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Quality Improvement of Spray-dried Omija(Schizandra chinensis
Baillon) Tea Powder by Roasting of Omija and
by Adding of Grape Juice
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Abstract

Omija(Schizandra chinensis Bailion) with or without roasting was extracted in hot water, and the extract
was spray dried for the preparation of instant Omija tea powder. Roasting of Omija and mixing of the
Omija extract with grape juice were attempted in order to improve the quality of the spray dried tea
powder. The addition of 20% dextrin to the mixture of Omija extract and grape juice facilitated the
spray drying by preventing the dried powder from becoming sticky and caking. The spray dried Omija
tea powder showed moisture contents ranged 3.41~5.90% and water activity of 0.084~0.101, and con-
tained no detectable microorganisms. The ash and protein contents of the spray dried Omija tea powder
increased by the roasting of Omija and the addition of grape juice. The addition of the grape juice
improved the quality of the spray dried Omija tea powder by lowering the acidity, strengthening the red-
ness, and enlarging the particle size of the powder. The roasting of Omija also improved the quality of

the tea powder.
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Table 1. Physicochemical properties of Omija extracts
and grape juice

Properties Materials*

OCE ROCE @J

pH 277 2711 3.26
Acidity (% citrate) 0.46 0.87 0.44
Total sugar (% glucose) 0.28 0.39 8.71
Soluble solids (%o w/v) 0.46 092 1220
Lvalue 58.05 43.12 2249

Color avalue 1.70 829 1536

bvalue 634 3007 4.70

*QCE: Omija chunk extract, ROCE: Roasted Omija chunk
extract, GJ: Grape juice
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Table 2. Moisture content and water activity of spray
dried Omija tea powder

OF : GJ* Moisture (%) Aw
SDOT  SDROT SDOT  SDROT
100:0 5.24 5.90 0.087 0.092
80:20 5.10 341 0.098 0.084
60:40 3.75 4.44 0.089 0.089
40 : 60 4.40 4.67 0.101 0.096

* OE: Omija extract, GJ: Grape juice
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Table 4. Color of spray dried Omija tea powder
SDOT SDROT
L a b L a b
100:0 9277 1.78 6.06 88.42 1.08 1225
80:20 8199 1283 1.26 79.22 1091 5.74
60:40 7446 1530 1.24 77.51 15.69 4.05
40:60 7330 1696 1.44 69.36 1740 1.99

* OE: Omija extract, GJ: Grape juice

OE : GJ*

Table 3. Acidity, ash and crude protein contents of spray dried Omija tea powder

OF : GI* Acidity (% citrate) Ash (%) Crude protein (%)
SDOT SDROT SDOT SDROT SDOT SDROT
100:0 2.56 3.84 0.37 0.50 0.38
80:20 2.31 3.20 0.57 0.66 0.61
60 : 40 231 2.56 0.60 0.95 0.96
40 : 60 2.18 2.31 0.74 1.36 1.00

* OE: Omija extract, GJ: Grape juice
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Table 5. Sensory scores* on color of spray dried Omija
tea powder

o Material

OF : G SDOT SDROT
100:0 4.067 d 3.800d
80:20 6.000 ab 4.400 cd
60 : 40 6.600 ab 5.467 be
40 : 60 6.467 ab 7200a

*Scores with same letters are not significantly different at
a=0.05.
**OFE: Omija extract, GJ: Grape juice
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b1

a@sSDoT
#SDROT

Particle size (sm)

4.0

Omija extract 100 80 60 40
Grape juice 0 20 40 60

Fig. 1. Particle size of spray dried Omija tea powder.
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