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Abstract : The following is the study result of herbal tea roasted at different temperatures
between 80~140°C. Depending on treatment temperature the water content decreased, some

carbonization occurred and crude ash content relatively increased. Also crude protein and crude fat
decreased little.

TCorresponding author (E-mail: 0sc5000@mail.daewon.ac.kr)

- 703 -



N
ol
2
R
b
ox
Ho
o
oX
2

R LR

Solid elution rate of herbal tea showed 0.15~0.32%(w/w) and the rate of solid elution decreased
with higher roasting temperature. There was no big change in 80~110C treatment section but the
solid elution decreased rapidly in 110~140°C section. The reason for decreasing solid elution rate at
higher treatment temperature is because the compact inner tissue makes elution difficult.

Benzopyrene content (0.29~0.51ppb) showed a tendency to increase with higher treating
temperature. From this result, the B(a)P content differed depending on the treatment temperature
and raw materials. In case of roasting, the actual inside temperature is around 200°C but since the
surface temperature of the roaster reaches around 2,000C some portion of B(a)P content was
presumed to be produced from the area that came in contact with this surface. When the
processing which is a main component of food carbohydrate, protein, fat reason despite serve heat
treatment as a whole is to be detected even though the B(«)P in this way is considered to be.
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Hote] A Z(Saururus  chinensis) 2 AFERQ]
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B[a]P concentration (xg/ka)

Fig. 1. Standard curve of benzo(a)pyrene by
HPLC.
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2,7, SANzE F H3t= Table 29} o] ARLrt 45d

2 AFolA @olxl Holel= SPSS package AR &3Pt WSt AdHoR S
for Windows(Version 10.0)& ©]&ste] A5} AZol Hoprl glglow 2xHske uet EA47]
Ak AoTto| AR WAL WAYSte] nE 3 o= {olgt Zol7k ATHp»0.05).

2 oo

3] HiE A3 gt & 7 HIE mHi+EEH
g4 UErdon ANOVA HAS %@ ol 3.3. Roasting 2 x}0|0f| = FHtx}e)
AAe stk ZX|Y e st
Roasting % Zfolo]] whg ghgate] Zx|wf
&% WStE Table 33 Zo] Ao WPt Q=
3. #at ¢ nF Aog Uehgou 2Ldste] wet FAHoR

SOJ3t 2po]7F A ATHP0.05).
3.1. Roasting 2% X0|0]| M2 Stetx}o)
A8 staF 3} 3.4. Roasting 2& X}o|o| WE FHatx}Q
Roasting 2% Zfolo| w2 hgate] 7 ZEE Sy Est
Hsl= Tableldt Zo] A&7 A

r&"

BE

Fostel] et Roasting €& ol whe ghie] zghz

gasiglon exwsle] weh BAHoR fo W WShs Tabledet 2ol 7o) WS} gl A
3 2ol7h UATHp<0.05), oz yehgon] exwsle wet BALoR &

oI5t zto]7t Q1 Ach(p<0.05).
3.2. Roasting & i|0|0|| e stakxie
X382 stEF H3

Roasting =% zjolof mE shgate]l x3&E

Table 1. The changes of moisture content in herbal tea affected by roasting temperature

Roasting temperature (C) Moisture (%) F
80 1.68+0.03
95 1.52+0.02
317.371(0.000) *
110 1.36+0.02
125 1.14+0.02
140 1.08+0.03

Values are mean+SD. Values are mean of triplicates
DPercentages of wet weight basis. * p<0.05

Table 2. The changes of crude ash content in herbal tea affected by roasting temperature

Roasting temperature (C) Crude ash (%)Y F
80 18.71+£0.01
95 18.73+£0.01
110 18.7640.02 61.789(0.000)
125 18.81£0.01
140 18.83+0.01

Values are mean®SD. Values are mean of triplicates
DPercentages of wet weight basis. * p<0.05
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Table 3. The changes of crude fat content in herbal tea affected by roasting temperature

Roasting temperature (C) Crude fat (%) F
80 6.13+0.01
9 6.0310.01 )
110 6.01+0.01 145.478(0.000)
125 5.94+0.02
140 5.91+0.02

Values are mean=®SD. Values are mean of triplicates
DPercentages of wet weight basis.  * p<0.05

Table 4. The changes of crude protein content in herbal tea affected by roasting temperature

Roasting temperature (C) Crude protein (%)" F
80 17.99+0.56
95 17.63£0.01
110 17.59+0.01 1.838(0.198)"
125 17.57+0.01
140 17.49+0.01

Values are mean+SD. Values are mean of triplicates
DPercentages of wet weight basis. * p»0.05

3.5. Roasting 2k x}o|of| mE SHLX}| w2t FAIHeR Fogt ztolzb A ATH(p<0.05)
I B8 Hil olygt A WFE xFo] AWste] HJjHo=z
Roasting 2%k zfolo] w2 §hate] g £20] o]g7] wgeolH IFPR9 £E2 4
458 H3l= Table 59} Zol A Azmo] Hro] BT dof| o5 45 AE
0.15~0.32%(w/w)E UYetHdE=d, A=2=7t o] glojyozA NYPR9 gFo] FolaA|7]
80~110C ®HoAE & Wste YehA] &2 22 Aoz AZHCH36]

e 110~140CoME TFE 8&80] 74sh
9t Roasting 2%/t Asdrs: IFE £&5
&0 gaste ATe HEliglen RSt

Table 5. The changes of solid elution rate in herbal tea affected by roasting temperature

Roasting temperature ('C) Solid elution rate(%,w/w)" F
80 0.32+0.01
95 0.28+0.01
110 0.26+0.01 216.227(0.000) *
125 0.18+0.01
140 0.15+0.01

Values are mean®SD. Values are mean of triplicates
DPercentages of wet weight basis.  * p<0.05
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