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Abstract

In this study, Chrysanthemum indicum L. flower tea was prepared according to different pan-firing times (5,

7.5, 10, 125, and 15min) and its quality characteristics were investigated. Totd nitrogen and tannin contents increased
with increasing pan-firing time, whereas chlorophyll and total amino acid (AA) contents decreased. The tota AA contents
of the samples ranged from 6,399 to 7,068 mg%, and the highest content (7,068 mg%) was found with the 10 min pan-
firing treatment. The AAs occurring in the C. indicum L. flower tea included glutamic acid and aspartic acid, which are
desirable flavor components. As the panfiring time increased, antioxidant activity as well as total polyphenol and
flavonoid contents increased. The highest total polyphenol and flavonoid contents were found in the 15 min treatment at
levels of 13.85mg tannic acid equiv./g and 9.77 mg catechin equiv./g, respectively. The 15 min pan-firing trestment aso
had the highest total antioxidant activity at 19.33 mg ascorbic acid equiv. eg/100g. Finally, based on sensory evaluations,
the 10 min pan-fired C. indicum L. flower tea had the best overal qudlity.
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Table 1. Change of color on the Chrysanthemum indicum L.
flower teawith different pan-firing times

Pan-firing time Color vaue of Hunter

(min) L a b
Control 52.03+048"  0.98+0.03 -1.52+0.02'
5.0 51.50+0.54° 0.85+0.02° -1.10+0.01°
75 50.76+0.36 0.46+0.04° 0.39+0.02
100 51.49+0.47° 0.44+0.03° 0.68+0.04°
125 51.49+0.52° 0.15+0.01 1.91+0.03
150 51.22+043*  -0.08+0.02° 3.78+0.08"

YAny means in the same column followed by the same letter are not
significantly (p<0.05) different by Duncan's multiple range test.
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Table 2. Amino acid compositions and total nitrogen contents on the Chrysanthemum indicum L. flower with different pan-firing times

Amino acids (mg%)

Pan-firing time (min)

control 5.0 75 10.0 125 15.0
Aspartic acid 698 708 n 712 704 651
Threonine 313 285 293 316 274 264
Serine 281 222 239 273 212 183
Glutamic acid 996 1,029 1,025 996 895 865
Proline 206 283 238 236 238 175
Glycine 357 377 368 372 367 363
Alanine 358 379 378 371 373 364
Cysteine 4 2 1 6 2 1
Veline 563 609 577 580 568 569
Methionine 61 36 63 70 75 74
Isoleucine 342 365 351 372 348 341
Leucine 579 612 593 603 573 565
Tyrosine 107 105 102 122 94 94
Phenylaanine 335 347 337 318 315 322
Histidine 234 237 231 251 223 212
Lysine 489 440 436 418 452 436
Ammonia 641 592 586 680 670 602
Arginine 243 252 364 371 319 318
Essential amino acid 2,682 2,693 2,651 2,676 2,606 2571
Total amino acid 6,807 6,879 6,893 7,068 6,676 6,399
Total nitrogen contents (%) 2.79+0.04%Y 3.15+0.03° 3.18+0.07° 3.28+0.01° 3.21+0.06° 3.33+0.01°

YAny means in the same column followed by the same letter are not significantly (p<0.0.5) different by Duncan’s multiple range test.
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Fig. 1. Chlorophyll contests in Chrysanthemum indicum L.
flower tea with different pan-firing times. YAny means in the
same column followed by the same letter are not significantly
(p<0.05) different by Duncan’s multiple range test.
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Fig. 2. Tannin contents of Chrysanthemum indicum L. flower tea
with different pan-firing times. YAny means in the same column
followed by the same letter are not significantly (p<0.05) different
by Duncan’s multiple range test.
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Table 3. Sensory evaluation scores on the Chrysanthemum
indicum L. flower tea with different pan-firing times

Pan-firing Quiality of extract Overall
time(min)  Aroma Color Taste
Control 2707V  29+0.7° 3.1+0.7% 2.9+0.7%°
5.0 2.8+0.8* 2.8+0.8 3.2+0.6° 3.0+0.8°
75 32+09™ 31+1.0* 3.3+05% 3.2+09*
10.0 3.6+05® 36+0.8* 37+0.7° 39+0.7*
125 3.4+0.77 3.7+0.8™ 3.6+£0.8° 3.7£0.7#
15.0 3.6+05% 3.4+0.77 3.2+0.6° 34+0.8*

YAny means in the same column followed by the same letter are not
significantly (p<0.0.5) different by Duncan's multiple range test.
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