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Abstract

Omija (Schizandra chinensis Baillon) with or without roasting were extracted in hot water, and the
extracts were mixed with grape juice and spray-dried for the preparation of Omija tea powder. Grape
juice addition contributed to the lowering of acidity, the boosting of kinematic viscosity and surface ten-
sion and the strengthening the redness in color of reconstituted instant Omija tea. The effects of the
roasting Omija on its physico-chemical properties were less remarkable than those of the adding grape
juice. The sensory properties such as color, flavor, taste and overall acceptability were greatly improved
by the grape juice addition, and the degrees of improvement were proportional to the levels of addition.
The best overall acceptability of the instant Omija tea was acquired with the tea powder prepared from
the mixture of 40 parts of the roasted Omija extract and 60 parts of the grape juice. The roasting of
Omija also improved the sensory quality of the instant tea.
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Table 1. pH and acidity of instant Omija tea

Ok : GJ* pH Acidity (% citrate)
10T IROT 10T IROT

100 : 0 3.32 3.34 0.042 0.051
80:20 3.45 341 0.042 0.045
60 : 40 3.52 3.50, 0.040 0.045
40:60 3.56 3.51 0.040 0.044

* OE: Omija extract, GJ: Grape juice

Table 2. Kinematic viscosity and surface tension of
instant Omija tea
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Table 3. Color of instant Omija tea

.. Kinematic viscosity (¢St) Surface tension (mN/m) . 0T IROT
OF: G =57 IROT 10T IROT OF: QN ———— L a2 b
100: 0 1.264 1.240 21.7 20.0 100:0 4726 1.15 2.6 48.00 090 7.27
80 :20 1.272 1.248 21.0 20.1 80:20 4781 291 3.35 4530 298 7.14
60 : 40 1.352 1.304 21.7 20.3 60:40 4591 471 547 4451 414 745
40 : 60 1.298 1.500 226 222 40 : 60 4434 577 637 43.02 550 7.05

* OE: Omija extract, GJ: Grape juice

* OE: Omija extract, GJ: Grape juice
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Fig. 1. Sensory score on color of reconstituted Omija tea.
(Bars with same letter(s) are not significantly different at
0=0.05.)
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Fig. 2. Sensory score on flavor of reconstituted Omija
tea.

(Bars with same letter(s) are not significantly different at
a=0.05.)
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Fig. 3. Sensory score on taste of reconstituted Omija tea.
(Bars with same letter(s) are not significantly different at
0=0.05.)
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Fig. 4. Sensory score on overall of reconstituted Omija
tea.

(Bars with same letter(s) are not significantly different at
a=0.05.)
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