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Quality Characteristics and Food and Nutrition Specialists’ Opinion on Jujube Teas
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Abstract

Four different brands of commercial and a home-made jujube tea were analyzed for physicochemical properties
(sugar content, acidity, color, viscosity, transparency, texture) and sensory characteristics by using 7-point scoring test
from 18 experienced panel members. Also, the opinion of food and nutrition specialists on the commercial jujube
teas were assessed using a questionnaire, which were hand-delivered to 530 subjects consisting of university students
and faculties of Department of Food and Nutrition at 8 cities(Seoul, Incheon, Youngin, Taejon, Chungju, Taegu,
Kwangju, Pusan) in Korea and the complete data of 328 subjects were statistically analyzed using SPSS Program for
Window. The questionmiire consisted of socio-demographics, frequency and occasion of purchasing, opinion of
quality and improvement points, and sensory characteristics. Commercial jujube teas (3 different brand) were lower
in sugar content, pH, traisparency, color (Hunter L, a and b value), and viscosity than the home-made one, whereas

only one brand was higher in viscosity and lower in transparency than home-made one.

Also, overall preference for

commercial jujube teas was significantly lower than that for home-made one (p<0.05). Especially, the scores of
overall preference for 3 commercial jujube teas (2.1-3.3) were much lower than that of home-made one (6.1). Points
to be improved for comriercial jujube teas were indicated as the amount of jujube (30.0%), taste (23.8%), sweetness

(22.0%), and flavor (14.4%) in order.

Sensory attributes showing positive correlations with overall preference of

jujube tea were the taste(0.566), amount of jujube(0.449), and flavor(0.335).
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Table 1. Food labeling in commercial jujube teas.
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Kinds of Jujube: . Jujube Jujube . .
. Jujubel
Jujube teas puree(95) ujube(%) extract(%) concentrate(%) Other ingredients
Home-made 25 Sucrose(20%), ginger(1%)
A 8 12 Liquid fructose, sucrose, jujube essence
B 121 13 Gugija extract( 0.091%), liquid fructose,
' ' Jujube flavor, citric acid, vit. C
C 16 Liquid fructose, brown sugar, honey
D 30 15 Glucose, caramel
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Fig 1. Sweetness of commercial jujube teas and home-
made one.

A-D: Brands a-d: Different letiers within the chart differ
significantly (p<0.05).
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Fig. 2. Acidity of different commercial jujube teas and
home-made one.

A-D: Brands. a-e: Different letters within the chart differ
significantly (p<0.05).
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Fig. 3. pH of different brands of commercial jujube
teas and home-made one.

A-D: Brands a-d: Different letters within the chart differ
significantly (p<0.05).
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Table 2. Hunter color L, a and b value of home-made
and commercial jujube teas.

L a b
Home-made 35.4° 7.5¢ 19.6°
Brand A 9.9° 3.0° 45"
Brand B 75.3° 48 36.4°
Brand C 42 26" 2.3
Brand D 54.7° 15.9° 33.2¢

a-e: Different letters within the same column differ
significantly(p<0.05).
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Fig. 4. Transparancy of different commercial jujube
teas and home-made one.

A-D: Brands that are each different commercial jujube teas.
a-d: Different letters within the chart differ significantly
(p<0.05).
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Fig. 5. Viscosity of different commercial jujube teas
and home-made one.
A-D: Brands a-d: Different letters within the chart differ
significantly (p<0.05).
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Fig. 6. Sensory characteristics of different brand of
commercial jujube teas. Reported values are mean
scores of scoring test (7-point scale; 1: very weak or
very dislike, 7: very strong or very like).

*:Significant at p<0.05.
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Table 3. Attitude of Focd and Nutrition specialists” about purchasing comumercial jujube teas.
Number(%)
Exvetience of Yes No x2 DF  significant
X]
Penience oF ™ Home-made 245(60.6) 159(39.4) 670636 5 0000
drinking Commercial 200(51.4) 189(48.6) 636.882 5 0.000
Experience
of Making 129(36.2) 227(63.8) 215.436 2 0.000
Jujube tea
Intention of
Making 45(22.1) 97(47.5) 159.097 4 0.000
Jujube tea
Reasons that
does not Do not know  Troublesome No time Others
make at £9(37.6) 65(27.4) 27(11.4) 56(23.6) 93.443 4 0.000
home
Reciisonsn;}tlat Taste Making Method Price Preference Others 138.739 4
0es 2009.5) 10(5.0) 109)  146(69.5) 33(15.7) ‘ 0.000
purchase
Similarity
between Jujube VEW much Different borderline Similar Ver.y m uch
tea i ket and different 107(49.1) 69(31.6) 17(7.8) similar 250.716 5
¢a i marxet an 24(11.0) ‘ : ‘ 10.5) 0000
home-made one
. Spring Summer Fall Winter
03.4 X
Drinking scason 8(2.9) 19(6.8) 61(21.9) 191(68.5) 303.466 3 0000
Occasions of Reception  Common I’I::S\,‘i_lé Present Spf;c;al Others 47971 s 0000
purchasing 38(15.3) 51(20.8) 72.9) 67(27.3) 38(15.5) 44(18.0)

1) Food and Nutrition specialists

Sze #eE A A 18A A6E(2002)

: persons who are major of Food and Nutrition at University
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Fig. 7. Qualities to be improved about commercial
jujube teas through questionnaire by Food and
Nutrition specialists.
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Fig. 8. Mean scores of overall preference between
Home-made Jujube juice and commercial one.
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Table 4. Pearson correlation coefficient of sensory attributes of commercial jujube teas.

Taste Sweetness Am.m‘mt Color Viscosity Flavor Overall
jujube preference
Taste 1.000
Sweetness -0.030 1.000
Amount of jujube 0.415%* 0.081 1.000
Color 0.273*%* 0.262%* 0.455%* 1.000
Viscosity 0.229%* 0.344%* 0.366%* 0.531*%* 1.000
Flavor 0.216%* 0.246%* 0.376%* 0.477%* 0.485%* 1.000

Overall preference 0.566%* 0.089 0.449*%* 0.283%* 0.239*%* 0.335 1.000

* : Significant at p<0.05

* . Significant at p<0.01
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