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Abstract

The quality of guava (Psidium guajava L.) leaves processed using different methods, such as fermentation, steaming,
and roasting were investigated. The total phenolics content was highest in the roasted guava leaves. While tyrosinase
inhibition and electron donating abilities were highest in steamed guava leaves. The overall palatability showed
higher scores in both fermented and steamed guava leaves compared to roasted ones. Upon blanching and steaming
of guava leaves, the total phenolics content, tyrosinase inhibition ability, and electron donating ability decreased
as the treatment time increased. The overall quality properties were significantly higher in steamed than the blanched
samples. The sensory scores, however, were low mainly due to the astringent taste of guava leaves. Thus, it was
found that the removal or masking of the astringent taste of guava leaves is of primary concem for their further

use.
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“FoluN(Psidium guajava Linn.)= Ta I Myrtaceae)ll
&3k olduld A& E A guava, guayabo, 22 KuawaZ
EHZK1). ol Qo] Aol tgh 2= sesquiterpene,
triterpenoid, flavonoid, coumarin, alkaloid, tannin 5-°] &
Ao Z B QIrh2). d Y70IELS Akl FLo}
HLE Aujsted, shEAES 58 o, W44, Ev 5
272 9 kg0 7 o] &tk 53] Fohul= Q.’%TE} %
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Table 1. Total phenolics content, tyrosinase inhibition activity, and
electron donating ability of guava leaf tea processed using
different methods

ol we

Processing method

Functional properties
Fermentation” Steamingz) RoastingS)

Total phenolics content (mg/g) 17040:090" 172.74£0.55"  187.06:0.15"
Tyrosinase inhibition ability (%) 81.62£0.80°  9292:068"  85.80:1.30°
Electron donating ability(%) 84.12048°  89.12:037  87.12:0.76"

"Guava leaf dried at 40°C for 12 hrs following fermentation at 25°C, RH 95% for
12 hr.

YGuava leaf steamed for 30 sec and dried at 40°C for 12 hr.

YGuava leaf roasted at 180°C for 10 min following drying at 40°C for 12 hr.
“Means+S.D.(n=3).

IMeans with different letters within each row are significantly different (p < 0.05).
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Table 2. Sensory properties of guava leaf tea processed using
different methods

Sensory Processing method”

properties Fermentation Steaming Roasting
Color 3.5040.30™ 4,00£0.50" 167£0.15°
Flavor 2.83:0.11° 250£0.10° 1.270.09°
Taste 3.00£0.25" 250£023 1.500.26°
by 300:025° 283:014° 167:0.13"

i)Refer to Table 1.
“MeanstSD. (n=16).
IMeans with different letters within each row are significantly different (p < 0.05).
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Fig 1. Effect of blanching and steaming time on total phenolics of
guava leaves.

MeanstS.D. (n=3). Means with different letters are significantly different (p < 0.05).
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Fig. 2. Effect of blanching and steaming time on tyrosinase
inhibition ability of guava leaves.
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Fig. 3. Effect of blanching and steaming time on electron donating
ability of guava leaves.
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Table 3. Sensory properties of guava leaf processed by blanching
and steaming

Processing method

Setsory propetis Control” Blanchingz) SteamingB)
Color 281:056™ 338085 3.38+0.75"
Flavor 333+0.68" 3.3740.75° 3.1940.52"
Taste 3.07+0.98" 3.16£0.75" 3.1240.86"
Overall palatability 2.87+0.69" 329+0.86" 32740.76"

"Guava leaf dried at 40°C for 12 hr.

JGuava leaf blanched for 1 min and dried at 40°C for 12 hr.
iGuava leaf steamed for 30 sec and dried at 40C for 12 hr.
)

& @

MeanstS.D.(n=16).

IMeans with same letters within each row are not significantly different.
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