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Effect of sweetener on blended lemongrass and

pandan leaf herbal tea production
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ABSTRACT: This research was aimed to develop herbal tea from lemongrass and pandan leaf and
to compare different two sweeteners of sucrose and dried stevia. The 3 formulations of herbal tea
were analysed for the physical properties as brightness (L*) and color values (-a* and b*) and the
chemical properties as pH, total soluble acid, phenolic compounds and percent of inhibition activity
according to DPPH assay. Sensory evaluation was to perform by using 9 point hedonic scale. The
results indicated that L* and total soluble solid were not significant different. (P>0.05), but —a*, b*,
pH, phenolic compound and percent of inhibition activity were statistically significant differences
(P<0.05). The formulation 3 (blended lemongrass pandan leaf and 0.15 g of dried stevia) gave
the highest values of phenolic compound and percent of inhibition activity of 3.55 mg gallic acid/
sample and 24.15, respectively. The sensory evaluation revealed that the formulation 3 received
both of taste and overall acceptability, with maximum values of 7.60 and 7.50, respectively. Based
on the results of the research, the concept of blending with other types of various herbs can be used
to further develop the business.
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Table 1 Physical properties of blended lemongrass juice and pandan leaf juice

Formulation Physical values

L*(nS) _a*(') b*(')
1 6.81+0.45 -1.70°£0.17 0.43°+0.45
2 5.40+0.17 -2.007°+3.55 5.40°+0.71
3 8.43+1.29 -4.90°+1.69 8.43°+0.29

Different letters within a column indicate differences determined by Duncan’s new multiple range test (DMRT) at the 95 percent

level of significance, ns non significant

Table 2 Chemical properties of blended lemongrass juice and pandan leaf juice

Formulation Chemical values
TSS(° Brix) pH* gallic acid* (mg/g) DPPH inhibition (%)*
0.27+0.06 6.92°+0.00 2.45°+0.07 15.70°+0.56

2 0.28+0.03 6.89°+0.02 2.49°+0.18 17.50°+0.23
0.27+0.06 6.73°+0.02 3.55°+0.12 24.15°+0.21

Different letters within a column indicate differences determined by Duncan’s new multiple range test (DMRT) at the

95 percent level of significance, ns means to non significant
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Table 3 Sensory properties of blended lemongrass juice and pandan leaf juice

Formulation Attribute values
color* odor* taste* clarify™ overall acceptability*
1 6.85"+1.04 6.60°+1.09 5.95°+1.14 6.20+1.19 6.40°+0.76
7.65°+0.87 7.30°+0.97 6.80°+0.89 6.65+1.18 7.40°+0.82
7.307°+1.30 7.00%+1.12 7.60°+1.18 6.70+1.17 7.507+1.10

Different letters within a column indicate differences determined by Duncan’s new multiple range test (DMRT) at the

95 percent level of significance, ns non significant
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