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Abstract

This study was carried out to investigate the physicochemical and quality characteristics of acorn and acorn tea
by processing methods. The moisture contents of acom tea processed roasting was lower than those of others,
and acom tea processed by three steaming and drying was highest in among. Carbohydrate and crude lipid, crude
ash contents of the acorn tea processed by roasting was higher than those of others. Crude protein contents of
the natural acom was higher than those of others. Soluble protein content of acom tea produced by three steaming
and drying was 12.74 mg/g, where was highest than that of the acorn tea. Reducing sugar content of natural acom
was 64.3 mg/g, higher than that of the acorn tea. The L values of natural acorn was higher than those of others,
but steaming and roasting acom tea were lower than those of others. The a, and b values of natural acom was
higher than those of others. Total polyphenol and flavonoid contents of acorn tea processed by three steaming
and drying was 41.15, 2.78 mg/g, where was higher than that of the acorn tea. Sensory test was the acorn tea
produced by three steaming and drying showed the best score in preference.
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Table 1. General components contents of acorn and acorn tea

(%)
Components Samples”
NA OSAT TSAT RAT
Moisture 351840277 3697+127°  39.77:090° 1348031
Carbohydrate ~ 59.59+1.53°  58.33:0.51°  5625+L.14° 81.95+0.75"
Crude protein  1.48:0.10°  137:0.09° 140005  0.58:026"
Crude lipid ~ 24240.15"  199+0.13°  136+0.19°  244+0.12°
Crude ash 1334001 134:0.02°  123+000°  1.56+0.05"

l)NA, natural acron dried by room temperature; OSAT, acorn tea produced by one
steaming (100°C, 15min) and drying; TSAT, acom tea produced by three steaming
(100°C, 15min) and drying; RAT, acom tea produced by roasting (220°C, 10min).

JAll value are expressed as mean+SD of triplicate determinations, Different superscripts
within the column are significantly different at p<0.05 by Duncan‘s multiple range
test.
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Table 2. Soluble protein and Reducing sugar content of acorn and
acorn tea

(mg/g)
Samples” Soluble protein Reducing sugar
NA 6.381.01? 64.3+0.13"
OSAT 8.8541.60° 476017
TSAT 12.74+0.94° 484047
RAT 10.91+0.86" 477028

l)NA, natural acron dried by room temperature; OSAT, acorn tea produced by one
steaming (100 ‘C, 15min) and drying; TSAT, acom tea produced by three steaming
(100 C, 15min) and drying; RAT, acorn tea produced by roasting (220°C, 10min).
PAll value are expressed as mean+SD of triplicate determinations. Different superscripts
within the column are significantly different at p<0.05 by Duncan’s multiple range
test.
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Table 3. Hunter’s color value of acorn and acorn tea
Hunter’s color value

Samples”
L a b
NA 52710212 7.4840.22° 2531£0.16'
OSAT 47354039 7.36+0.04° 2.0540.16"
TSAT 38.29+0.27° 7.4320,04° 17.07:0.11°
RAT 450140.11° 5.88+0,04° 15.38£0.17°

NA, natural acron dried by room temperature; OSAT, acorn tea produced by one
steaming (100 ‘C, 15min) and drying; TSAT, acom tea produced by three steaming
(100 C, 15min) and drying; RAT, acorn tea produced by roasting (220°C, 10min).
?All value are expressed as mean+SD of triplicate determinations. Different superscripts
within the column are significantly different at p<0.05 by Duncan‘s multiple range
test.
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Table 4. Total polyphenol and flavonoid contents of acorn and
acorn tea

(mg/g)
Samples” Polyphenol Flavonoid
NA 34.59+0.28" 138008
OSAT 36752077 2.2620,19"
TSAT 41154564 2.78+0.02°
RAT 37.5540.48" 1.640.03°

NA, natural acron dried by room temperature; OSAT, acomn tea produced by one
steaming (100 ‘C, 15min) and drying; TSAT, acom tea produced by three steaming
(100 C, 15min) and drying; RAT, acom tea produced by roasting (220°C, 10min).
PAll value are expressed as mean+SD of triplicate determinations. Different superscripts
within the column are significantly different at p<0.05 by Duncan‘s multiple range
test.

7V =4 371E 928, OSAT, NA, RAT <0 2 37}y
Ao, fro) A<l Aol = HolA] F3kthp<0.05). ARl
71Z 5ol & TSAT A 5428 7H8 =4 H7kElom,
OSAT, RAT, NAZ=2 2 H7IE ) uehy EEZ S &4
AL 2 Ak ARl Tl REE] Aol H]E]
= Bk, SAsAY e HS RE A Az
Al 7135 e A Y= = A= AETh EEL
2k A=Al A3 gl diei = A zfel 7t fllent,
g E Aol tie Hrte FaskA ZEskaith

Table 5. Sensory test of acorn and acorn tea

Sensory properties

Samples”
i Color Taste  Astringency  Flavor Overall
preference

NA 4920797 475:087 5.17+094" 533:098" 4.58+090°
OSAT  500+0.74 483+0.83° 4.330.78" 542+1.00" 5.08+1.00™
TSAT  525+087° 558+100° 425:062° 550+1.00° 542+0.90°
RAT  558:090° 475t087 375:075 5.176094" 5.00:085"

l)NA, natural acron dried by room temperature; OSAT, acorn tea produced by one
steaming (100 ‘C, 15min) and drying; TSAT, acom tea produced by three steaming
(100°C, 15min) and drying; RAT, acom tea produced by roasting (220°C, 10min).
?All value are expressed as mean+SD of triplicate determinations. Different superscripts
within the column are significantly different at p<0.05 by Duncan‘s multiple range
test.
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