S8} 7| ¢ 88w A
Vol. 4, No. 3, pp. 279-283, 2003

vhe e o] 43 7 tea-bagd FEAS] Y

| - QU™ - Qlarl®

A
—

al
lon

Development of Formulation of Tea-bag Type Garlic Tea

Jin-Hee Shin, Nam-Soon Oh+* and Man-Jin In*
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Abstract This study was carried out to establish the manufacturing formulation of tea-bag type garlic tea. In order to
eliminate of garlic-specific odor and taste, the masking effect of various additives against garlic flavor was determined
with sensory evaluation. Leaves of green tea, arrowroot and Solomon's seal were screened as highly effective auxiliary
ingredients in garlic tea. When two materials among the selected three auxiliary materials were mixed the same
percentage, overall flavor of garlic tea synergistically was enhanced. The optimum concentration of garlic powder and
stevioside as a sweetener were 20~30% and 1%, respectively. Therefore, three types formulation of garlic tea was
establish. When the color, turbidity and total solid concentration of three formulated garlic teas were compared with
those of commercially available formulated green tea containing unpolished rice, the latter was more yellowish color
and the former was more superior to turbidity and total solid concentration
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Figure 1. The first screening of raw materals in garlic
tea development process using sensory evaluation
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Figure 2. Effect of combination of raw materials on sensory
quality ‘
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Figure 3. Effect of amount of stevia sweetener on the
sensory quality in garlic tea
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Figure 4. Effect of concentration of garlic on the sensory
quality in garlic tea
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Table 1. Formulation data of garlic tea
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Prototype I  Prototype I Prototype Il
Garlic 19.8 26 296 Zn28
Green tea 39.6 347 .
Arrowroot - 347 34.7 [11 W. 1. Kim and H. S. Choi, “Natural Spices”, Hyoil,
Solomon's seal 396 - 347 Seoul, Korea. pp. 29-51, 2001.
Stevia sweetener 10 10 1.0 [2] H. -K. Kim, H. -J. Kwak and K. -H. Kim, “Physiological

Table 2. Sensory evaluation about tea-bag type garlic tea

Prototype I  Prototype I Prototype I

activity and antoxidative effect of garlic (Allium sativum

L.) extract”, Food Sci. Biotechnol., 11, 500-506, 2002.
[3]1 K. Song and J. A. Milner, “The influence of heating

on the anticancer properties of garlic”, J. Nutr., 131,

Color 36+057 29+07 34x06 1054S-1057S, 2001.

Flavor 32£08  28x09 29206 [4] H. Nakagawa, K. Tsuta, K. Kiuchi, H. Senzaki, K.
Taste . 3.1+08 29£06 34209 Tanaka, K. Hioki and A. Tsubura, “Growth inhibitory
Aftertaste about garlic 3.0+ 1.2 34210 34x13 effects of dially disulfide on human breast cancer cell
Overall taste 3007 29+06 33+05

DAl values were expressed as mean + standard deviation.

lines”, Carcinogenesis, 22, 891-897, 2001.
[5]1 S. M. Kim, “New millennium food -Garlic promots

Table 3. Comparison of some characteristics of formulated garlic tea and green tea

Garlic tea Formulated
Prototype I Prototype Il Prototype III green tea”
Total solid (%) 0.8 0.6 0.6 04
Color (Absorbance at 370 nm) 1.121 1.748 0.573 2.534
Turbidity (Absorbance at 660 nm) 0.300 0.336 0.312 0.137

Ycommercially available product containing unpolished rice.
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the function of human brain-”, Food Industry and
Nutrition, 4, 55-58, 1999.
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