HIANUIN
s I's 4 v
HINHUIN N mmgmwﬁﬁﬂmmsggu%uﬁm “]ﬂi‘Uﬁl@u (UNWY. 30/2546)
a a e 4 « @ s o ¥ £ 'Y n
HNIAHUIN Y !@ﬂﬁ’liﬂ5$ﬂﬂ“Uﬂ']i@‘U'ﬂJL“]NﬂgUﬂﬂ'ﬁﬁﬂ\i mi‘wmmNaﬂﬂmm%wnﬂﬁmﬁgu"l‘WS

Ed
a

MAKRYIN A ONATANURINIUNT VDI UITET

51



s o d 4 ]
MARUIN A WIATTIUHAAN UNYUFUTOL N TUHUBU (UNT. 30/2546)



9.0

lo.l9

m.©

n.c

HHY.mo/lw&cEo

MIATFIUUBAN UNYNY

Y lunNau

®. WAUYIY

o s dQI ol <4 ﬂ'l d:‘a 13 4 1]
nasuRdsiaeimmuiinsaurgu@nznd@n miu waznid hanluwieu aaiinsuda
naudaaanlivdaluwaalafile

lo. UNHEIN

anumnazasdildhanaspundasoeimuil ddadaluil

Hlunday nangia wamﬁmﬁﬁlﬁmnm'sﬂﬂuwﬁaumuﬂsgﬂ’lﬁuﬁq Tasmsthlundauaainiu
mnluthiay deen Slbivh Waduannaudnhinmbiui  desailuedasdy  aaiims
ussnaushoaanlal wialutnediesld

t < & v A e A .
lunsiau winada lurasdumiay Jiizawgnemansluaszga s (Family Moraceae)
. Qmﬁnwmzﬁﬁaami

Snwamlu

raaildnuwamiiuuiiadiunauta azena

d

daaiidsssunailanamsulsslumiou wasmihiaua

nau

findunaumusssumdraunlunday  salinduvenmstaanlivislumefiiinudaniy  uaz
lidduanadaguslng

sd Hsaenusssumdvasmnluviay wazliiisawu

A o A ¥ ¥ nJ 1 as k4
dansvdoulasisiiazuuunids c.o ud dasldasiuundsypiudasdanynenngaTdaunnay

Y 1 1o o v ¥ CJ
liitfaend o avwuy wazlifianwarlald o asuuuanngdasivdauaulaauuils

m.E&

fuandasu

satlaifidawdandaay wu Wusn Fuduniadalinavatusas vuay vy wazun du nNEwas
< M \J a} )

A0 Wiaauan 9l luniau



HHY.m0/WEED

a5 MIRed

aaaliwumsiadla q

o AUNTE

a.w.0 UUAUNITENIMIG daeliiiu ¢ X 9o lalatidafiat e o n3u

(4 1= v o ¥ [] as
o.o0  gashiinUnngliiulaegngaau

G0

. qwé”nvm::
guanvalunmsihnluneiay Tidluldauduusthenumasnn n.
€. NITUTTY

v [] A 24 =3 3 A 4 LY as ,:Y
’lwmsqm’[vmauium‘zmzussagwmmzau dzane ww  wilnlaseusas  ansatlasfuanazuy
wazmsdudlbunndeandsnmeanla

:’ ar Ly T 1 2/ LR 1 A:l ‘VCJ
imingndrasn lumiauluudasmauzussy aasliisgnhnszylinamn
D, IATINHIHUAZRAI

KJ T 1 L] v kY P ars <4 IJ v <f 1 c}’
nasuzusTyn lundsunnmiie  adlaudasil @y snes MisAasmINausINsazidaaae LU
Tiiulede da@mu

A e 3 ar I's v =1 ] ot . a'l 1
(9) FaGunudanmal wu 1denluviay mIvlurtisy mdsiluviauy
(9) milingnd duniu

s - = 41 a af =4 < J E=l ks v = ' as <~ P!
() W 1H8U U waz YU hay ﬂﬂwuﬂmq wiagaanuh “esuilaanay Oy wau n)”

d v, - = o o P 2 v o -
(&) Tagih ¥iadmunil wiaNamunm wistessamnamsanaanzisu

f ¥ ¥ T v -l £ AJ ) &% £
Tunsdildmendndsama sasinnuminaassdumn ngndmuua Linady

o). NIENAIDH WAL UG AT

' paing P ’ S et o O A 4 - o
0.0 u Iuwu E P NRE AN mlﬂﬁuﬂuvwn‘zﬂﬁﬂiiu’)ﬁtﬂﬂ’)ﬂu ‘Vlﬂ’]ﬁsa‘ﬁaﬂ’]ﬂﬂﬁaa\‘l}lauslustﬂznajtﬂﬂ]ﬂu

@ ar ] as Vv & ar [] PN 1 g
g NIYNAIBYNULATNIILBNIUY '1141.11ulﬂmuLmumwﬂmamwmwuﬂmalﬂu

s el 1 hd o 9 ! < oA IJ
o.lo.e MITAMBENLAsMSEANIY  Sivdumimedaududandasy ms@ad MmUY UasiAdIan

WY ar ar v Laed 1 1 <4 ot o ¥ ‘J
winguazaan  idnmadnlegiidumniudenduinny o mhomuusussy  deass
sauuamnmandasiiulionds o.¢ 98 o5 9o ¢ wazts v. Jaziohnlumisuguiy
& s o
Wuluammnasrindivue



HNY.vo/9EED

w.ole mstndmemwazmssansy dmsunnadaudnunsmll & ndu wazss Tildashaiishy
MsNATIUNNED ..o W& TNNU @ Whamsusus dsanadeuudidistadaiy
Tanuds .o 18 o wazds oo Mezdaholumiouiuiuduliamanasiismue
we.e MsEnmatuarmMIsaNiy huiumamedaudunsd lvgndatelagiSdunnjudieniu
F1wau ¢ mbemruzussy amidiudedunn dasssesuudideddaaiiulion
2 m.0 Sasiohmlumisuuiniiluaanasiitnue
.o NUAGARY
fagamlumisudaudiuliands we.o 18 w06 wardd o.o.o g Izt lundauy

v & o o as o &
sunhildmunaspundadueiguarmil
. MInaday

c.o Msnadgaudnuaely
c.0.0 Widimanzanagey Usnaudegitiommmnaglumsenssaunlumiauathaios ¢ au
uaarauazuannuaLar iezuuulaadass
¢.0t0 Wadmatenlumisulununsuiiedrm uéenaRiadnuasiliuasd
c.o.m ldmatamlumisulumuusiionnzay  @umhimdudesall udesnaftienduwazsa
nthmigale

as v v 4:1
c.90.0 vannagimsiazuuy Iwdhuldamnersed o

F1371911 © NANLNIANS LHASLUY

(49 c.9.m)
ANy P FLAUMIANTY (ABUUL)
UTNYHUA - - . T
ATINEDY AN f wald | aasdiulg
anuale | easlanwastluduumiviadiue @ m Y ®
mly Ui d2ane
<t £ f A-J A
] aafidassumanlannmsulsgd & » 9 ®
Tumiau uazasiwaus
nau ANFUNBNMNEITHTFYBI LU @ o o ®
wiay 21lnAuviaNTInen LiuIa
cj Q T n' 1
Tuwemianuaandy waslaidly
auaNaaLuILna
Td - fisamusssnnduasn luvdau @ o 2 ®
wazlifisauy




UNY.mo/leEdd

e manedauialaniany MIUTT uazASavanauazaan Wasaiia

c.o MInadaunsiiad
manlumiauilszanm o.¢ 89 o NFNAWUNTTAENTEL WUATEATENSBITIAUULEZE 1nn
Tundsusanninnszmunsatlinug  Wutiasuunszmuensaawadan  daslifdiAasudiv
TaFauuunsEaHnsay

&.d MINagaudunId
Tl Enaaauann AOAC via BAM wisdanesavduiiiuiianiu

¢.¢ manadautiuiingnd
Tildin3aasaiinanza



HHNY.mo/lwEcD

AANUIN .
quanuu
(19 ¢.0)

4 & P
Mo dNUNEIUATAIAITHER
d& w alal 3 o A to v ' A o A < v
N.o.0 amunamamsuasilnadsamsagluniaslivhldnlumisuindaiemstuilauldhe Tag
4 Q‘II o < 1 ot :/ ar
N.9.0.0 amuinsaimnsuazuinalassay gxane lifiihdeuasuazandsn
LI} - <4 AJ“ . o B
N.0.0.0 MIsAgNNNMANUVEadmunITduInniiand
1] k= s o [ e
n.0.0.0 timsaglnadsatuanumhiuies
- <& <A 1 e as ‘J ) U L3 a’s -3
oo BIMTHAGTNaMINzaY dinsaanuuunasnadsludneasidounmstiindnm mem
anNazaa wazdzemn lumsufudau log
J L A Ly . b 8 ar ‘J e
Moo Wy thatll wazwauzasaasanuie@e neadnmeddaneny  Manudasaa uas
L ¥ ﬁld
oy liagluamwidaaaaina
£ a ] & ar ] ] v 9 Tota o AT <~
f.0.be msusnuinaedanlumiaussnitudadin Liaglndvasgn lifidwanlilduaivie
T A v s -~ o Ry
lafigndasdumsndaagluuinunds
lﬂg’ A xSl <4 o Ron 1 J
.o.o.o WuMIFianu JuSnmisawa waeaie warmsszingamanmanzas
d E Y a
nla 1A389318 1A3899n5 wazaunaallunisude
< =S D’U as as v a a’ A <t 1 < L g L]
N MauzvieglnsallumsudandudaiunluminehanniggiifnGey llduailn lifenseu
nwiniml§asendunlumieu srvhanuazaalane
A <4 éj as (&1‘ ¥ el k4 L Y o ﬂy
N tasaddia 1A589ANns uazaUnsalily avene wazmmnzandumsldny binsliliamsdudeu
daaaladey Hvdnaufisaws Humaamnsohanuazaa lanauazmia
Mo MIATUANNTTUIUNISHEA
na.o Jagiunardiuuylumsudamlumiauazaia aunwé imsawniamanyazaanay
il
:’ CJ < 4 <A v o v « 1 o o 1
Nl inldlumsnde azane Taunwd TidumsduviansasnauhmnldlumsedanTlumiay
< b ¥ 1 1 <A 9 as J 4
oo M3da mufuon sude wassudenlumisuiimsilasfumsiudlauwazmsidaudoas
nlunay
fe  Mignina mIhRinm uazmamanuazaia
Ydrvy . 4 o A e ‘ a_ v o . Y
nc.o ilFHvhanuaznawiaiia wiasdns gunsel uazdagudamlumiou duhazorauas

o

HUsunautienwa
new inamstlasfuuazidadaiihge usaaazdy Lilwdhluvsnandamuanumanzay
nao dmsiieue: fanlsn washie ashamnzan dlabideldiiamsudlounduasgelumiay
ne.e @saiiiliuhenuszne wasldmiadafihdatazuuas msldlulBinaiuanzan was

o o a4 ' 2 o 4 . ' v
tusennnunanudantlumisy tialilddudlauasginlumisuld



.m0/ wEED

n.¢  yeanIwasgranenzgU ity
¥ o 1 [ el 3 L . ! w o) <t 9 d v
g lumisunnavdasinnanuszaadivyaaa i@ iy sadachiiazana dchaguuaiiailas

mulaldd@ueamavatluams andiaiasananaududanlumiaunnas warlalidusm




= o e 4 ar =S o L
MANUIN Y L@ﬂ’d'lﬁﬂigﬂ@ﬂfﬂﬁ@‘Uil‘&“m‘ﬂallﬂﬂﬁ&%1@\3 “ﬂ?iWﬁlu’IHaﬁﬂm“ﬂ%T{]’ﬁﬁﬂg{@Q

ey s



AMWANIIDUINBIUJUANTS

A a o e I3 9 9

1389 MIRAWIHAAANTITTINR DI W
Qv s qﬂi'
IMNYWALAN 8 LB 2553

[1] ﬂ'lﬂ%’lf’]qmﬁ’]ﬁﬂ‘i‘iNLﬂWi ﬂmxl,ﬂﬁ@liﬂ’lﬁ@lg NnINe NISTINBIAUAL

RIUIARDH NVIINYIRLWLIAIT é)“aﬂ%’ﬂﬁﬁngfan

8.00-8.30 . amm‘jﬁuuaz‘i”nLaﬂmsﬂizﬂaumsﬂi:vgu
8.30-8.45 . ﬁ%LﬂﬂI@ﬂﬁmﬁﬁmﬂ%ﬁqﬂmvmﬁmmwm
8.45-10.30 . MAUTIENE : m‘sﬁ’@ummaﬂﬁmﬁmﬁnnﬁaaayuiws

Lo winawy Wanss wezdiamansansd as. Sogmay fFaused
10.30-10.45 . WNTL3EuaIn 3319
10.45-12.00 . malJiidns - nszuunandamdandassyulug

lag winans Waulss geasmaarand ai iionnes fadauas

LLa:Q’*ﬁmmmﬁmsﬁ @7. 13U Haunw

12.00-13.00 w. WNIULsEnIuaImIINa I
13.00-14.30 w. maUfiams : msfnmdandmeniniindeassayulng

lag wunaws Wuirs diiseaananid as. wionnes fdemad

LLR:ET"&’)EJ?I’]&@]ST%TZ?T a3, 13un waunw

14.30-14.45 u. WNTLL 3z Ine1mI I g
14.45-15.30 u. syUmTauTuEl AT uasnsgnany
lag wiaaws Wase  fiuaaaansd a1 wdognes Fakauaed

LLazg"ﬁmmamwmsﬁ @3. 3w daanw



nindosayulig

v e dim Souimazmivgnos A

MNIVIGATI NG U HAS AN BASTITNG
n¥ngms s ndunzianaion
WM INLIAY IS

Y v
U1INABI

- Frindo1 fa Frikbunrsecemidonioant Selinifegadas
a-....aa....h.vﬁl‘w :

DR

~ milulamsn
Wi
~Muhuiabitat
= Gmiiuii 1

= Janfiuil 2
~Tigigu. -
~cinaidon
-;—'v"éaﬂa’s'am_ﬁh

£ 2 ¥ 1
Y1INABI(F0)

wsnawni Baila ua"u'\'q;nﬁhwd: fb ueuTslwinit ARG Gl wiu @23 unsdms
° lenduéﬂqn#|mw3uxnmhuv:mzméammud
® Yiumnsasnineomnisdalintalenandudongatiiaes
@ vzuonimuioirvsaiam

oo P 4 =
® vindufusesinlohiazuumaAues ins daullumimgueslindosdiaun:

omvuihiivl@iedan A, odlsd)

AR o ey e S i

» uﬂmﬁmmmmaﬂﬁuxuﬂuwd‘m (Cumeltia sinewsis)
Taofands m!:-mmﬂumnmfuu m:ﬁmﬂu’lu&’num-mmmmﬂu
iy nwmnwaenm!uwmtmtq wu

iy n)is@nam

anlimnudeu

wesly
st pysamui
s

nissy

b2 ¥
11910083

PIayulns

1ATeR ms‘wawaurmuﬁwsvﬁﬂﬁa u.avms'
‘mmmmsemamm\ws




wayulws (o)

"nm]u"lm" (herbal tea). nennunwmu"lmumwnx YIunTIBY
wiedadoaridouudivinnyady s
luaifoadadanissuii 18 uunimqu'lmn AU (tisanc)
wmmm%’numuu(ﬁu)mmu uﬂﬁauwu\ummumu'lﬂnmunqu
1muuaan1uaqu’1wnﬂaouqnmmwnum:au (intusion). mui’lu

tﬂmm:m'sammﬂ\munu Wa

v Vv
A Indesayulng

o Y
Wumsiheayulwsuaz
d1ndeauimauny
8019Q3A7 8191500

1190804 (brows vice) TndE I wU M T0s0uanTo U

= a T o A A T A ?
gl 14‘10(“’;)" IS lflUNﬂ::ﬂ/aﬂlP‘n]Hl‘ﬂ'll(‘ﬂﬂlm‘»}ﬁ}i

Wiy 109




nerin

iftaruea L ASyn. 0. xan

Voinnmand
vl

Bomity Moty bl or Sacred b

F(LABIAT

aisiing wuiTidganin
Yo bihowmafodaiowdo sl efownsndoalidas smiafou ifuardrsm
avniluin ling

(Fafid nzn-man, 28391

T,
Sainmmand Cortandrur saitva Linn.
ud Unbelltfecae

fomity Wil

wdsitmy npiligann

mangy ﬁq)vif-.‘m“nu ot irgame i duilrsn
amnduiy Divu

@sudvnnyas oflad)

Jngauma)

foesnnmad

i

M IEIay
huspdwanndaly Sredamhazen 1

U

ulumsasaoladigunaslsd 6.4% v 15 wi
udridrsdiminndy

U

arhansgsuaioImqongll 6°C 1w 6 Falug:
stisounszieiinandugadiohici v




AL
o9

gAYy

CUHN

gasng

Eo)

'

gasiu




vandisilsznaumsausidalfiennsg

(3a3 nsWaueRa T naaayulng

Jnlnael
UNAINT NN
WA

EANRATIANTE ATAUTEIUNEY RIHAUAIA

eIl

feiasrnansanss ae1aun dasvin
FAUNL
NATTNYRANUNTININEHT
AN HATANARS NINRENNTEIINTRLAZ AU AGA
HWINLARIULIARS

FungWaLAN 8 e 2553

04 NIATTY GARIMNITUINAT AN HATAIART NINENTETTHTG

UATRUIARAN NUINENRRIUIAIT Fandadinnlan



RESNISY

1. MTRRINHRAA TR

2. 419naad (brown rice)

3. wmtiaaanls (wFeae)

4, mgu‘lws (medicinal plant 138 herb)
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6. Juae (Celery)
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The Study of Ratio between Brown Rice and Herb for Herbal Brown Rice Tea Production

IS vauda™ g garsausa’ Ui tdasin' uar widagmas Rekanyaed’

Pumchoe, C.'. Suwannatada, S.z. Noitup, P." and Singanusong, R

Absiract

Brown rice and herb contain different nutritive components and flavors, ratio of mixing between brown
rice and herb is important. This research was aimed to study the appropriate ratio between brown rice and herb
for the production of herbal brown rice tea. Roasted black glutinous rice was mixed with dried and ground 8
herbs at the ratio of 1:3, 2:2 and 3:1. it was found that brown rice with kaffir lime leave tea had the lowest turbidity
(P<0.05). Brown rice with basil leave tea had the highest antioxidant activity (P<0.05). Brown rice with mint leave
tea showed the highest total phenolic content (P<0.05). Brown rice with celery tea had the highest lightness
(P<0.05). Brown rice with white basil leave tea had higher color score (P<0.05) than other teas except brown rice
with mint leave tea. Brown rice with coriander leave tea had higher odor score (P<0.05) than other teas except
brown rice with mint leave tea. All tea types had no significant different (P>0.05) in flavor and overall liking scores.
Brown rice with sweet basil leave tea had higher texture score (P<0.05) than other teas except brown rice with
mint leave tea. it can be concluded that all 8 types of tea had similar properties. However, when considering the
antioxidant activity, brown rice with white basil leave tea, brown rice with chaplu leave tea, brown rice with celery
tea and brown rice with coriander leave tea at the ratio of 1:3 had higher antioxidant activity (P<0.05) than other
teas and ratios.

Keywords: Herbal brown rice tea, antioxidant activity, total phenolic
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The Study of Suitable Package and Shelf Life of Brown Rice Tea
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Pumchoe, C."?, Suwannatada, S, Noitup, P." and Singanusong, R/

Abstract

Different packages have different ability to prevent air penetration. This research was aimed to study
suitable type of package and shelf life of herbal brown rice tea. Brown rice with white basil leave tea, brown
rice with chaplu leave tea, brown rice with celery tea and brown rice with coriander leave tea at the ratio of 1:3
were packed in tea bag and placed in paper cardboard, foil bag and aluminium can and stored at room
temperature for 6 months. The samples were randomly taken for analysis every month. It was found that all 4
types of herbal brown rice tea had no significantly different in the turbidity value (P>0.05). The antioxidant
activity and total phenolic content decreased with herbal brown rice tea packed in aluminium can and foil bag
showed no significant difference (P>0.05). The lightness of herbal brown rice tea packed in paper cardboard
increased continuously but with no significant difference (P>0.05). After 6 months of storage, alt 4 types of
herbal brown rice tea which packed in all 3 packaging materials had maintained high quality. It can be
concluded that herbal brown rice tea which packed in packages that the air can penetrate through well
resulted in decreasing of antioxidant activity and total phenolnic content quicker than those packages which
the air can not penetrate through well. Therefore, to extend the shelf life of the product, herbal brown rice tea
should be kept in the package which the air can not penetrate through well.

Keywords: Paper cardboard, foil bag, aluminium can
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The Study of Ratio between Brown Rice and Herb for Herbal Brown Rice Tea Production
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Pumchoe, C.‘, Suwannatada, 8.2, Noitup, P.' and Singanusong, R

Abstract

Brown rice and herb contain different nutritivé components and flavors, ratio of mixing between brown rice and
herb is important. This research was aimed to study the appropriate ratio between brown rice and herb for the
production of herbal brown rice tea. Roasted black glutinous rice was mixed with dried and ground 8 herbs at the
ratio of 1:3, 2:2 and 3:1. It was found that brown rice with kaffir fime leave tea had the lowest turbidity (P<0.05).
Brown rice with basil leave tea had the highest antioxidant activity (P<0.05). Brown rice with mint leave tea
showed the highest total phenolic content (P<0.05). Brown rice with celery tea had the highest lightness
(P<0.05). Brown rice with white basil leave tea had higher color score (P<0.05) than other teas except brown rice
with mint leave tea. Brown rice with coriander leave tea had higher odor score (P<0.05) than other teas except
brown rice with mint leave tea. All tea types had no significant different (P>0.05) in flavor and overall liking scores.
Brown rice with sweet basil leave tea had higher texture score {P<0.05) than other teas except brown rice with
mint leave tea. It can be concluded that all 8 types of tea had similar properties. However, when considering the
antioxidant activity, brown rice with white basil leave tea, brown rice with chaplu leave tea, brown rice with celery
tea and brown rice with coriander leave tea at the ratio of 1:3 had higher antioxidant activity (P<0.05) than other
teas and ratios.

Keywords: herbal brown rice tea, antioxidant activity, total phenolic
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Table 1 Turbidity, antioxidant activity and total phenolics of brown rice mixed with herbs.

Fating 03 Amgu Ranstumisdiae WueaAiaue AR

dau (%) APABATL(%) (mglg) L a* b
. 13 010" 87.55:0.27 °* 8.42+0.10° 4.97£0.41° -8.18+0.80™° £.1420.79"
mianfeuanly - o p ! be ,
TSN 2:2 0.13 88.38+6.38 8.35£0.03 3.19£0.52° -8.70£1.66 3.46+0.83
31 0.11" 89.19+2.85° 7.16+0.04' 3.58+0.12" -5.84+0.85" 2.46:0.34"
— 1:3 0.12" 84.63£7.90" 7.55£0.05" 5.05£0.04° -7.3440.52' 2.65+0.20"
minandsanly . - . s . s
& oty 22 0.08 88.14£9.04 5.47+0.02 9.79+0.91 -13.21%1.48 9.21+1.02
31 0.08° 88.35£16.13" 6.33+0.04° 8.70£0.11° -8.47+0.30™ 6.88+0.18"
. s 1:3 0.08° 85.32+0.61%" 6.50£0.10" 6.67£0.21° -3.70£0.81° 5.5640.62"
airandeananty i o — w . ;
wa 22 0.14 87.11£1.00 5.90+0.05 6.470.14 -7.66£0.30 3.23:0.18
* 31 0.09" 88.63+£7.98% 6.51+0.05" 6.07£0.04° -7.540.37' 2.07£0.15™"

. 1:3 011" 83.80£3.48 8.17+0.03° 4.440.50' -4.68£1.12% 3.43£0.41'
adinanfasuaniu " b h o g o
e 22 0.13 88.35£0.23 7.39£0.05 3.970.32 7.202.21 4.96£0.63

3:1 0.10%® 87.10£0.09" 8.39+0.02° 3.17+0.09' -8.39£0.36™ 1.67£0.25"
I 1:3 0.05° 84.70+4.67" 7.28+0.08' 9.10£0.22° -7.08%0.29" 8.34:0.23"
grinananeanly o s A . N W
N0 2:2 0.06 86.52+3.39 7.09£0.02 5.34+0.31 -9.30£0.17 2.43£0.40

¢ 31 0.08% 87.49+9.19% 7.76£0.02° 6.530.16> 6.27+1.08" 5.68+0.27'
v s 1:3 0.09° 84.20+0.94" 7.13£0.03" 3.7120.29" -4.36£0.33" 1.95£0.53""
Tinandaauanlu o B 5 . , de
e 2:2 0.10 86.93£0.15 7.27+0.02 6.13£0.28 -1.6840.82 £.52+£0.40

31 0.12 87.45£0.32% 7.46+0.01' 6.40£0.15% -3.6240.38" 7.17£0.77°

. 1:3 0.23 82.62+0.92" 10.2240.11° 4.24+0.29° -0.10£0.25 4.31£0.15"
adivindasanly . : i . aeta .
A 2:2 0.17 85.50+1.30 9.38+0.09 2.10£0.09 -7.08£0.51 0.39£0.20
31 0.15° 88.29:0.58™ 7.41+0.07 1.61£0.04 -5.51£0.18" 1.75£0.15"
_— 1:3 0.18° 83.89:0.62 6.31£0.04° 3.78£0.07" -6.38£1.06°" 1.93+0.158""
grinanfedlunan . ; : \ N .
N 2:2 0.11 86.52+3.14 7.46£0.02 3.37£0.22 -4.67+0.76 0.63£0.16

Tuszwn , bed : ; " .
31 0.11" 88.20+0.35 7.82+0.02 2.21:0.18 -4.5620.78" 0.67+0.38

o

a - p = fwsnfifadneriduwnsrsiuluasudifaafunansanuunnasiuatalad Wy eaia (p<0.05)
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Table 2 Sensory evaluation of tea produced from brown mixed with herbs.

AruLunTEaNTY
AENg Angdu - ; ~ "
" nau” a6 " Winduda ™ AuTauan”

irandessanly 1:3 5.76£1.34 5.42+1.42 5.26+1.47 5.061.41 5.78+2.44
NITIWT 2:2 5.74+1.62 5.86+1.33 5.74%1.43 5.64%1.52 5.74+2.09
3:1 6.04+1.47 5.78£1.47 5.68+1.54 5.62+1.47 6.24+2.49
imnfesanlu 1:3 6.52+£1.93 6.56+1.66 6.64+1.78 6.02+1.80 6.6612.20
Tt 2:2 6.34+1.72 6.38£1.44 6.36+1.52 6.02+1.66 6.54+2.00
3:1 5.94+1.93 6.06+1.88 5.82+2.07 5.78£2.03 6.38+2.50
inissanly 1:3 5.50+1.66 5.20+1.88 5.24+1.67 4.76%2.03 4.88+2.00
qTWY 2:2 5.44£1.73 5.46+1.47 5.18+1.50 5.28+1.80 5.50+1.38
3:1 5542171 5.84+1.86 5.44£1.20 5.52+1.66 5.76+1.78
minandawanly 1:3 5.68+1.61 5.44£1.13 5.36%1.25 5.76+1.35 5.72+2.16
Gnd 2:2 5.84+1.32 5.84+1.44 6.06£1.50 6.34+1.38 5.86£2.54
31 5.94%1.54 5.86+1.15 5.48+1.30 6.02+1.35 6.12+2.15
iranfesuanly 1:3 6.08+2.00 6.10£1.79 5.8041.81 §.24+1.90 5.68+2.20
HzngA 2:2 6.14£2.00 6.60+1.42 6.26%1.54 5.60+£1.40 6.28+0.85
3:1 6.30£1.97 6.52£2.10 6.26+1.34 5.94%+1.70 6.62£1.58
indewanlu 1:3 6.70£1.27 6.78+1.45 5.88%1.40 6.32+1.35 6.44+2.44
wHan 2:2 6.64+1.68 6.52+1.25 5.96£1.26 6.08+1.41 6.5412.08
31 6.68£1.27 6.58+1.45 6.10+1.48 6.28+1.35 6.68+2.48
frnfasuaniy 1:3 5.52+1.76 5.68+1.87 5.96+1.60 5.18+1.45 5.98+1.58
Azszuu 2:2 5.50£2.00 5.80+1.71 5.7442.00 4.82+1.79 5.36+1.95
3:1 5.6241.42 5.90+1.54 6.20£1.40 5.26+1.47 6.12+1.87
miranfesanly 1:3 6.08+1.63 6.30£1.27 5.72+1.40 5.64%1.47 6.12£2.30
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