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Abstract
177713

Job’s tear is an importance nutraceutical cereal due to reports of antitumor activity. This
research 1) studied on 2 products development, job’s tear tea and sweetened job’s tear 2)
optimum condition for oil extraction 3) fatty acids analysis in job’s tear and its products. The
results showed that job’s tear tea that boiled in 30° brix of syrup for 30 minutes and then roasted
for 5 minutes was most accepted in taste and overall acceptation (p<0.05). Sweetened job’s tear
steamed at 95° C for 25 minutes and then coated with syrup had color, texture, flavor and overall
acceptation higher than others significantly (p<0.05). The chemical compositions of job’s tear tea
contained protein, fat, ash, fiber, carbohydrate and moisture of 0.98, 1.53, 0.66, 0.07, 4.10 and
92.66 % whereas sweetened job’s tear had protein,‘ fat, ash, fiber, carbohydrate and moisture 3.59,
3.45, 3.90, 0.35, 71.79 and 6.92 %, respectively. The maximum of crude oil was obtained by
acetone extraction, the suitable sample and solvent ratio of extraction was 100:300 (g/ml), the
optimum extraction time was 5 minutes and the suitable number of extraction was 3 times. This
method provided extraction yield 122 % higher than AOAC method. The oil extracted from job’s
tear, job’s tear tea and sweetened job’s tear were 5.62, 0.16 and 1.74 %, respéctively. The ratio of
4 fatty acids, palmitic, stearic, oleic and linoleic acid, in job’s tear and its products were similar in

range of 11.95-15.37, 1.39-2.06, 58.83-61.27 and 23.21-25.39, respectively.





