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Abstract

The effects of adding green tea powder(GTP) on the quality and storage characteristics of sikhe, Korean

traditional sweet rice drink, were studied. The values of sweetness and pH of the sikhe with GTP were
18.40~18.50% and 5.81~5.85, respectively. The L and a values were decreased, but the b value was highly
increased when the amounts of GTP were increased. Sensory evaluation showed that color and flavor of sikhe

made of GTP were the highest among the treatments. However, sweetness of sikhe with GTP was lowered as

the addition of GTP was increased. Sensory attributes such as taste, tenderness, aftertaste and overall acceptability
were significantly higher in sikhe perpared with 2% GTP than those of control group(p<0.05). During the storage,

pH of the sikhe with GTP was not significantly changed at the nineteenth day of storage, but pH of control

group was markedly decreased. The L, a and b values showed no significant changes during storage.
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Compounnds Unit Content
Total nitrogen % 5.72
Polyphenol % 12.04
Amino acid % 44
Caffeine % 252
Reducing sugar % 1.25
Vitamin C mg% 4384.1
Phosphorus mg% 535.0
Potassium % 2.0
Calcium mg% 254.5
Magnesium mg% 162.1
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Table 2. Properties of sikhe with green tea pow-
der(GTP)

Hunter's color value

GTP  Brix
0, 0, pH

(%) (%) L a b
0 1845 611  43.02 —245 —4.388
1 1840 585 3268 —432 2745
2 1850 582 2926 —6.02 2804
3 1840 581 2780 —662 2895

0% 1% 2% 3%

Fig. 1. Photography of sikhe with different amo-

unts of green tea powder.
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Fig. 2. Changes in pH of sikhe prepared with va-
rious green tea powder levels during storage at 4C.
W 0% @ 1%, -A ;5 2% @ 3%

Table 3. Sensory properties of sikhe prepared with various green tea powder(GTP) levels

Attributes
GTP
Overall
(%) Color Flavor Taste Sweetness Tenderness Aftertaste .
acceptability
0 2.10°Y 1.92° 6.19° 11.54* 6.16% 791° 5.60°
1 8.48" 6.56° 8.96° 10.46® 8.04% 10.23° 8.39°
2 10.99% 8.49° 11.91° 9.12° 9.00° 11.48° 171
3 12.04° 928 7.95° 6.64° 5.08° 5.50° 6.01%

279 Means with the same letter in each column are not significantly different (p<0.05).
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Table 4. Changes in Hunter's color value of sikhe prepared with various green tea powder(GTP) levels

during storage at 4

Hunter's Storage period GTP (%)
color value (days) 0 1 2 3
0 43.02 32.68 29.26 27.80
3 46.09 33.34 29.85 28.42
6 56.87 3341 31.43 30.01
- 9 58.90 3552 35.59 3237
12 58.39 34.51 33.51 30.30
19 56.64 33.77 32.60 29.19
0 —2.45 —4.32 —6.02 —6.62
3 —-0.92 —1.02 —2.25 —-0.82
6 0.49 —0.08 —0.83 1.08
) 9 0.60 0.09 0.24 1.18
12 0.77 0.19 0.59 1.66
19 1.63 2.18 2.88 3.51
0 —4.88 2745 28.04 28.95
3 —4.06 25.57 26.04 28.73
6 —3.38 26.91 27.79 29.20
’ 9 —332 2595 28.86 29.04
12 —-229 26.45 28.02 29.17
19 —2.46 29.34 30.13 31.16
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