


.l .l. U U U t’ U U .1 q Pusll Pemnbelajaran Digitst Sulftsrah Nur Zahirgh (UMT)

Unwversiti Malaysia Terengganu.

I P19 FASM 3 2007

i

Development of green tea, oolong tea and black tea from
hedyotis diffusa / Lee Phay Lin.

PUSAT PEMBELAJARAN DIGITAL SULTANAH NUR ZAHIRAH
UNIVERSITI MAIAYSIA TERENGGANU (UMT)
21030 KUAILA TERENGGANU

1100090014

tihat Sebelah

HAK MILIK ]
PUSAT PEMBELAJARAN DIGITAL SULTANAH NUR ZAHIRAR




DEVELOPMENT OF GREEN TEA, OOLONG TEA AND BLACK TEA FROM

HEDYOTIS DIFFUSA

LEE PHAY LIN

UK 9284

SUPERVISOR

DR AMIR IZZWAN ZAMRI

FACULTY OF AGROTECHNOLOGY AND FOOD SCIENCE
UNIVERSITY MALAYSIA TERENGGANU

MENGABANG TELIPOT



i

DECLARATION

I hereby declare that this research project is based on my original work except the

quotation and summaries, which have been duly acknowledgement.

27% June 2007 /LEE PHAY LIN
UK9284
Approved by,
27" June 2007 DR.AMIR IZZWAN ZAMRI

(Supervisor)



iii

ACKNOWLEDGEMENT

First and foremost, I am particularly indebted to my supervisor, Dr. Amir Izzwan
Zamri. I wish to convey my gratitude for his invaluable knowledge, advices,
dedication, support, suggestion and most importantly his profound patience in guiding
me throughout this research study. Without his guidance and time sacrificed, I would

not be able to complete my research.

Secondly, I would also like to take this opportunity to express my sincere
appreciation to my lectures such as Prof Madya Amiza Mat Amin, Pn. Faridah Yahya,
Pn.Zamzahaila binti Mohd Zin, En. Mohd Khain bin Mohd. Zainol, Cik Nonzah binti
Sarbon, En. Aziz bin Yusof, En. Wan Hafiz. Pn. Shazmin binti Kamaruddin, who
gave me addition suggestion and comments in improving this research. Not forgetting

also, to all the lectures who helped me during this research study.

Further, I would like to thank the help of all food science staffs from UMT,
who helped and guided me during encounter with the laboratory work. Besides that,
fellow friends and course mates that helped and assisted me during this research were
most appreciated. Their constant encouragements and support had made my final year

project a memorable one.

Last but not least, I would like to express my gratitude to my family for their

moral and money support, without them this research could not be completed.



v

ABSTRACT

This study was conducted to evaluate the proximate analysis and the antioxidant
activity from the herbs of Hedyotis diffusa which has been processed to be green,
oolong and black tea. Green tea resulted with the highest ash content as compared to
oolong and black tea. It showed no significant (p<0.005) difference to oolong and
black tea. Again, green tea obtained significant (p<0.005) higher among oolong and
black tea. For fiber analysis, oolong tea had the greatest result. Meaning to say that,
oolong tea was indicated with the highest fiber content in the tea itself. And it was no
significantly (p<0.005) different. Atomic absorption spectrophotometer (AAS) was
used to determine the mineral content in these three types of teas. From the analysis,
magnesium was rich in these three different types of tea. Whereas for copper, it was
the lowest mineral content in these sample tea. B-carotene bleaching method was used
to determine the antioxidant activity in tea. Antioxidant activity as assessed with the
f-carotene bleaching method decreased in the order: BHT > green > oolong > black.
All tea samples and BHT showed significant (p<0.005) difference. The acceptability
of all teas was determined using sensory evaluation. The hedonic scale was used in
this sensory test. Results showed that black tea’s color was the most accepted among
green and black tea. Black tea was significantly (p<0.005) different compared to green
and oolong tea as well. For the attribute of aroma, black tea was the most accepted by
panels. Whereas green tea was least preferred by panel. There was no significant
(p<0.005) different among the tea. For bitterness attribute, oolong tea was obtained
the highest result as compared to green and black tea. There were no significant
(p<0.005) difference. Again, black tea obtained the highest result in taste and overall
acceptance. There were no significantly (p<0.005) different. The result of this study
strongly showed that all the herbal tea extract potentially has an active and could be
used as healthy and nourishing beverages.
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PERBANDINGAN PROKSIMAT ANALISIS DAN AKTIVITI ANTIOSIDAN
DALAM TEH HIJAU, TEH OOLONG DAN TEH HITAM SERTA TAHAP
PENERIMAANNYA

ABSTRAK

Kajian in dijalankan untuk menentukan proksimat analisis dan aktiviti antioksidan
daripada Hedyotis diffusa yang telah diproses menjadi teh hijau, teh oolong dan teh
hitam. Teh hijau merupakan sampel yang paling tinggi kandungan abu antara teh
oolong dan teh hitam. Keputusan menunjukkan tidak terdapat perbezaan
signifikan(p<0.005). Sekali lagi, teh hijau merupakan perbezaan signifikan (p<0.005)
yang yang paling tinggi antara kesemua sampel teh. Untuk gentian analysis, oolong
teh mendapat keputusan yang paling tinggi. Teh oolong tidak terdapat sebarang
perbezaan signifikan (p<0.005). Atomic absorption spectrophotometer (AAS) diguna
untuk menganalisis kandungan mineral dalam teh. Melalui analisis, ketiga-tiga jenis
teh mempunyai kandungan magnesium yang paling tinggi. Sebaliknya, kuprum
merupakan jumlah kandungan mineral yang paling kurang terdapat dalam teh.
Kaedah S-carotene bleaching telah digunakan untuk menentukan aktiviti antioksidan
dalam teh. Darjah aktiviti antioksidan menurun mengikut turutan: BHT > hijau >
oolong > hitam. Kesemua sampel teh dan BHT menunjukkan perbezaan signifikan
(p<0.005). tahap penerimmaan kesemua teh herbal ditentukan melalui penilaian
sensori. Skala hedonik telah digunakan dalam ujian sensori tersebut. Teh hitam dalam
atribut warna menunjukkan keputusan yang paling banyak diterima oleh panel
berbanding teh hijau dan teh oolong. Selain itu, teh hitam mempunyai perbezaan
signifikan (p<0.005). Untuk atribut aroma, teh hitam adalah paling diterima oleh panel.
Sebaliknya, teh hijau paling jarang disukai oleh panel. Tidak terdapat sebarang
perbezaan signifikan (p<0.005) antara teh hijau, teh hitam dan teh oolong. Teh herba
yang paling diterima bagi atribut keamatan rasa pahit adalah teh oolong dan tidak
terdapat sebarang perbezaan yang signifikan (p<0.005). Sekali lagi, teh hitam
mendapat keputusan yang paling tinggi dalam atribut rasa dan penerimaan
keseluruhan. Kesemua teh tidak terdapat sebarang signifikan (p<0.005) beroeza. Hasil
kajian ini jelas menunjukkan bahawa semua ekstrak teh herba berpotensi mempunyai
antiosidan yang aktif dan boleh digunakan semudah minuman kesihatan.



