< 2% eS8 (Scopus) <LK BRI
\ « BUIPHOEE I Fl 5% DOAJ o oL BT
2 i * % CHE2F3CH) CA * LB D BITICSTPCD

o Bell (RRAFHE SCHY) FSTA o B DA BITIRCCSE
SCIENCE AND TECHNOLOGY OF FOOD INDUSTRY o HAF A ARG LG Bt IS T o W ER B DI TIA
o ST i (WICD) 7% o [ 2: P2 Sino Med
o fr SRbE S TR R I B RO % H s — iR T
¥ HT]  ISSN 1002-0306  CN 11-1759/TS & ARS: 2—399

BEESHIBRN N EF MR

BT, FHork, T, B A, L M, MeeE, K &

Effects of Codonaopsis pilosula Dosage on Qualltles of Babao Tea

WEN Xueshan, JIANG Qiaoe, WANG Ruiqi, SHI Yue, MA Yue, ZHAO Xiaoyan, and ZHANG Chao

TELR I View online: https:/doi.org/10.13386/j.issn1002-0306.2022060289

LR ARG HoAh SO

Articles you may be interested in

AN TR BSR4 B8 R BeXt XU i 5
Research on the Effect of Different Processing Stages on the Flavor of Fuliji Red—cooked Chicken

£ TAlRHE. 2021, 42(11): 89-98  https://doi.org/10.13386/1.issn1002-0306.2020110134
FIZRHOS SARUHE@RE . B AR o L 22 5ot

Study on the Differences of Color,Taste and Aroma Constituents in White Loose Tea and White Tea Pine
B T EHE. 2019, 40(15): 207-214  https://doi.org/10.13386/j.issn11002-0306.2019.15.034

BRI PE AU T 57 o

A Systematic Review for the Characteristic Flavor Compounds of Soy Sauce

8 TAVRHE. 2021, 42(12): 376-382  hitps://doi.org/10.13386/j.issn1002-0306.2020060349
AT EILREAR" AR AT

Study on Flavor Components in  “Zhouning Cloud—Mist Mountain Tea” Green Tea
B TAbRHE. 2021, 42(3): 214-221,229  https://doi.org/10.13386/j.issn1002-0306.2020030375

BB MBI RE 5 PR R A S 25 < o R Tk 22 SR PR P I3 140522 i)
Effect of Ceramic Membrane Microfiltration Coupled with Macroporous Resin on Hydrolyzed Peptides of Tilapia Meat

i Tl BHE. 2019, 40(8): 43-48  hitps:/doi.org/10.13386/j.is5n1002-0306.2019.08.008
1o R KRR 56 2 1 R 220 S e 0 P A 5

Study of immunocompetence of polysaccharides from Codonopsis pilosula oral solution before and after autoclaving

£ Tl BHE. 2017(12): 323-327  hitps://doi.org/10.13386/j.issn1002-0306.2017.12.060

[=]i%.

.

KEMIR AT, R ZHRFEE


http://www.spgykj.com//article/doi/10.13386/j.issn1002-0306.2022060289
http://www.spgykj.com//article/doi/10.13386/j.issn1002-0306.2020110134
http://www.spgykj.com//article/doi/10.13386/j.issn1002-0306.2019.15.034
http://www.spgykj.com//article/doi/10.13386/j.issn1002-0306.2020060349
http://www.spgykj.com//article/doi/10.13386/j.issn1002-0306.2020030375
http://www.spgykj.com//article/doi/10.13386/j.issn1002-0306.2019.08.008
http://www.spgykj.com//article/doi/10.13386/j.issn1002-0306.2017.12.060

544 % 511 ) i Tl B Vol. 44 No. 11
2023 4 6 H Science and Technology of Food Industry Jun. 2023

BB, Ik, EamE, . o 280\ E AR AR (], &5 Tl B, 2023, 44(11): 74-79. doi: 10.13386/.issn1002-
0306.2022060289

WEN Xueshan, JIANG Qiaoe, WANG Ruigqi, et al. Effects of Codonopsis pilosula Dosage on Qualities of Babao Tea[J]. Science and
Technology of Food Industry, 2023, 44(11): 74—79. (in Chinese with English abstract). doi: 10.13386/j.issn11002-0306.2022060289

RS-

LSRR )\ E 2R i R B

REW, FHIGH, TERE,A OB, D M, B, 5k 8
(1.6 T RAAF F R A Fadn T 5 25 8 SR AT 5 PT, A6 7 100097
2. LB EmM AR B E S PR 8], o Bk 746400,
3RFR RS S I LT EE LT, LK 100097
4RV RAHFEFRG AT E S LT, LT 100097)

W EARALENEAANZRR AN R, ANEFFTRREES S, 104 15 gy, ARRREELGNER
EH B, IWREEANZFGRE., TERBANHEE. A%k, BRRTIFNEFrFoRisit,. 2R 2T
HABNEZFEIALEhHEFNTRE, MEFEZRS, AXANZENAETH, TERENHETRS, L+,
BmBEHESHN0F 15 g NERXRFPHTEREHN S ERENRS THEA (P<.05) . LEANZRGH%K,. i
BRI E AR B e dm 55, mBRvk LI RA S, P, @k, BRvk. 8%, TRO Rk @k 28 )
BHEBANEZLEEREFOIZRB. £F, SEA2 0 gBFBANZEZGH %R ELRIETFHRBARLE S
W, RIAHBEELARANRE, FELENZRNEERS, RERASILTBARST 35%. B, £LF7 69
AT ARB AN EREI .

KRR SOt A, NE R, ok, KUk, Bk, #ok

hE A= TS255 SCHEkFRIRES: A XEH5:1002-0306(2023)11-0074—-06
DOI: 10.13386/j.issn1002-0306.2022060289

Effects of Codonopsis pilosula Dosage on Qualities of Babao Tea

WEN Xueshan', JIANG Qiaoe’, WANG Ruiqi'®, SHI Yue', MA Yue’, ZHAO Xiaoyan"!, ZHANG Chao"*"

(1.Institute of Agri-Food Processing and Nutrition, Beijing Academy of Agriculture and Forestry Sciences,
Beijing 100097, China;
2.Wenxian Jiacheng Agricultural and By-products Co., Ltd., Longnan 746400, China;
3.Beijing Key Laboratory of Fruits and Vegetable Storage and Processing, Beijing 100097, China;
4 Key Laboratory of Vegetable Postharvest Processing of Ministry of Agriculture and Rural Areas, Beijing 100097, China)

Abstract: The effects of Codonopsis pilosula dosage on qualities of Babao tea was evaluated. The Codonopsis pilosula
dosage of 5, 10 and 15 g were applied to the Babao tea, and the color, soluble solid content, flavor, taste, and sensory
evaluation of the tea were compared with the tea without Codonopsis pilosula as the control. Codonopsis pilosula Babao tea
was red with a little yellow. When the dosage of Codonopsis pilosula was increased, the color of the tea turned yellow, and
the soluble solid content was increased. The soluble solid content of the tea with 10 and 15 g of Codonopsis pilosula was
significant higher than that of the control (P<0.05). The sweetness, bitterness and saltiness of the tea decreased with the
increase of the dosage, while the acidity increased. The sweetness, sourness, umami, bitter aftertaste, and fresh aftertaste
were the key factors leading to the taste differences of the Babao tea. The sweetness and aroma of Babao tea with the
dosage of 10 g was significantly better than those in the control and other dosages, showing the original taste of Codonopsis
pilosula, and integrating with the tea aroma of Babao tea. The sensory score of the dosage of 10 g was 35% higher than that
of the control. Therefore, a proper dosage of Codonopsis pilosula benefited qualities of Babao tea.
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Table 1 Flavor sensor array performance description
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Table 2 Sensory quality evaluation criteria
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Table 3  Effects of Codonopsis pilosula dosage on color of Babao tea each treatment
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Table 4 Effect of Codonopsis pilosula dosage on taste of Babao tea
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FH LS I Tb 5 ) A A4 R RE I 8036 2 /T A%
KUY T B ] Sy S5 AR as SRR E ST,
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ML e S N EA WL . IR EE SR e =
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Table 5 Effect of Codonopsis pilosula dosage on sensory score of Babao tea (score)

415 & FHOE R B, REY
X HRZH 7.0 5.0 5.0 7.0 6.0
qE%-5 8.0 5.0 7.0 8.0 6.7
H3E-10 8.0 8.0 9.0 8.0 8.1
L S-15 3.0 3.0 1.0 5.0 3.0

K6 LUES/\ TR AT TE Y & B E R A S R B

Table 6 Correlation coefficient matrix of the taste and soluble solid content and sensory score of Codonopsis pilosula Babao tea

LEESES 3 Ak WUk WBREIR Bk

TRIR [k

LIS 0.593 0.052 0.161
iR 0.001 —0.551  —0.452
FEUREIS
ek 0.052 = —0.551
BRI 0.161  —0.452
Bk —0.137
EDR Ik
JR 0219  -0.113
[ilS -0.057  —0.093
A -0.164  —0.260
BEARY 0261  —0.082 0.613 0.479 0.427

—0.482
0.611

bk EpoRlEIbR  Ek MMk TWEMEREDROISR RS

0.482 0.261
—0.137  —0.055 —0.082
0.359  —0.550 0.613
—0.219 —0.057 0.479
—0.113  —0.093 0.427

—0.482
0.283

0.611

0.283
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