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Physicochemical Properties of
Various Commercial Dried Tangerine Peel Tea Products
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ABSTRACT

The objective of this study was to observe the quality characteristics of 10 different commercial dried tangerine peel
tea (tea-bag type) products in the Korean market. One tea bag contained dried tangerine peel of 1.0 to 2.2 g, and
the tea-bag packaging material was polyamide, pulp, polyethylene terephthalate. Each tea bag was extracted using
hot water to make a cup of tea that people generally drink, and then their physicochemical properties were deter-
mined. The pH and acidity were 4.66-5.31 and 0.006-0.016%, respectively. Sugar content and reducing sugar content
were ranged from 0.34 to 1.17°Brix, and 0.09 to 0.47 g GE/100 mL, respectively. Vitamin C content was 0.43-0.76
mg AAE/100 mL, total phenol content was 8.63-33.25 mg GAE/100 mL, and total flavonoid content was 13.00 to
35.17 mg NE/100 mL. It was suggested that various products showed different properties due to the weight and par-

ticle size of the tangerine peel in one tea bag.
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g AarEe] HAF Skl wet o)
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718 = 3 ) TH(Statistics Korea, 2021).
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g zpe], &zl % éﬂri AzhE . Kim &
Kim (1996)9] <8t 72 714k djF& citric acid
ol o] &|o|% malic acid, oxalic acid 5& &322
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Table 2. pH and acidity of dried tangerine peel tea products
from market

Products pH Acidity (%)
Tl 4.754+0.0092"2 0.010+0.001°*
T2 4.782+0.022° 0.014+0.002°
T3 4.664+0.022" 0.015+0.001%®
T4 5.289+0.013* 0.006+0.001°
TS 4.788+0.027" 0.009:£0.004%
T6 5.040+0.012¢ 0.010+0.000°%
T7 5.309+0.029* 0.0060.001%
T8 4.900+0.009° 0.011+0.000
T9 5.119+0.012° 0.011£0.001°¢

TI10 5.088+0.007¢ 0.016+0.000*

DAll values are mean=SD
IValues with the same letters in a row are not significantly different at

(p<0.05). AlF3slE AFA 1052 A=+ 0.006-0.016%S p<0.05 based on Turkey's multiple range test.
Table 1. The information of dried tangerine peel tea products from market
Products T1 T2 T3 T4 T5 T6 T7 T8 T9 T10
Weight (g) 1 1.2 1.5 2 22
Tea-bag material ~ Pulp Nylon PETV Nylon Nylon Pulp PA? PA PA Nylon

Package shape @ ‘ .

Particle
shape

Pe®

Nutrient facts

Jinpy? 100%

DPET: Polyethylene terephthalate
IPA: Polyamide
Iinpy: dried tangerine peels
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E2 Zlo s Aztdd.

YERIA T T109] T+ 1.17+0.05°Brix® v414 o=z 7}
T 2 =i UrE‘rkEl(p<0 05) T1-& 0.34+0.05°Brix

THE HATHp<0.05). 5L
A ZAF & AF HasiA wel Tes} T9= %
o] zfo] 9l %‘XEU]-OJ ztol & YeRll=t, ToR T YAt
3718 Aol Fo] Fe T2 FEE 0.50£0.00°Brixe] 91
LA R JRAVITE A3 FHE B T TEe
0.534£0.05°Brix2. = YEom A2 7He] FolF el 2ol
AATHP>0.05). AAA AEFS FFo| F7HEFE T
7F fre]H o2 F7FeFAThp<0.05). webA, J o xte] S
o] FEgke] Tl FEFE F= Z o2 Y7tErh
AlftElE XFAE 1052 39 g 54 3= Table
3] YERITE T102 A& 100mL T 0.468+0.013 g
GE®] & o 2 FoHor 7P & s B
(p<0.05), T2¢] LT FF> FA=Y
0.005g GESZ fo|xoz 7h vhe 7hs HIAthp<
0.05). Yang et al. (2008)] 1ol <]3td 7hge
GO Z glucose$} fructose”} UEH|, 0] A5
kSR T AT A S FRHEFS Bt B
IHEAJT 2 A= AE AHSE ] Tl T

Table 3. Sugar content and educing sugar content of dried
tangerine peel tea products from market

Reducing sugar content

Product Sugar content (°Brix) (¢ GE"/100 mL)
T1 0.34+0.052 0.125+0.007#
T2 0.4440.05¢ 0.094+0.005"
T3 0.50+0.09 0.256+0.004°
T4 0.57+0.05°¢ 0.173+0.000"
TS 0.50+0.09 0.257+0.012°¢
T6 0.50+0.00% 0.272+0.009°
T7 0.52+0.04 0.232+0.002¢
T8 0.7140.03° 0.321+0.005°
T9 0.53+0.05° 0.208+0.004¢
T10 1.17+0.05° 0.468+0.013*

YGE: Glucose equivalent

DAl values are mean=SD

9Values with the same letters in a row are not significantly different at
2<0.05 based on Turkey's multiple range test.
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Vitamin C= 21832 thslo| =2 ofAx 2w At} 3y
FQl ofAFERINS BF IFelH, FAXES Sl A
# 7FsdtHKim et al., 2016). 53] Aol 2

58] 47
Hoe e FLEH PlasEs W wol YA w2
Vitamin C $%S YeERd v} 2Uth(Lee et al, 2012). Al
st X9 2ke] Vitamin C %2 0.43-0.76 mg AAE/100
mLe] S YERNATHFig 1). T8 HIEHIC g
0.76£0.07 mg AAE/100 mLS $H3F2 9lo] TI-5, T7¢l
H| A frojHog w2 FAE5 YEHIL(p<0.05), T3>
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Fig. 1. Vitamin C content of dried tangerine peel tea products
from market.
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Fig. 2. Total phenolic content of dried tangerine peel tea products
from market.
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