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Abstract

The effects of roasting and grating of Omija(Schizandra chinensis Baillon) as pretreatment process for
the expedition of the extraction process were investigated. The hot water extract from Omija grated by
passing through wooden rollers showed more than three times higher contents in acid and sugars, and
four times higher soluble solid recovery than that of non-grated Omija, indicating that the grating
improved the extraction rate greatly. Roasting of Omija not only doubled the extraction yield but also
improved the sensory properties of the extract greatly. The grating of Omija after roasting increased both
extraction rate and yield. The passing of hot water (25X) through the roasted and grated Omija bed pro-
duced the extract of 2.77 in pH, 0.389% in sugars, 0.871% in acidity, 0.919% in soluble solids and of

acceptable sensory quality.
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Table 1. Effect of grating on physicochemical properties
of Omija extract

Extract
OE OCE
pH 2.84 271
Total sugar (% glucose) 0.092 0.283
Acidity (% citrate) 0.134 0.458
Color L value 60.62 58.05
a value 040 1.70
b value 1.15 6.34
Soluble solids (% w/v) 0.106 0.459

Table 2. Effect of roasting on sensory properties of Omija
extract

Sensory item
Extract
Color Flavor Taste Overall
ROCE 7.1*% 6.0* 6.1#* 6.4%
OCE 53 4.9% 4.6* 4.8%

*significantly different at 0=0.05.

Table 3. Effect of grating on physicochemical properties
of roasted Omija extract

Properties Extract
ROE ROCE
pH 292 2.77
Total sugar (% glucose) 0.083 0.389
Acidity (% citrate) 0.109 0.871
Color L value 60.41 43.12
a value -0.38 8.29
b value 7.10 30.07
Soluble solids (% w/v) 0.180 0.919
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Fig. 1. Changes in L-value of ROCE and OCE.
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Fig. 3. Changes in b-value of ROCE and OCE.
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Fig. 4. Changes in pH of ROCE and OCE.
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Fig. 5. Changes in acidity of ROCE and OCE.
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Fig. 6. Changes in total sugar of ROCE and OCE.
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Fig. 7. Changes in soluble solids of ROCE and OCE.
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