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Jiaogulan (Gynostemma pentaphylum) is a herbal medicine which is used for improving
blood systems, reducing blood pressure, cholesterol and triglyceride levels. The objectives of this
research were to study the factors effecting the properties of Jiaogulan extract, to develop the
beverage from Jiaogulan extract and to study the consumer acceptance of the developed product.
Fresh Jiaogulan was washed and dried with vacuum-microwave at 4,000 watts for 50 min before
meshing into the 50 mesh particle size. Jiaogulan powders contained 10.61 % yield, 5.34+0.04 %
moisture content, 12.55+0.02 % total ash, 9.50+0.16 %(d.b.) total saponin, 2.97+0.06 %{(d.b.)
total gypenoside and 1.80+0.14 mg/g(d.b.) total gysenoside Rb,. The toxin substances were under
standard of food safety which provided 0.051 mg/g mercury (Hg), 1.10 mg/g lead (Pb) and
0.054 mg/g arsenic. The conventional Jiaogulan extract consisted of 74.60+3.06 mg total
phenolic, 3.03 £0.05 mg/l antioxidant activity (EC,;), 18.09+0.07 %(d.b.) total saponin,
12.25+0.01 %(d.b.) total gypenoside and 4.8+0.28 mg/g(d.b.) total gysenoside Rb,. The effect of
citric acid and sugar on saponin, gypenoside and gynsenoside Rb, of Jiaogulan extract was
significantly decreased (p<0.05) but within the standard. The development of beverage from
Jiaogulan extract was started with consumer survey (n=400), the result showed that 87 % of
consumers were interested in the beverage from Jiaogulan extract with lime juice. The logistic

regression indicated that the Jiaogulan tea flavor might increase consumer acceptance and

Jiaogulan tea flavor and taste might increase consumer purchase intention. The formulation
showed that the optimum amount of beverage consisted of the 53.98 % of 1 % Jiaogulan tea,
27.64 % of sugar 18.33 % of lime juice, 0.035% of ascorbic acid and 0.10 % of Jiaogulan extract
at maximum consumer acceptance. Therefore, the physicochemical and sensory analysis of
beverage form Jiaogulan extract with lime juice which provided 64.09+0.03 L', 3.97+0.02 a,
65.87£0.08 b, 46.18+0.06 AE’, 2.76+0.03 pH, 76.42+0.82 % moisture content, 23.58+0.82 %
total solid, 27.86+0.07 DBrix total soluble solid, 1.74+0.06 % total acidity, 0.3990+0.0058 %(d.b.)
total saponin, 0.2397£0.0086 %(d.b.) tofal gypenoside, 4.0002+£0.5139 mg/g(d.b.) total
gynsenoside Rb, and no pathogenic bacteria, yeast and mold could grow in this producf. The
consumer acceptance test of developed beverage from Jiaogulan extract with lime juice, mean
hedonic rating was conducted by 200 participlants were 7.79+0.81 overall liking, 8.06+0.90 color,
7.71+0.84 overall aroma, 7.50+0.78 Jiaogulan flavor, 7.4240.75 overall taste, 7.41+0.74 sourness,
7.43£0.72 sweetness, 7.36+0.72 bitterness and 7.59+0.63 aftertaste, respectively. Finally, the
McNemar test showed that the health benefit promotion could increase the purchase intention.

((’=3.84).





