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Quality Characteristic of Beverage with Gastrodia elata Blume Extract
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ABSTRACT - This study was performed to evaluate the quality characteristics of the beverage with Gastrodia
elata Blume extract. In the sensory evaluation of Gastrodia elata Blume beverage, score of color, flavor, taste, and
overall acceptability were the best for a mixing ratio of extract 50%, oligosaccharide 10%, citric acid 0.02%, apple
juice 7%, and distilled water 32.98%. Brix and pH of Gastrodia elata Blume beverage were 16.97 and 4.27. Free
sugars of Gastrodia elata Blume beverage were composed glucose (3417.72 mg/100 g), fructose (2215.68 mg/100
g), and sucrose (1615.68 mg/100 g). Organic acids of Gastrodia elata Blume beverage were composed malic (472.60
mg/100 g), citric (290.27 mg/100 g), succinic (276.63 mg/100 g), and fumaric acids (1.73 mg/100 g).
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Table 1. Proximate composition of Gastrodia elata Blume

(unit: %)
. Crude Crude Crude  Crude
Moisture ash ot protein fiber Carbohydrate
11.72 3.27 0.56 5.31 3.36 75.78
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Table 2. Sensory evaluation of amount of Gastrodia elata Blume
extract

Extract
30% 50% 70%
Color 6.91+0.57°Y 7.10+0.66° 7.13+0.62"
Flavor 6831066 7024048 6.75£0.36°
Taste 6.78+0.53° 7.15£0.61° 685+0.70
Overall acceptability 6.8040.62° 7.13£0.57*  6.95+0.55°

DMeans with the same alphabet in each row are not significantly
different (p<0.05).
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Table 3. Sensory evaluation of Gastrodia elata Blume extract
with the amount of oligosaccharide

Table 5. Sensory evaluation of Gastrodia elata Blume extract
with the amount of apple juice

Oligosaccharide Apple juice
8% 10% 12% 5.0% 7.0% 9.0%
Color 72840830 721£091® 7.20%0.86° Color 7214063 7.124£0.72° 7.05£0.75°
Flavor 6.1810.75° 6324069 635%0.55° Flavor 6.40+0.78° 6.56+0.63 6.50+0.72°
Taste 7.01+£0.62° 7.16£0.76* 7.08+0.81° Taste 7.13£0.63° 735£0.72° 7.18+£0.68°
Overall acceptability  6.95+0.57° 7.13£0.83° 7.03+0.79" Overall acceptability  6.85+0.71° 720+0.76° 6.92+0.65°

YMeans with the same alphabet in each row are not significantly
different (p<0.05).
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Table 4. Sensory evaluation of Gastrodia elata Blume extract
with the amount of citric acid

Citric acid
0.020% 0.025% 0.030%
Color 7.3840.78" 7354+0.82° 7.3640.73"
Flavor 623+081*° 625065 6.26+0.77
Taste 7.0240.73* 687+0.78° 6.75+0.66°
Overall acceptability 7.11 +0.68° 6.85+£0.72° 6.73£0.75°

UMeans with the same alphabet in each row are not significantly
different (p<0.05).

"Means with the same alphabet in each row are not significantly
different (p<0.05).
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~ Table 6. Sensory evaluation of Gastrodia elata Blume beverage

Samples
GB-1V GB-2? GB-3?
Color 725083 7.13+0.68° 7.12+£0.73°
Flavor 6.10+0.71° 6.78+£0.68 6.70%£0.66°
Taste 6.67+057° 725+068 7.05+0.62°
Overall acceptability 6.5840.63° 7.2240.62* 7.0840.73°

DGB-1: Gastrodia elata Blume extract 50%+oligosaccharide 10%.
IGB-2: Gastrodia elata Blume extract 50%-toligosaccharide
10%-tapple juice 7.0%+citric acid 0.02%.

YGB-3: Gastrodia elata Blume extract 50%toligosaccharide
10%+apple juice 7.0%.

PMeans with the same alphabet in each row are not significantly
different (p<0.05).
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Table 7. Optimum recipe of Gastrodia elata Blume beverage

Materials Contents(%o)
Extract 50.00
Oligosaccharide 10.00
Apple juice 7.00
Citric acid 0.02
Distilled water 32.98

Table 9. Free sugars of Gastrodia elata Blume beverage
(unit: mg/100 g)

Sucrose
1615.68

Glucose
3417.72

Fructose

2215.68

Table 10. Organic acids of Gastrodia elata Blume beverage
(unit: mg/100 g)

Table 8. Physicochemical properties of Gastrodia elata Blume
beverage
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ol om §714HS malic acid(472.60 mg/100 g), citric acid(290.27 mg/100 g), succinic acid(276.63 mg/100

g), fumaric acid(1.73 mg/100 g) =92 FENTH
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