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Abstract
This research aimed to analyze the total polyphenol content, antioxidant effects of Jerusalem
artichoke flower tea, and sensory acceptance of the tea. The results showed that the Jerusalem

artichoke flower tea was yellowish-red. The total polyphenol content and antioxidant effects in the 2,2-
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diphenyl-I-picrylhydrazyl (DPPH) assay were 25.13+1.41 mg eq GA/g dry weight, and 63.44+2.97 mM

TE/g dry weight, respectively. According to a consumer acceptance study, it was found that consumers

accepted the tea drink with the concentration of 0.75% (w/v), giving the most common smells, tastes,

feelings after swallowing, and total preferences (p<0.05) at the low level of preference score. From

the above, it could be concluded that Jerusalem artichoke flower tea would effectively eliminate free

radicals. It was suitable for developing recipes as healthy flower teas.

Keywords: Jerusalem artichoke flower; total polyphenol; total antioxidant activity; tea; edible flower
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Figure 1 Images of Jerusalem artichoke flowers.
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Figure 2 Appearance of Jerusalem artichoke

flower tea.
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Table 1 Physicochemical quality of Jerusalem

artichoke flower tea.

Physicochemical quality Mean

Color parameters

L* 56.05+0.64
a* 16.47+0.28
b* 33.20+0.43
Total polyphenol
25.13+1.41
(mg eq GA/g)
Total antioxidant activity
63.44+2.97

(mmole TE/g)
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025 050 0.75 1.00 1.25

Jerusalem artichoke flower tea contents (%)
Figure 3 Appearance of Jerusalem artichoke

flower tea infusions.

Table 2 Color values (L*, a* and b*) of Jerusalem

artichoke flower tea infusions

Jerusalem artichoke L* a* b*
flower tea contents (%)
0.25 98.21+0.00° -4.0610.00° 16.89+0.01°
0.50 97.70+0.00° -7.19+0.00° 25.03+0.03¢
0.75 97.0040.00° -8.84+0.00° 33.37+0.01°
1.00 96.18+0.00¢ -9.95+0.00¢ 40.25+0.01°
1.25 95.99+0.58¢ -10.19+0.01° 44.09+0.01°

Different letters in the same column mean significantly different (p<<0.05).
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Table 3 Sensory profile of Jerusalem artichoke flower tea infusions.

Jerusalem

artichoke Overall

S Appearance Color Flavor Taste Aftertaste acceptance

contents (%)

0.25 4.73x1.05° | 4.77+1.14° | 4.40+1.48° | 4.30+1.18° | 4.53+1.50 | 4.77+1.22°
0.50 5.03£1.00° | 5.07+1.29° | 5.10+£1.27° | 4.7041.44° | 4.77+1.60%° | 4.93+1.41%°
0.75 5.67+1.00° | 6.13+0.97% | 5.53+1.25%°° | 5.40+1.55% | 5.23+1.57% | 5.93+1.36°
1.00 6.00+£1.10° | 6.33+0.92% | 5.63+1.31% | 5.27+1.41%° | 4.83+1.66°° | 5.43+1.36%
1.25 5.63+1.50° | 6.20+1.32° | 5.37+1.65%° | 4.47+1.22° | 4.17+1.53° | 4.67+1.37°

Different letters in the same column mean significantly different (p<<0.05).
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