying and

Steaming .
steaming

40sec  60sec 40sec  60sec

Soluble solid(g/g) 0.34 0.31 0.41 0.41
Total yield(%) 1703 1570 2042 2052
pH 5.89 594 588 584

Table 2. Changes in color value, turbidity, and browning
degree of roasted dandelion tea by steaming
time and pre-drying process

Pre-drying and

St & steaming

40sec  60sec 40sec  60sec

Color L value 9129 9237 90.14 90.70
value | 2 value 0.85 0.53 1.39 197

b value 2519  22.27 26.72 2453
Turbidity 0.02 0.02 0.02 0.02
Browning degree 0.10 0.09 0.11 0.10
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Table 3. Sensory evaluations of roasted dandelion tea by
steaming time and pre-drying process

. Pre-drying and

Steaming .
steaming

40sec  60sec 40sec  60sec

Savory taste - 940° 883 773 183
Sour taste 428 320° 368  437°
Astringent taste 360 243 453" 467
Delicate flavor 855" 748 708  740°
Sour flavor 292 262 358 21%°
Grassy flavor 368" 363 468° 397
Brown 972 853 717" 812
Green 392 503 488  387°
Palatability 880™  942° 688  6.40°

* Values with different superscripts in the same row are
significantly different at p<0.05.
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Table 4. Changes in soluble solid, total yield, and pH of roasted dandelion tea by air-drying time

Air blast drying (Shr)

Air blast drying (10hr)

Roasting(5min) Roasting(10min) Roasting(5min) Roasting (10min)
Soluble solid(g/g) 0.40 0.45 0.49 052
Total yield(%) 19.84 22,34 2452 2592
pH 5.80 587 595 593
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Table 5. Changes in color value, turbidity, and browning degree of roasted dandelion tea by air-drying time

Air blast drying (Shr)

Air blast drying (10hr)

Roasting (5min) Roasting (10min) Roasting (5min) Roasting(10min)
ca L value 9367 89.90 87.95 86.30
Ny a]°' a value 083 1.74 231 301
ue b value 19.11 2659 29.48 32.06
Turbidity 002 0,02 0.03 003
Browning degree 0.07 0.11 0.13 014

Table 6. Sensory evaluation of roasted dandelion tea by air-drying time

Air blast drying (5hr)

Air blast drying (10hr)

Roasting(5min) Roasting(10min) Roasting(5min) Roasting{(10min)
Savory taste 72° 6.9% 81° 56°
Sour taste 41° 2 34 28
Astringent taste 39 56% 47" .7
Delicate flavor 8.2 6.1* 71° 6.3
Sour flavor 20 43 35 21°
Grassy flavor 48 47 40° 58
Brown 76® 6.1° 86" 86"
Green 48 43 28 31°
Palatability 58 6.7 7.6 53"

* Values with different superscripts in the same row are significantly different at p<0.05.
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