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Abstract

This study was carried out to investigate the physicochemical and quality characteristics of acorn and acom tea
by processing methods. The moisture contents of acom tea processed roasting was lower than those of others,
and acomn tea processed by three steaming and drying was highest in among. Carbohydrate and crude lipid, crude
ash contents of the acom 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 acom tea. Reducing sugar content of natural acom
was 64.3 mg/g, higher than that of the acom tea. The L values of natural acom 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 acom tea processed by three steaming
and drying was 41.15, 2.78 mg/g, where was higher than that of the acom tea. Sensory test was the acom 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 Samplesl)

NA OSAT TSAT RAT

Moisture 351880277 3697127 3977:090° 1348031°
Carbohydrate ~ 59.59+1.5%  5833:051°  5625:1.14"  81.95:0.75"
Crude protein ~ 14820.10°  137:009"  140£005 058026
Crude lipid ~ 24240.15°  199+0.13°  13620.19°  2.44+0.12°
Crude ash 133£001°  134£002°  123:000° 1562005

"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).

YAl value are expressed as meantSD of triplicate determinations. Different superscripts
within the column are significantly different at p<0.05 by Duncan‘s multiple range
test.

¥ oo
oo ol
T rlO
—
&
(¢]
[\ )
©
L
v}
¥
oo
oX,
L
1=
,
sk
ol
i
=]
& 5
tlo 19 oft

A Tl S 638 mg/gl R P W g
H 31, OSATO A= 8.85 mg/g, RATOIAM & 1
TSAT M= 1274 mg/e= 71 =& 57870 Tl gk

©
5
&

flo g2



338

Hot g Hu 2B S JAEIAY Fooz s
T84 gl gaFo]l Egtok Lyu F2Do] AT+S
Al ogt ZhdFe] 84 Tl e hAghs
Hoj B e} dnts] s A9E Hol SASIAY Fao2
A3 &4 wld ghefo] Fkek Azt tiste] Bt
TAAR A7} o] Fojx oF & Flo|th

TEe 2] S g A3 NAY] ST EaFe 643
mg/gC 2 7MY = TS B3, OSATNA = 47.6 mgle
o7 7p gke drakS 19l o TSATO|A & 48.5 mg/g,
RATOIAM & 47.7 mg/ge] U TS Btk ZEZ
A B2 E SARBIAY Feoz d ST e vk
o, OSATH.T} TSATOIM S o] thA =4 Yel
et

Table 2. Soluble protein and Reducing sugar content of acorn and
acorn tea

(mgfg)
Samples” Soluble protein Reducing sugar
NA 6.38+1.017 64.3£0.13"
OSAT 8.85+1.60° 476£017"
TSAT 1274094 4844047
RAT 10.91+0.86" 47.7:028"

1)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).

YAl value are expressed as meantSD 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 : )

NA 52710212 7.48+0.20° 2531£0.16"
OSAT 4735+0.39" 7.36+0.04° 2.0540.16°
TSAT 3829027 7.43£0.04° 17.07£0.11°
RAT 45010.11° 5.88£0.04° 1538£0.17°

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

DAl value are expressed as meanSD 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" 1.38+0.08"
OSAT 36.7540.77" 226+0.19°
TSAT 41.1545.64° 2.78+0.02°
RAT 37.5540.48" 1.64+0,03

1)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).

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.

7H =4 7k 1 2™, OSAT, NA, RAT 0% 37}
Dok, fel Al el BelA] ekthp<0.05). kAl

7|3 AE TSATA A 5422 714 A Hrb= 9o,
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Table 5. Sensory test of acorn and acorn tea

Sensory properties

)
Samples Overall

preference
NA  492:079” 475:087° 5.17:094 533:098" 4.58:090"
OSAT ~ 500:074' 483:083° 433078 542:1.00° 5.08+1.00"
TSAT  525t087" 5.58+100° 425:0.62° 550£1.00° 542:090°
RAT  558:090° 475:087° 3.75:075° 5.17:094" 5.00:085"

Color Taste  Astringency ~ Flavor

"NA, natural acron dried by room temperature; OSAT, acom tea produced by one
steaming (100 ‘C, 15min) and drying; TSAT, acorn 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.
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