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Abstract

A study of production of pennywort tea by dehydrating pennywort leaves with heat pump
under ultra-violet varying 5 levels of temperature i.e. 30 - 40, 30 - 50, 30 - 60, 40 - 50 and
40 - 60 °C compared with vacuum infrared dryer varying 3 levels of temperature i.e. 40, 50 and
60 "C. All processed pennywort tea were dehydrated until the moisture content less than 8%.
Dehydration pennywort leaves with heat pump under ultra-violet applying temperature 40 —
50 °C for 7 hours gave rise to products with yellow-green colors, highest quantity of asiaticoside
and obtained high amount of residual ascorbic acid, carotenoids, chlorophylls and total phenolic
compounds. Whereas vacuum infrared technique using temperature 60 °C, pressure 40 mbar for
1.4 hours could preserve more active compounds than the former technique and much more
greenness. A study of efficiency extracting bioactive compounds with boiled water for
20 minutes was found that pennywort tea dehydrated by vacuum infrared technique gave higher
concentration of bioactive compounds than those dehydrated by heat pump under ultra-violet.
The selected pennywort tea with both optimum processing conditions were stored in laminate foil
and kept at 4 and 40 °C for 3 months. Both pennywort tea obtained from two processes appeared
slight increase in L a* b* values, a  and moisture contents, while bioactive compounds gradually
decreased throughout the storage periods. Low storage temperature brought about better products

quality than those kept at high temperature.



