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Abstract

The objective of this work is to study drying process optimization of Che - Mei Tea using vacuum evaporator
and treating with maltodextrin (10%, 20%, 30%, 40% and 50% w/ v) as a drying aid in the first step. After drying in tray
hot air oven, the samples were taken to sensory evaluation testing using 9-point hedonic scale (appearance, color,
smell, flavor and overall liking) with 50 panelists. The result indicated that the tea powder having 20% maltodextrin was
the best with the overall liking score 6.49. The determination of physical properties and chemical analysis including L*
a* b*, moisture content (%), water activity (Aw), solubility (%), density (g/mL) was 76.75, 2.94, 14.41, 6.36, 0.51,
48.17 and 0.85, respectively. For the physical and chemical change of tea powder in 2 packages (aluminum foil
and LLDPE, linear low-density polyethylene) after storing at room temperature (29+2 °C) for 90 days, it was found
that package and storage temperature significantly affected the physical and chemical change. The color tended
to be browner, Aw and moisture content increased, solubility decreased and the best condition to keep tea powder

stable was keeping in aluminum foil.

Keywords : instant tea powder ; Che-Mei tea ; maltodextrin
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f«rmmﬁLmﬁzvfammwLﬁyﬂq’ﬁmmlmﬁﬁuﬁ:ﬁaﬁmuLLﬁq AINNFUIAUAAGNTUTINWAZLUN B.1459
a.u313918 wudn lusddneuzuiedinauduienas 6.68£0.58 A1 a, WL 0.52+0.05 dnwourludtinmaidi
HA L* a* wazb* Ny 20.52+0.37 1.58+5.29 UAz4.02+0.61 ANNAIAL %lqQmmwmﬂumﬁi&immﬂé’mﬁu
NIATFIUNARTUFATUTUT (Thai Community Product Standard-Tea, 2015) ﬁﬁwumﬂ?mmmm?ﬁ”uﬁmiﬂLﬁu
%auay 10 Tagvimin daudd aW‘ﬁLummuéw%?umamﬁmﬁmmmﬁﬂﬁmamnndﬂ 0.6 asazilaandtan

IeqauvistuazUfiseneandindu (Poonsri et al, 2017) antiuthuiaimiuing inevinldnadoulugn 12.5 n¥u
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anum 20 %orix (MAungdindudszanns 36 nfu)  F9an192A9na1 T uaN19EMNNITaN 1 UTUN194 T ALNTN
ABAARRINLNINAAEL29 Sangsuwan (2007) AANEERTIduzeslurdeuw: LR AenANHee LAZNIINATNNIHAR
AR 0T luntaunaNad13agnudn nsldgnuugi 90 esataduad INNsnanAaNT1HA NAY 1 a1Ingw
waruea nqulalnsanfueu uavnguuaanases in

=f |3 o Aa d’ d‘ a 122
1.2 AnLEun N AN TaTUNNISANT 1T 16N 1SRRI US NNEN

i lugunandundaiugiandzmunsdndagd Ineiimnandaandisndu 20 asardndunbs
waalafndesuenas 10, 20, 30, 40 way 50 va9tBunangianue M lidindudaaAsassyivaqganiAuas
VUi ANl nnAdeLAAN HAEENaT AT

Al Aﬂl ©° o 1 Adl o A 1 = ' o 1 a o o o aa

A wWatnfaad9nNdaA1d@lugdaes Lr a* b* wudd Aadnnunns1eiuedaided1Atynieatia

(P<0.05) TAENLINA L* AT b* UDINARA I ANTY TuaueNAN a* anad (A197199 1) TIN5 ANTUIDIAN L

a

Wunaniannuealalindssuiiasainuealmindssuidnnn d9ualien L 10 9nNanaAnsaiinadu (Amarin, 2015)
Al all 3 & a v o 1 ° ¥ 2 U dl 2
yananAdavilasusdasmndinnamealaandssuniadanudn lunseuaunimnuiialinis linanuseu deanusan

azilnalaansssianiafinlfisanduinialagldldeulad (Non - enzyme - browning) (Rittanathanalerk et al., 2005)

¢« a d’slizc;

dl @ ! o 4 | a o rd‘ v < [ =KX A 09/ <
danaalanndssunldiiluarsdeaiuiailunaniusiliainnislalasladantia asiluanasesinanaiu

& A o o o a o Y a a o 16) & o asa '3 I o ° L
avALszney Wedndaiuguugigeinlifadumawuu i lfienlnifeljisermaanfavisannsualadi vinldian

b* 1NN (Shittu and Lawal. 2007; Madene et al., 2005)

°  a

A1 a, AMNUANIINAADY WG ﬁﬂ'mg’iwdw 0.50 — 0.53 FauAnFANaiuet NI N ATUNI194D5 (P<0.05)

(7

(A1979% 1) 9 a, azutlsdumuiBunueponaulueaiuis ednslsinnuarnudnaganimasesan a, aglunuet

NIATFIUHAR U FN1MUAAT a, biiiu 0.6 (Thai Community Product Standard-Tea, 2015) aanA&a4iunng

' '
A =

VAA83999 Phoungchandang & Sertwasana (2010) Ase uiigaiuel a, 1uleeedn A1 a, azanaailaiiniBuiu
waalaandssuacliludoetng uanainen a, azanassuiBanuealnsndssuuda An a, duiusiuanuauuay

v a ! P PN @ o a @ PN I o ¥ & Ay
20UAZVRIHANAA AN WaNN TN MNea lALANT AT TUn SN LTN a9 uds wﬂuﬂ?mmmwmw:mmﬂﬂ

u/o/‘]GJQJG'

AINUEATAIUNATIRLIA zﬁ'waiﬁmm%mmmamﬁ’m%@mm ‘E@m@ﬁﬁaamq%ﬁumnm unﬂuﬂ@mumm@mamm@i

'
A Aa o o [

AzINAUGAE (Zhou & Wang, 2012; Siew et al., 2007) wananan a, daiilusaiiiandArysesnansineianuis lne

[ o 1 dl a dl o 1 k2 ' dy a o Y o | 1 -Q; aaa
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a ¥

a a ¥ 1 ¥ = v v a o :/I di a aa K asa % =
LﬁNLﬂﬁVLWﬂEJ’]\‘i‘m‘] LATHAIMNAIAIATUAAUNTEARULINNIN muumamrﬂumemmu%mmnﬂgmmmqmumm

mnﬂfjﬁmqé}’m@ﬁuﬁﬂ’(Kanpairo et al., 2012; Goula et al., 2004)

1076



M9EsTIMENAIERTyYIW T 25 (R1TUN 3) Muaneu - FunAN W.A. 2563

BURAPHA SCIENCE JOURNAL Volume 25 (No0.3) September — December 2020 UNAINNIAY

Adgl/ dﬁl a o & 23 1 1 EA -ﬁl = 1 o
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P o g v ya g N o a &, P oA &y
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FUNARA A AN TWT L UNAUIIN N A RDLTH mmmauﬁm@”ﬂwm:ﬂmﬂg A NAU FRTA LAZANNTALIIN 1H AL

=< A

WU 9-Point Hedonic scale tagliiazuuu 1 uanafs lugauuiniign way 9 nunalls 10UNINNEA NANITNARD

o

AIA19797 2 Wudn fneaeudnliazuuuituane sl nguaruansisiuesnediiadn
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Ty
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(Kanpairo et al., 2012) geualiinzuuufinudneazdsnguazdunnsinaiullfion dounzuuufiunan sa17 uay

' o
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o a o 3

LLMLL@:VMWN%D‘LA?%WM?U NABAUN DI UTZLANHS (Stokosa et al., 2012; Narinsuksunti, 2015) RAAAARDIND
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) o A a = o = ! ay ]
ﬁnﬁ‘qﬂl,llmﬁ‘m@qu@ﬂ“@iﬁ@quqﬁ‘mLﬂ‘].lluqﬂ@@qjllLuﬂNW@ﬁl@Nﬂqﬁ‘Lﬂ@ﬂuLLﬂ@\ﬂlﬂ\‘]ﬂq a,, LL@ZﬂqqumuuﬂﬂﬂQWQ\? PP

1078



M9EsTIMENAIERTyYIW T 25 (R1TUN 3) Muaneu - FunAN W.A. 2563

BURAPHA SCIENCE JOURNAL Volume 25 (No0.3) September — December 2020 UNAINNIAY
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