1 ISSN(Print) : 1738-7248, ISSN(Online) : 2287-7428
Preserv.

1 Korean J. Food
1 24(8), 1088-1093
| https://doi.org/10.1

(2017
002/kjfp.2017.24.8.1088

9 LEPIRMEHYLEUY

The Korean Society of Food Preservation

Quality comparison of hot-water leachate from teabags containing
Citrus junos peels dried using different methods

Han-Sol Park', Hyeon-Jeong Lee?, Kwang-Sup Youn®, Dong-Seob Kim',
Han-Soo Kim', Young-Guen Lee', Jong-Hwan Seong', Hun-Sik Chung'*

' Department of Food Science and Technology, Pusan National University, Miryang 50463, Korea

*Department of Food Science and Biotechnology, Kyungpook National University, Daegu 41566, Korea
*Department of Food Science and Technology, Catholic University of Daegu, Gyeongsan 38430, Korea

Abstract

This study was conducted to investigate the effects of drying methods for Citrus junos peels on quality characteristics
of the hot-water leachate from teabags containing those peels. Fresh peels were hot-air (50°C), cold-air (30°C),
or freeze-dried (-45°C), powdered to a size of 40 mesh, packaged with a paper sachet, and then the packaged
teabags were leached for 10 min with hot-water (70°C). L'value (lightness) and -a" value (greenness) of the peel
powder were the highest in the freeze-dried samples. Soluble solids and titratable acidity of the teabag leachate
were in the following order; cold-air, freeze, and hot-air dried samples. Among free sugar contents in all samples,
fructose content was the highest, followed by glucose and sucrose. Fructose and glucose contents were not affected
by drying methods. There was no significant difference in the flavonoid content among the peels dried using three
drying methods. DPPH radical-scavenging activity of the leachate was the highest in the cold-air dried sample.
These results suggest that cold-air drying would be an effective method to enhance the quality of hot-water leachate

of teabags prepared from C. junos peels.
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Atk 5, @A EE cabinet-type
R Co., Gongju, Korea)E ©]-&-3}o] 50Cel|
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T F 11%)S A, ©]E 2 g¥S A TR A7

ol

(Kukdong Machinery Co., Seoul, Korea)Z YHE paper
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Elt] HE SSX M=
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A AP A 25 Ee] A= colorimeter(CR400,
Konika Minolta Inc., Tokyo, Japan)E A}-8-3lo] CIE L', a’,
b, h°, C #& 474 ST L' 442 lightnessE, a <}
-a" 32 redness®} greennessZ, b’} -b" F-E yellowness S}
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Table 1. Comparison of the soluble solid content, titratable
acidity, and pH of hot-water leachate from teabags containing
Citrus junos peel in relation to drying methods

Drying methods Sohz?}l;ﬂ)s{())lids Ti(trrnaglﬂ)eo a;li]il;ty oH

Hot air (50C) 0.1320.06" 0430.10° 4.8120,03°
Cold air (30°C) 0.2320.06" 3581093 3.96+0.02°
Freeze (-45C) 0.20£0.01 23920.10° 4.060.03°

"Means+SD (n=3) in the same column followed by same letter are not significantly
different by Duncan’s multiple range test (p<0.05).
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Table 2. Comparison of the color values of Citrus junos peel in relation to drying methods

Drying methods : : Color viilue

L a b h° o
Before drying 68.96£3.38 10.77£2.65 71.5542.54 72514225 81.4143.82
Hot air (50°C) 77.89£0.86" -0.26£0.36° 46.9820.50° 9033043 46.9920.50°
Cold air (30°C) 80.370.97° -1.910.69° 49.82+0.11° 92.20+0.80° 49.86+0.09*
Freeze (-45°C) 83.080.70° -3.55£0.29" 49.24£1.69" 94.130.44° 4936£1.67

"MeanstSD (n=3) in the same column followed by same letter are not significantly different by Duncan’s multiple range test (p<0.05).
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Table 3. Comparison of the free sugar content of hot-water
leachate from teabags containing Cifrus junos peel in relation to
drying methods

Free sugar (mg/100 mL)

Drying methods Sucrose Glucose Fructose

Hot air (50C) 29.08+3.71* 33.08+4.09" 3555441
Cold air (30C) 27.99+9.22° 54.13+18.17* 62.88+23.39"
Freeze (45C) 14.56£0.81° 49.57+2.60 52.1142.65"

"MeansSD (n=3) in the same column followed by same letter are not significantly
different by Duncan’s multiple range test (p<0.05).
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Fig. 1. Comparison of the flavonoid content and DPPH radical
scavenging activity of hot-water leachate from teabags containing
Citrus junos peel in relation to drying methods.

MeanstSD (n=3) with the different letter above the bar are significantly different by
Duncan’s multiple range test (p<0.05).
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