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Abstract

The development of green tea mixed lemongrass and liquorices aimed to develop green
tea mixed herb and spice for better aroma and flavor, for better choice and health benefit for
consumer. The experiments were conducted to study drying condition of tea using vacuum-
microwave. The drying conditions were varied the microwave power at 3200, 3600, 4000 watt
and time at 20, 30, 40 minutes using 3 factorial experiment. The physiochemical qualities;
moisture content, total solid, a_, color L*, a*, b* and total ash, were measured. The consumer
acceptance test was examined by hedonic scaling (n=150). The results showed that the
microwave power and drying time affected on physical and sensory qualities of green tea. The
suitable condition should be using microwave at 4000 watt for 30 minutes. The green tea
product consisted of 2.08+0.60% moisture content, 97.92+0.60% total solid, a  0.25+0.02, color
L* 54.764+2.51, a* -1.5540.09, b* 14.64+2.32 and 5.99+0.01% total ash. The result of consumer
acceptance tests on overall liking, color, aroma and flavor were 6.02+1.53, 5.96+1.09, 5.90+1.21
and 6.09+1.61, respectively.

The effects of herbal extracts on catechin in green tea were examined. This experiment
were employed by the herbal extract condition which varied the lemongrass extract at 0, 1, 2 %
and liquorices extract at 0, 1, 2 % using 3’ factorial experiment. The results showed that the
lemongrass extract and liquorices extract affected on catechin in green tea. Total phenolic

13.70+0.43-44.86+0.19 mg GAE/ g, antioxidant (EC,)) 3.24+0.34-18.77+0.33 mg/L, catechin



0.82+0.26-10.85+0.22 mg/g, EC 0.52+0.69-14.08+0.11 mg/g, ECG6.90+0.14-70.08+0.11 mg/g,
EGCG 5.01+0.01-27.974+0.04 mg/g, EGC0.29+£0.30-89.53+0.66 mg/g were significant difference
(p <0.05).

The formulation of green tea mixed lemongrass and liquorices was conducted by
mixture design (D — optimal) using optimization technique. The experiment was varied the
amount of green tea (50-80%), lemongrass (10-40%) and liquorices (10-40%) with 12 treatments.
Optimum formulation contained 52% of green tea, 10% of lemongrass and 38% of liquorices.
This product consisted of color L* 54.79+0.85, a* 2.17+0.64, b*30.41+0.27, AE* 42.23+0.89,
6.99+0.09% moisture content, 93.00+£0.09 % total solid, a 5.16+0.34 , 0.57+0.02 % total ash,
total phenolic 25.43 mg GAE/ g, antioxidant (EC,)) 0.59 g/g, EGCG 14.30+0.15 mg/g, EGC
19.074+0.89 mg/g, ECG 11.61+£0.41 mg/g, catechin 1.20+0.13 mg/g, EC 38.68+0.07 mg/g.

The consumer acceptance test on the developed product was investigated by hedonic
scaling (n=200). The result of consumer acceptance tests on overall liking, color, aroma, tea
flavor, lemongrass flavor, liquorices flavor, taste, astringent, aftertaste were 6.5540.82,
6.47£0.99, 6.34+1.03, 6.38+1.06, 6.33+1.13, 6.58+0.99, 6.65+0.91, 6.29+1.17, 6.8+0.94,
respectively. This final product was achieved 95% consumer acceptance and 84% purchase

intention.



