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Effect of a Final Rolling Process on Okro Tea Quality
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Bosong 546-804, Korea
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Abstract

Moisture content was 79.5%, banjhi shoot was 77.8% of the total and the weight was 29.4 g/100 buds in the
harvested plant leaves used for manufacturing Okro tea. Okro tea heated at 75°C for 30 min showed the best quality
among all the treatmants. Chemical components such as total nitrogen, theanine, arginine and chlorophyll were
high in the tea treated at 75°C for 30 min compare with those of other treatments. The sensory evalution test in
terms of appearance, shape, color, and taste showed greater preferences in Okro tea treated at 75°C for 30 min
than those of other treatments. The results suggested that heat treatment at 75°C for 30 min was the best condition
for the final rolling process in manutacturing of Okro tea.

Key words: Camellia sinensis, Okro tea, final rolling process, quality, sensory test
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Table 1. Manufacturing machine for production of Okro tea

Process Manufacturing machine Specifications
. Steami hi - . 3
Steaming eaggggzgno?)c) e Boiling pressure: 0.8 kgf/cm’, Steaming pressure: 0.2 kgf/cm’
Primary Primary drying tea roller Number of main shaft rotations: 37 rpm, Air supply temp.. 81 £2°C
Drying (ES+-2000) Time: 60 min
Rolling Tea roller (EJ-2000) Number of main shaft rotations: 40 rpm, Time: 10 min, Weight: 2.15 kg
Secondary Secondary drying tea roller ~ Number of main shaft rotations: 37 rpm, Air supply temp.: 60=-1°C
Drying (EC-2000) Time: 25 min
Final Final drying tea roller Number of main shaft rotations: 30 rpm, Air supply temp.: 76+1°C
Drying (EH-2000) Time: 30 min
Dry Drier (NDH-60) Chamber temp.: 60°C, Time: 80 min
Table 2. Manufacturing condition for production of Okro tea cm, GeE 4R Hd 934 2 9F2 52 cme) 20
Process  Final condition Remark cm$l o, Wol3-8. 994 golgit} ENEE 77.8% % 3, A
% mi o Steaming: 20 sec at 100°C -2 79.5%%1 4, Mashao(2,8) % 271 &= 7o~80% q4H
. 25 min at 45°C Primary drying: 60 min at 80°C § Y &) = 1’
Final 25 min at 50°C gt 107 min & 78~80%0l A &2 AU & AF YL o -5 FHL] AF
drying 25 min at 55°C Final drying: 30 min at 75°C 2 AAkek ¢ olrh ¥ ystedct

25 min at 60°C Dry: 80 min at 60°C
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Table 3. Morphological characteristics of sampled tea plant
New shoot Number of Max. leaf Max. leaf Weight of PBS" Leaf moisture
length (cm) leaves length (cm) width (em) 100 buds (g) (%) (%)
15.3 4.0 52 20 20.4 718 795

PPB.S: Percentage of banjhi shoot to the total.

Table 4. Moisture content and yield of Okro tea at different final drying conditions

) . Okro tea Okro Tea (g) Yield (%)
Treatment Fresh leaves (A) moisture (%) Crushed (B) Not crushed (C) C/A
30 min 65°C 2,000 g 5.7 474 392.8 19.6°"
30 min 70°C 2000 g 56 447 396.2 19.8*
30 min 75°C 2,000 g 55 40.3 399.1 20.0°
30 min 80°C 2,000 g 5.1 514 380.3 19.0°

"The same letters indicate Duncan’s multiple range grouping which do not differ significantly at 5% level.
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Table 5. Content of chemical components of Okro tea at different final drying conditions

Treatment T-N" (%) T.A.A” (mg/100 g) Tannin (%) Caffeine (%) Chlorophyll (mg/100 g) Vit. C (mg/100 g)
30 min 65°C 5.40% 3338" 10.68° 341° 590" 101
30 min 70°C 551° 3386 10.65° 347 606 113
30 min 75°C 559 3449* 10.64° 3507 617 109
30 min 80°C 553 3401 11.12° 3.60° 585" 97

_“T—NZ Total nitrogen.
“TAA: Total amino acid.

The same letters indicate Duncan’s multiple range grouping which do not differ significantly at 5% level.
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Table 6. Free amino acid composition in Okro tea at different final drying condition

Content of free amino acid” (mg/100 g) Total
Treatment . /
Asp Thea Ser Glu Pro Gly Ala Val Ile Leu Tyr Phe GABA His Lys Arg (mg/100 g)
30 min 65°C 207 170" 187 377 9 12 8 46 36 30 22 51 13 10 33 442 3280
30 min 70°C 209 1747 189 382 9 12 8 47 37 30 21 52 13 10 36 450 3328
30 min 75°C 214 17777 193 390 9 12 8 48 38 31 22 53 14 10 34 438 3391°
30 min 80°C 211 1754® 190 38 9 11 8 47 37 30 22 52 13 10 33 4H4 3342°

"Asp: aspartic acid, Thea: theanine, Ser: serine, Glu: glutamic acid, Pro: proline, Gly: glycine, Ala: alanine, Val: valine, Ile! isoleucine,
Leu: leucine, Tyr: tyrosine, Phe: phenylalanine, GABA: 7 —aminobutyric acid, His: histidine, Lys: lysine, Arg: arginine.
“The same letters indicate Duncan’s multiple range grouping which do not differ significantly at 5% level.



Table 7. Sensory evaluation of Okro tea at different final
drying conditions

Quality of liquor

(60 int) Total
P (100)

Appearance
(40 point)

Shape Color

30 min 65°C 13 14 13 14 14 68°"
30 min 70°C 14 15 14 15 16 74
30 min 75°C 16 16 16 15 17 20"
30 min 80°C 11 13 14 16 15 69

"The same letters indicate Duncan’s multiple range grouping
which do not differ significantly at 5% level.

Treatment

Aroma Color Taste
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