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Production of White Champaca (Michelia alba DC.) Mixed Tea
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ABSTRACT: The objective of this study was to enhance odor and flavor in tea by adding white Champaka. Dried
oolong tea mixed with dried white Champaka petal at the ratio of 1:1 was used to prepare tea at different fermentation
temperatures (30 and 40 °C) and times (5 and 15 min). Fermentation step at ambient temperature for 15 min was the
control treatment. The results revealed that the linalool contents in the mixed tea were in the range of 0.4 - 2.0 mg/
kg. The tea made from 5 methods was evaluated for organoleptic analysis using 30 trained panelists. The tea mixed
with white Champaka got scores at the level of slightly to moderately like for the quality attributes of color, odor
and white Champaka odor (p<0.05). The scores of flavor, after taste and overall preference were not significantly
different (p>0.05). White Champaka mixed tea in sealed plastic bag was kept at ambient temperature for 1 and
2 months. It was found that increasing storage time expressed higher contents of water activity (A ) but lower the
red (a) and yellow (b) color values (p<0.05) in the tea while the lightness values were not influenced by storage time.
The tea product had the yeast and mold counts less than 3.6 log CFU/g after 2-month storage.

Keywords: Champaka, white Champaka mixed tea
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Table 1 L a and b values of 5 clones of Michelia alba.
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i LN esinanenantliie 5 aneviug Snaa
2974 (L) Arponuilugdnng (a) wazanudludivaes
(b) Aauuanmeiuet19Tdad1Ayn1eada
(p<0.05) laamananiliAnmanadnsagludag
68.01 - 80.31 SvanaTugT 4 uaeiuinada
mmmwmn‘ﬁ'qmﬁﬁu 80.31 meﬂﬁuﬁﬁ 28
prAnuainstasfigawiniy 68.01 ludusania
Hudunanuin fetnenandiii 5 anaiug tu
HAanaiuduneeglugee 5.0909-1.08 danen
AMTUAIAINLI FaatiaananTiAiAgnu
udmasseglutos 36.04 - 20.08 Iagsnatinanen
SrTlaneniug? 5 SAwiiugegauiniu 36.0 wax
aeTug? 3 fAntanfigaiviniu 20.08 (Table 1)
feaannfasiudneuzlnngresdnend Iaia
Pawidena Taaaeiudi 5 dunaiudivies
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Physical quality

Michelia alba

Clone 1 Clone 2 Clone 3 Clone 4 Clone 5
L* 74.76+4.39"°  68.01+8.55°  70.21+5.62° 80.31+2.32° 68.43+6.88°
a* -0.35£0.27" -0.57£0.49"  -1.4620.55° -1.08+0.50" 5.09+1.12°
b* 23.64+2.99°  2222+4.36°  20.08+3.55 22.57+2.37° 36.04+3.75"

Remark: Means in a row followed by different letters are significantly different at P<0.05
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aannuanL (Clarke and Bakker, 2004; Song et al.,
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ranluzguad 50 % au 30 evAEALTNE H 419
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v v

nau wazANgaulasteusIn (p>0.05) Neily

nageudNUsviiuan NNl szamdndalunn
o o aal o Al
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1 ' aa v
wuy TiHANLRnANan9ana Tnaldaznuuly
syAuTaLLANYaefeTaul1uNANg (6.27-6.87

AZLLUL) (Table 2)

Table 2 Properties of White Champaca tea prepared from 4 methods.

properties White Champaca tea
control Method 1 Method 2 Method 3 Method 4

chemical property

Linalool (mg/kg) 1.6 2.0 0.8 0.9 0.4
Sensory property
Color 6.87+1.16 ° 6.30x1.48° 637:x1.46° 655+1.47 *° 640155 °°
Odor’ 6.78+1.18 °  593+122° 620+1.41°° 646+126°° 645+ 1.36°°
Champaca odor 6.45+127 °° 595+1.31° 6.08+148 °° 650+1.52° 655+1.32 °
Flavor ™ 6.37 £ 1.31 5.83 % 1.5 6.05 + 1.56 6.32 +1.32 6.13 + 1.60
After taste ™ 6.27 £ 1.58 5.95 + 1.60 6.02 £ 1.53 6.13 £ 1.59 5.95 + 1.65
Overall acceptance ™ 6.55+ 1.25 5.98 + 1.46 6.25 + 1.50 6.53 + 1.37 6.18 +1.55

Remark: Means in a row followed by different letters are significantly different at P<0.05

control

Method 1
Method 2
Method 3

Method 4

NANISANHINSIA LS TIARNANT]
NM9ANHIBIENIALFNE I N AR T AN
NALABNANTUNY 3 LHBU WUIN FEeZANITAL
FNHNAINAFIE AN NN NN TN DITIABNANT]
TUEUAE & LAY b ALANFNAUNER (p<0.05)
Tanefisrezinainisfuinen ligsuasanany
LANFINTDIAIAIHNATIN (L) UBSEARNAUTIE NAN9

no 2™ drying and fermentation time of 15 min.

2" drying temperature at 30 °C and fermentation time of 5 min.
2" drying temperature at 30 °C and fermentation time of 15 min.
2™ drying temperature at 40 °C and fermentation time of 5 min.

2" drying temperature at 40 °C and fermentation time of 15 min.

A8 MNAAUEREAT T U AN A
Wudwa (@) wazanudludmaes (b) anad Inad
Aanasan 5.13 1ilu 4.05 uay 11.89 1w 7.48
ANNAAL (Table 3) d9UNANIIATIATLATIZH
AN INNLARTRIN AR DTN ey
SnEnandnaiTuna UL 2 Wew Lavkanis
F1394%LATNLIL BN AWYIFEAD B8 Lazs WU
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(2554) AtuualinansneiaiU3uiosaesdas
LaaNtaeNdn 200 CFU/g Asiiunisinngsununig
nanginanadlulseynslld Aasdinnsdnwniia
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randugie dulmusinsgiuanssiely

Table 3 Changes of White Champaca tea during storage for 3 months.

Storage time (month)

properties
0 month 1 month 2 month 3 month
Color value
L 40.11 £ 0.43™ 40.59 £ 1.84™ 4148 £2.12™ 43.22 £3.49™
a 513+0.14 ° 424+0.33° 3.84+0.31° 4.05+0.54°
b 11.89+0.27 ° 7.63+0.81° 6.97 +0.50 ° 7.48 +1.02°
Microbiological property (CFU /g )
Yeast nd < 1.8x10° < 3.0x10° < 2.0x10°
Fungi nd <1.46x10° <1.0x10° <7.6x10°

Remarks: Means in a row followed by different letters are significantly different at £<0.05

ns indicates not significant (p>0.05) nd indicates not detected.
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Sieving step in Champaca tea production

Figure 1 Production of white Champaca tea
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Champaca tea drying

2-g of Champaca tea in bags



