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8 o : HARAE o A3 O A A5 AXIL ohF MAY] SRt AR 2 7154
. EBEAsiict.  JiEet " gAAe 222 342.27kcal, ©48FE 73.87g/100g,
32.66mg/100g, 2]+ 6.80g/100g, @A 8.21g/100golly Fr7l&E FH2 2,785.67Tmg/100g, Z&
2,563.93mg/g, Zw  97.52mg/g, FRIUlE  88.78mg/g  Solth  HAHAAIY  fEEd FH
32.66mg/100g°]1 1% fructose 17.40mg/100g, sucrose 9.03mg/100g, glucose 6.05mg/100go] It
SRR AAF 2Fe] ZSAYARS 30.34mg/100g, 4 EESFA|ARS 69.66mg/100g0] L 1 5 linoleic acid
47.00mg/100g, palmitic acid 25.31mg/100g, linolenic acid 8.61mg/100ge]%itt. DPPH 2tejd 4£A
S ARt A} 34.2%, BHlWE MARRF 5.2%, AEEH 44.0%%c. ABTS oZd 4A74He AErst 2}
93.0%, MAHA}F 61.9%, A EEH 47.6%%ct. SOD FAFEAd-2 et &b 2.7%, MARAL 1.6%3tt. St
Hlolt atgke Jidkeh 2} 2.8 fold, MARAL 2.0 fold, A|ZEF 1.7 fold ot Zdl= FF 7fEst
Z} 38.2 fold, MAFA} 8.92 fold, A EEZ 14.0 fold¥t}t. a —-Glucosidase A& 7WEst 2} 9.83%,
MAER} 8.92%RAtt. 715 %E 15 93 ¥ 53] 93 Z& Hwstdrt. 18] £ 248 71Ee0s & q
53) 92 Ae] J5E % ML AEE A} 837%, VTG A 50.0% Gl AL A 78.0%, v]ad
2b 42.5%, 92 iRt 2F 66.7%, B8z} 37.5%, FRHAQ] 7Sk JNERE 2F 73.3%, Hug =}
47.5%% et olZe] Hlwg MARtE $E45 35 Aol #aste] 53 Fo T4 7|ex
= 46.3%= AR Wb ARt A= faZo] HojA 73.3%5 UERHTh olo] /et HiAIgAA =
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Abstract : After making tea by steaming the Artichoke(Hellanthus tuberosus) nine times and
drying them nine times, the ingredients and functions of the Artichoke tea were compared to those
of M. It had 342.27kcal/100g in its own deloped Artichoke tea, 73.87g/100g of carbohydrates,
6.80g/100g of crude ash and 8.21g/100g of crude protein. The total of free sugars were
32.66mg/100, among them, fructose 17.40, sucrose 9.03 and glucose 6.05 mg/100g. The total
mineral contents of the developed tea was 2,785.67mg/100g. It was 2,563.93mg/100g of potassium,
97.52mg/100g of calcium and 88.78mg/100g of magnesium. The saturated fat of Artichoke tea was
30.34mg/100g and unsaturated fat was 69.66mg/100g, among which the linoleic acid was
47.0mg/100%, palmitic acid was 25.31mg/100% and linolenic acid was 8.61mg/100g. DPPH radical
scavenging was 34.2% of teas that were developed, 5.2% of M's for comparison, and 44.0% of
index materials. ABTS radical scavenging was 93.0% of teas developed, 61.9% of M's tea and
47.6% of index materials, and SOD like activity was 2.7% of teas developed and 1.6% of M's tea.
The flavonoid content was 2.8 fold of the tea developed, 2.0 fold of M's tea and 1.7 fold of index
material. The polyphenol content was 38.2 fold, 8.92 fold of M's tea and 14.0 fold of index
material. The inhibition rate for a—glucosidase was 9.83% teas developed and 8.92% of M’s. The
sensory evaluation compares to the one time extract and the five time extract. Based on the
one—time extract, color of tea developed was 83.7%, the M’s tea was 50.0%, the flavor was 78%,
M’s tea was 42.5%, the delicate taste was 66.7% of teas developed and M’s tea was 37.5% and
the overall acceptability was 73.3% of teas developed, M’s tea was 47.5%. The comparison of M's
tea showed that the extract decreased as we made it, and the overall symbol level decreased to
46.3% after five time—extyracts, while that of the developed tea decreased to 73.3%. The Artichoke
tea developed this way is believed to have greater antioxidant function, higher effective substance
content, and a higher affinity than M's tea an index material for comparison purposes.
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1.M 8 gtk A migteld AdEE 4g7b wr
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A SeA HEE, 1Y, I 52 M & ojet o] HAHA = B2 &5l A7 o
gt Aolgog wre gArt 9oyt oo v o W & g Aopy =E-3, dat 5o 7HF
Zrgo] Qi A9s} wri Wb gAES B3 AFoER WE A3t AH3-6l e 7T A
AolaH e Fage 29 & ot Zog T o] ool mA: AL}

A B A Hellanthus tuberosus)= =2} sfjHf wrod 22 slEshd o oF HEA, $§ A
2t7] £ A thdd AER2 ditxE ot Ho] Zslgit} 2 9gAHo] Q8 wol <a
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2.2.6. HET AF

Wilson 59 HPLCHeof wtat HA 5 ¢= 50
n{ HAETAT Yol & 25 mE 7Iste] o]
I OPAEYHEZS 50 mi7kA] AL &, 0.45 ug
o] "Bl ZE(Hyundal micro, SWI13P045N)
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2 ojifste] Alg=2 St BSEE  fructose,
glucose, galactose, maltose, sucrose, lactose=

100 m¢ HAZetATo] Hate] & 50 ml= 59
SPHEUEZR 100 7t At SHZ7
Table 13+ ZoH11].

o ot

2.2.7 A4 24 BA

Morrison 5] H¥HH[12]9] wet A= 25 mg2
2 AlFEE] FHoted 0.5 N Hghk24 fArsh
EEEN 15 mE 7tote] HAE Eo] ¥ =
ool okt o] wiEstAZATE 100C heating
blockolAl 583F 7F23t & WZsty 14% Ed
EFo=gdWeE 88 2 & Jistal HAE
Eol Y1 E¢ste] 100CoAA 3087 751
t} 30C~40TC=2 YZst & olAa8w 1 m
¢} ZIFPIEFE 5 mE
o=z Yyt & &
FEMHIMEROR
o2 BEAotytt, 28R
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4 Bl oet A= 0.5 g& 65% 2
AF 6 miet 30% IHireheEA 1 mieb @ HIZE
Hol o} nfo]m2n} A28 (Ethos—1600,
USA)E 600 WellA 30&7t 4t &sfiste] 0.45
um I (Hyundal micro, SW13P045N)ZE o]
ot F A Eekxnr 2EEAT
(ICP-IRIS, Thermo Elemental, USA)2 &A5}
9ot BAZAL Table 33 2t}

L B g B

2.2.9. DPPH &g 4&AE
HRAGAA} B FEES T0% oet2l 0.1
g/10 ml B=2 3]A4ste] Bloise] #H[14]e] w
2 oekZe]  &8ixx1 0.1 mM DPPH
(2,2-diphenyl-1-picrylhydrazyl, Sigma, USA)
900 wst ZF Alm 100 W& wrolZ2 A4
FHo| 211 1087 guhSAIl & E3gEA
(TECAN, Mainnedorf, Switzerland)Z 517 nme]|
A FBEE S

Table 1. Analytical conditions of HPLC for the determination of free sugars

Items Conditions
Column Waters Carbohydrate Hi.gh Performance
4um 4.6x250 mm Cartridge
Detector RI
Mobile phase water @ acetonitrile(17:83)
Flow rate 1.0 mé/min
Injection volumn 10 @
Column Temperature 35C

Table 2. Analytical conditions of GC for the determination of free fatty acid

Items Conditions
Instrument Shimadzu GC2010
Column SP-2560(100mm X 0.25mm)
Carrier gas N,
Detector FID
Flow rate 1(m¢/min)
Injection temp. 210C

Column temp.
250C
1 ¢l

Detector temp.

Injection volume

100°C for 1min 2°C/min(Rate) 245°C for 9min

_4_
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Table 3. Analytical conditions of ICP for the determination of mineral

Instruments and items Conditions
Flush pump rate 2.00 m¢/min
Analysis pump rate 2.00 ml/min
Rf power 1,150W
Nebuizer flow 25.0 psi
Al 396.152 K 766.491
Wave length(nm) Ca 393.366 Mg 2779.553
Cu 324.754 Na 589.592
Fe 259.940 Zn 213.856
Argon flow rate 2.00 m{/min
A% R2EHZE=  ascorbic acid  (Sigma, (pH 850 0.1 g/10 me] s== 3]4s}o]
USA)E | mg/ml T2 AMESIAT 4terE Marklund59] el wtet Z4stqictie]. =,
A= H7He 7S] = ApololA wE 2t Az 0.2 mell Eda-94F g5 (pH 8.5)

&2 7a90

DPPH radical scavenging(%) =

absorbance of control -

absorbance of sample x 100

absorbance of control

2.2.10. ABTS Iz 4£AH

AR B FE2ES SRS 0.1 g/10
me BEZ  ZA™ste]  ABTS(2,2'-azino-bis

(3-ethylbenzothiazoline-6-sulphonic acid)) &
A BAH[5]S 8ot ST &, 7
o =21 7.4 mM ABTS (Sigma, USA)St 2.6
mM RS 1112 4o 12~16A1%F &<t
T8 3o ®A|SF radical stock solution 1 mé
of A& 50 WAL 7ot 60237 ¥HEAIZl F
B} A (TECAN, Minnedorf, Switzerland)Z
TYEE SASIYE. HRT 2= ascorbic
acid(Sigma, USA) 1 mg/mlet Trolox (Sigma,
USA) 1 mMS AHgstelth. tege A= A
7HEe RV SFE Zpol= okt

ABTS scavenging(%) =
absorbance of control -

absorbance of sample x 100

absorbance of control

2.2.11. SOD A4 &4

PAGAT £ FEES EL-GY

3mfe}t SF5oll 50 7.2 mM pyrogallol 0.2 mf
£ 7Fste] 25TCoflA 1083t Boke &, IN ¢4t

1 wE 7ot whEE FAAZI EF3=A
(TECAN, Mainnedorf, Switzerland)2 420 nmoj|
A BBEE S5t RS AR HUH
o Ra71Fo] SUE Aol2 okt

SOD-like activity(%) =
absorbance of control —

absorbance of sample x 100

absorbance of control

2212, & EfR ol JF

HAGAA} B FEES SFl 0.1 g/10
nl =2 5]A45te] DavisHe] S8 wel &2
Aot H17]. &, A Alm 400 well delgd
292 (Sigma, USA) 4 ml¢} IN FABIEES
400 WE ¥l 37C FxoA AT 7hest &
B3t A(TECAN, Minnedorf, Switzerland) =
420 nmolA FFEE ST xR =
A4 mg/g)E ARESHATE EdfEolE &
2 A= FJrhel B SR ApololA
fold gre2 Fahglrt.

Total flavonoid contents(fold) =

absorbance of control -
absorbance of sample

absorbance of control



2213, E9HE &F

A £ FE=S SR 0.1 g/10

sto] A2ofA 1AIZE B9t WA oy 23d e
A(TECAN, Mainnedorf, Switzerland)2 700 nm
oAl FEEE FASHA HRxTFeRE wd4t
0.1 mg/m == 1 mg/md)S ARSI 29|
B gere Az AhRel Rasleel B9 4
oloflA] fold o= AT

Polyphenol contents (fold) =

absorbance of control -
absorbance of sample

absorbance of control

2.2.14. a-Glucosidase Al €4

HAAAR} £ =522 SHTl §40.1
g/10 m¢ 9 0.01 g/10 wd)st a—glucosidase
ool 9% Pk AEE S0 &, F
Z% 0.05 ml, 0.75 units/ml o —SFFIA|C}oHA|
(Sigma, USA) 0.05 m¢e} 200 mM 4HAESE
A (pH 7.0) 0.05 mE EgFote] 37TColA 10+
7F HAHEst 3 mM  p ~NPG(p —nitrophenyl
a —~D-glucopyranoside, Sigma, USA) 0.1 mlE
H7bste] 37CoA 1087 ¥4 & 0.1 M
EAUEE 075 w2 §hgE ARAIAA 405
nmolA FFEE AT Adgde o
Ao g AFEsHAl
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a —Glucosidase inhibition activity (%) =
absorbance of control -

absorbance of sample x 100

absorbance of control

2.2.15. A~

718 HAFE 20~25419] Ed st 302
oz Adel EX PrpgHe SAAX &
AABHATH20]. AlE= vl AR, A
HAAAAZ 2F 10 goll #9 A5+ E 1 (5
7Fste] 5E7F &% & o] #x](Whatman No.1)
2 oitste] Axsict. Alge s 1A%
Hof| dBHoz Axsto] Aol wE HIE
HArspsldn 2k 2002 st Agska
Fozkse 53] 97 2k FolA A HRet oA
Hay 2 25 138 HGE0m &3P i A
ot A AFERem, Bt By AL
de P71, o2 ¥ ABRE H7RAFHL AAR
A, gt T8 VISR E 53 J1Sk HAN
(1" @ ofF vpmir} 27 @ umch 33: HFo]
o}, 44 Er 53 ofF EFThoE SASH

3. #a ¥ ¥

3.1, Yk
R AAALS] AHHA RS Table 49} Zo] v
e o i el o B P i e Ll et e N
g AT A w0, 22, B8R 27
< e 2pF =9 AE|21] 52 M
2 2 A AAE B FEL 7H] 6.10%

Table 4. General contents of Artichoke tea

Components Compare tea Sample tea
Calori(kcal/100g) 349.27 342.27
Moisture(%) 8,03 9.57
Carbohydrate(g/100g) 77.05 73.87
Crude protein(g/100g) 6.42 8.21
Free Sugars(g/100g) 25.63 32.66
Crude fat(g/100g) .71 1.55
Trans fat(g/100g) 0.01 0.02
Saturated fat(g/100g) 0.36 0.13
Crude ash (g/100g) 6.70 6.80
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9 593%, ZEEL 999% D 9.87%, FA|H
L 0.67% 2 0.60%, =grIEe 80.06% H
80.46%, Z=2E 366.29 ¥ 366.78% H 115}o]
2 ANHEG oY =2 9 B ZAie HEuS
o] AHry Lol motx AZl o2 Azt
=3

oldz|[22]  HAIHA

QPigRe L8
10.67%, WA 7.83%, XA 1.23%, &3

B 77.47%, 38 2.80%=t1 B st

3.2. RIIE

HAHARRLY] R71E 2 Table 59 Zo]
Ze, dvlw, 4, Bt2dsE, ok, YEES MY
A7F w1 YW= HWg AL w30t F
= frAFSkGITh
AE0 21152 HADAY FrlES B4
SRS A 4 125.17 mg/100g, Z
2 2,553.67 mg/100g, WF1ul% 70.32 mg/100g,
A 549 mg/100g, 72 0.97 mg/100g, =3t
0.49 mg/100g, o}l 1.64 mg/100g, FES 7.23

mg/100gS HUSYL, AMHALAE s

ol o

N

1z PHOR AZG BHARAR AR L AH T

108.33 mg/100g, 2% 2,609.33 mg/100g, ul1
Y& 69.00 mg/100g, & 3.76 mg/100g, <
1.02 mg/100g, W7+ 0.57 mg/100g, o 1.49
mg/100g, HEE 12.17 mg/100gS R U3}

ojde|[22]= HS =HAHAY ZES 893
mg/100g, ZEe 2,607.0 mg/100g, THIv4e

85.9, mg/100g H 3.5 mg/100g, +=+= 0.4
mg/100g, &7+ 0.1 mg/100g, oA 1.4
mg/100g, YEE2 1.4 mg/100g2 HI1}Att

B ADel Aot e He BE Aol g
Aoz & % 9.

3.3. falg

HAAA2LY] fed §e2 Table 67 2ol
LEECASL FRIOAE NUT AT} E1 5
AR AL HW-E 2} Erh o2 A 2
o] AL 9Z 9x I} Fof £IARQAV} H|EA
X AHor DZEQAQ FRFoA AR JB B
sf=lo] glojzl 7] wlEo g Agztect

Table 5. Mineral contents of Artichoke tea (mg/100g)

Minerals Compare tea Sample tea
Ca 92.62+0.03 97.52+3.47
Al 12.04+0.74 13.45+0.80
Cu 0.69+0.02 0.66+0.03
Fe 9.30+1.02 13.06+1.29
K 2,592.66+£47.00 2,563.93+£105.45
Mg 70.23+0.61 88.78+3.80
Zn 1.59+0.13 3.04£0.54
Na 3.58+0.36 5.23£0.28

Total 2,782.70 2,77185.67

Table 6. Free sugar contents of Artichoke tea (g/100g)

Free sugar Compare tea Sample tea
Fructose 10.14 17.40
Glucose 2.68 6.05
Sucrose 12.41 9.03
Maltose 0.40 0.18
Lactose - -
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RG] AAE b2 Table 73 2ol
myristic acid, pentadecanoic acid, palmitoleic
acid, linoleic acid, nervonic acide 7J¥tat 217}
3 oja) ke vag A} o 19
lauric acid, palmitoleic acid, arachidic acid,
lignoceric acide BlW-§ bt 9l 7RERst xp
e gich

HRGAAS] oA ARt 2 30.34
mg/100g, B8 2} 41.58 mg/100g2 © wil B
ZIA RS v W 2} 58.42 mg/100g, gt
2F 69.66 mg/100ge 2 7HEsh 27} © &Skt

3.5. DPPH radical scavenging

DPPHE SH4g A4 2htize dsigg sf
o, FAEAEe BOZe AAS] BYNLE
2AAZILE FPAREAS] ascorbic acid (1 mg
/g2 DPPH =iz a7go] 47.2%c°]%ict. =
274722 2 FEE9] DPPHeHZ A7
H g 2ot ARt 27F Z47] 5.2%9t 34.2%=
7Rt 27 =SktH(Table 8).

olFE([23] T2 HWEE FET HAAAY
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DPPH 47188 26.93%2t1 Hustt.

AEA|[21] 52 AR DPPH 479
2 FEEO] Ut 5, 10, 20 mg/gd B¢ 27
127.07 mg/g, 199.55 mg/g, 344.55 mg/g, AHM=]
ABA= 191.06 mg/g, 270.56 mg/g, 429.56 mg
/g olgtal Bilskglet. oldd[22]= F2 A
2Ze] DPPH 4722 19.74 mg/g ol=til H 15}
et

3.6. ABTS radical scavenging

o AFEEAQ ascorbic acid (1 mg/g)Q]
ABTS AAH-E 47.6%, Trolox(1 mm)< 94.4%%
et ABTS &A=2 vwg b 7pEst
Z} B% ascorbic acid Ett &=9th BEdF &5
©] ABTS &7 vla-g zpef 7fEet 27} 24
7] 61.9%%t 93.0%, 7HLg 27t =¢kar FAEA
FEZ9l ascorbic acid BEttE AAZo] =it
(Table 8).

ABTS &78 &4 TH2 A4 Aset &
4 Ar9 #gHZd &7 =
7] w2ol DPPH attjz A7 gHt
Atk FEvR21]52 FEE & 0.5 mg/gel

et
0%
e
=
Y

= A A

Table 7. Fatty acid contents of Artichoke tea (mg/100g)

Fatty acids Compare tea Sample tea

Lauric acid(C12:0) 0.39 nd"
Myristic acid(C14:0) 0.78 1.33
Pentadecanoic acid(C15:0) nd 0.62
Palmitic acid(C16:0) 36.59 25.31
Palmitoleic acid(C16:1) 0.26 nd

Stearic acid(C:18:0) 3.24 3.09
Oleic acid(C18:1) 25.41 7.65
Linolelaidic acid(C18:2) 1.55 5.10
Linoleic acid(C18:2) 26.26 47.00
Arachidic acid(C20:0) 0.36 nd

Linolenic acid(C18:3) 4.43 8.61
Lignoceric acid(C24:0) 0.21 nd

Nervonic acid(C24:1) 0.51 1.30
Saturated fatty acid(SFA) 41.58 30.34
Unsaturated fatty acid(UFA) 58.42 69.66
UFA/SFA 1.41 2.30

Ynd : Not detected
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AR ABTS 47 187.75 nglg, A
MR A 172.35 ng/gelekal ket

3.7. SOD RAEY &3

SOD(superoxide dismutase) FAFZAALS A&
o Atspgz|elr Abge] gteiA|er ol
ATt ZANSREOIV BiEA 22 A A
7b =9 ¢f, 3} HAR 55 dor|H =
g AAZYLS 7M. SODAF 242 &
Atreteo] oigk 2] molrh{24].

SATA 53R SOD A
AR e A7 EobA 2T 3
& A9 S At 2] 16wt 27%% et
WH(Table 8).
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3.8. Total Flavonoid
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Table 8 Functional effects of Burdock tea

Az PHo A AARAR 42 L A5 9

/99 14.0 foldBtt wotx] 2T F2E2 N
ot z}e} vjw-g 27F ZH7] 19.8 foldet 38.1 fold
=2 e A7t = eH(Table 8).

AEH|21]52 AMHAAAS] F=E2E 0.1 g
/g, 0.5 mg/g, 1.0 mg/g BEo FHETIHFS
1338 mg/g, 17.90 mg/g, 22.60 mg/g LFERAT
AP A DA 222 0.1 mg/g, 0.5 mg/g, 1.0 mg
/go] ZHETSS 4945 mg/g, 68.20 mg/g,
93.80 mg/go.2 W atACE

oFE[23] 52 WEE FET HAEAS] H
EoFe 2452 mg/geletal Huskich o]z
[22] B2 =HAAAY] ZFmE T2 29.56
mg/geletal & a1steiet.

AAF25] 52 At HAHA wHe F
59 Zohs I 180ToA 1208 5
ot9& 79 51.52 mg/goletal KISyt

=
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3.10. a —Glucosidase X3i &

Tt 2= P9 FAT dsoE &4
27% F7Fste] AN, A%el, Weks Sol
Ast=d] AlolotE™  a —glucosidase /3= 9
ok sttt @ -Glucosidaser= A9 njgR
ol Ao a-amylase’t A2 Eofisto] %
H PESIHIYE FFIAZ TJHeRsStET|
a —glucosidase®] HSA(AAA) = 7FrEo 2
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g/10mle] FroflA Hlw-§ 2tep 7St 24o] o
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ERRlch 0.01 g/10m(9] skofA Hlw-g xjet 7Y
gt Ako] Asfege 7.70% 9 9.90%S UERY
Rt 2}7F B8 AHETE o —glucosidase®] A
off Aol =Tt

A FEEAl acarbose(l mg/ml)Ect Ao &

o ofr i
= 2l

o
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Items Sample tea

DPPH radical scavenging, %
ABTS radical scavenging, %
SOD like activity, %
Flavonoids contents, fold
Polyphenol contents, fold

a —Glucosidase inhibition, %

Compare tea Index material
34.2 5.2 44.0
93.0 61.9 47.6
2.7 1.6
2.8 2.0 1.7
38.1 19.8 14.0
9.83 8.92 65.0
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101.09%)etaL SFSITY.
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53] @8 Hwg 29 7Tl 13 98 A
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A i 18] S w4
L 53] ol A4 SeLkelA 2ol gre] A< 5
oA AR 1087AE Selvch A,
Togh o 8 FFAQ T 3 AR Seld
AL A7 437, 417, 454, 4582
2 7b4 worth ANEoR Ape sl
s
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A ore 7

HAGAE O A of A AE Azt
the MARS] s21daRaet A 9 7154dS Hl
W Z2ASIT AR AR AR 2R
342.27kcal, ESHE 73.87g/100g,  fEld
32.66mg/100g, 3+ 6.80g/100g, T 8.21g
/100ge]9T T8 FFE 2,785.67mg/100g,
ZE 2,563.93mg/g, Zw 97.52mg/g, "H1vleE
88.78mg/g SOtk MAAAAS] ST F
2 32.66mg/100ge]l 15 fructose 17.40mg/
100g, sucrose 9.03mg/100g, glucose 6.05mg/
100gelgiet.  =HAFAE 2] mIAAR
30.34mg/100g, =Z3ATARS 69.66mg/100g0]
Q31 1 = acid  47.00mg/100g,
palmitic acid 25.31mg/100g, linolenic acid 8.61
mg/100ge]¢ith. DPPH =tZ AAZH2 73t
b 34.2%, HLE MARF 52%, AEEF
44.0%3 . ABTS =td 472 idet =)
93.0%, MAEF 61.9%, ABEEH 47.6%%ct.
SOD SArEAde st 2} 2.7%, MAERF 1.6%
Aek. EefHols ke e 2 2.8 fold,

linoleic

Table 9. Preference for color, flavor, taste and overall acceptance of Artichoke tea

Compare tea Sample tea
Classification The first The fifth The first The fifth
brewed tea brewed tea brewed tea brewed tea
Color 4.2+0.51Y 2.1+£0.83° 4.3+£0.75° 3.6+1.10°
Flavor 4.0+0.33% 1.7£0.92° 4.1£0.96° 3.2+0.78"
Delicate taste 4.0+0.71° 1.5+0.64 4.5+0.68° 3.0+£0.51°
Overall acceptability 4.1%1.02° 1.940.92¢ 4.5+£0.56 3.3+£0.94¢

All results are expressed as mean+SD for three replicates.

UDifferent superscripts in the same row are significantly different at p<0.05 by Duncan’s

multiple range test.
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MAER} 2.0 fold, A EEH 1.7 fold 9t =7
o 2 et 2 382 fold, MARAE 8.92
fold, AFE4 14.0 foldgdtt. a-Glucosidase #|
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