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Abstract The purpose of this study was to evaluate the quality characteristics in different types of Omija (Schizandra
chinensis Baillon) powder tea. Raw Omija was prepared in three ways: 1) freeze-dried powder of whole Omija (FD), 2)
freeze-dried powder of pressed Omija juice (PF), and 3) granules of pressed Omija juice (PG). Dried Omija was extracted
and prepared in three ways: 4) freeze-dried powder (EF), 5) granules (EG), and 6) spray-dried powder (ES). The total
soluble solid contents and turbidity were higher in PG EG, and ES than those in other samples. L* value, pH, and
reducing sugar contents were higher in PG and EG than those in other samples. Finally, a* value, b* value, total phenolic
compounds contents, antioxidant activities, total anthocyanin contents, and schizandrin contents were lower in PG and EG
than those in other samples. These results show that FD, PF, EF, and ES are more effective in outstanding redness and
antioxidant activities compared to other Omija powder products.
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Fig. 1. Total soluble solid contents, pH, turbidity and reducing sugar of different types of Omija powder tea. Values represent mean+SD
(n=3). Bars with different letters are significantly different (»<0.05) by Duncan’s multiple range test. FD:Freeze-dried powder of raw Omija,
PF:Freeze-dried powder of pressed Omija juice, PG: Granule of pressed Omija juice, EF:Freeze-dried powder of dried Omija extract,
EG:Granule of dried Omija extract, ES:Spray-dried powder of dried Omija extract.
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Table 1. Color values of different types of Omija powder tea

waRje] $4 54 24 45

FD? PF PG EF EG ES
L* 79.43+3.84%) 78.95+0.65" 83.99+3.40* 78.56+0.93" 85.65+0.79* 78.46+1.33"
a* 11.84+2.24" 14.11£0.82* -0.05+0.12°¢ 14.25+1.01* -0.10+0.09¢ 9.92+1.07%
b* 1.66+0.63°€ 2.68+0.23% -1.46+0.04° 2.87+0.38" -1.46+0.09° 7.24+0.97*

YValues represent mean+SD (#=3). Values with different superscript within the row are significantly different (p<0.05) by Duncan’s multiple range

test.
YFE, PF, PG, EF, EG and ES are same as Fig. 1.

10

Total phenolic compounds (%mg GAE)

FD PF PG EF EG ES

Samples

Monomeric anthocyanin contents (mg/L)
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Fig. 2. Total phenolic compounds and monomeric anthocyanin contents of different types of Omija powder tea. Values represent
meantSD (n=3). Bars with different letters are significantly different (»<0.05) by Duncan’s multiple range test. FE, PF, PG, EF, EG and ES are

same as Fig. 1.
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DPPH radical scavenging activity (%)
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Fig. 3. Antioxidant activities of different types of Omija powder tea. Values represent meantSD (#=3). Bars with different letters are
significantly different (»<0.05) by Duncan’s multiple range test. FE, PF, PG, EF, EG and ES are same as Fig. 1.

Table 2. Schizandrin contents of different types of Omija powder tea

FD? PF

PG

EF

EG

ES

Schizandrin contents (mg/L) ~ 234.80+1.41%V  1253142.52¢

6.74+0.07°

167.78+2.46*

0.34+0.00"

8.39+0.12°

DValues represent mean+SD (#=3). Values with different superscript within the row are significantly different (p<0.05) by Duncan’s multiple range

test.
IFE, PF, PG, EF, EG and ES are same as Fig. 1.

Table 3. Sensory evaluation of different types of Omija powder tea

FD? PF PG EF EG ES
Redness 6.00+1.86" 5.05+1.76° 1.30+1.73¢ 5.60+1.57° 2.05+1.54¢ 7.20+1.64%
Turbidity 4.35+1.60° 6.45+2.01* 2.45+1.47° 6.15+2.43% 1.90+1.59¢ 2.75+2.36°
Flavor 4.50+2.40% 3.10+1.74%¢ 2.45+1.88% 3.65+1.76%* 2.25+1.89¢ 3.20+1.99%¢
Sourness 6.10+1.83% 6.70+2.08* 2.30+2.13" 7.05+2.04% 2.15+1.69° 6.60+2.26"
Bitterness 5.80+2.57* 6.00+2.45% 2.30+2.20° 6.05+2.19* 1.80:+1.44°¢ 4.10+2.57°
Sweetness 2.15+1.69%* 1.60+0.94°%* 2.75+1.68* 1.70+1.34°* 2.80+1.28* 2.55+1.79%*
Overall acceptability 3.25+2.36%* 1.90+1.41¢ 3.85+2.25% 2.20+1.15%¢ 3.354+2.18%* 3.75+2.40*

YValues represent mean+SD (#=3). Values with different superscript within the row are significantly different (p<0.05) by Duncan’s multiple range

test.
JFE, PF, PG, EF, EG and ES are same as Fig. 1.
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