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
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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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Fig.1 Effect of Codonopsis pilosula dosage on color
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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

Eigl Atk G R [l VS TR ik LRI JBT Bk
PapieEil 14.5240.29"  9.41+0.13°  -0.36+0.03°  3.10£0.96"  7.51%0.20'  9.30+0.11°  2.61+0.22"  7.21+0.36°  30.07+0.21°
G3E%-5 14.20£0.07°  826£0.09"  —0.16+0.05°  9.3240.44%  9.96+0.25°  7.76+0.53"  2.77#0.03°  5.73£0.39"  31.25+0.06"
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Z3E2-15 10.99£0.19°  7.96+0.08"  —0.45+0.05"  4.60+0.67°  8.00£0.23°  10.29+0.05°  2.46+£0.17°  3.50+037°  34.73+0.10°




78 - 8 TR

20234 6 A

Z:-10 5% R R B fdrs . SRR B3t =
FIEHEINE] 15 g B IR S X HEZH S nAHA L

A S S X A 1 0 STk & AN A
WIC F1 W3S LGS 5 E a5 | 22 0nAEe
KFR, MHE 8 MMM B TR R, Hrp,
W5C., WIW., W2W ., WIS, W2S Fl W5S %} 3= i 53
1 BBTRREE . W5C, WIW., W2W., WIS, W2S Fl
WSS G35l PRSI E Y . Bk . 05 &/ 4T
FAEYEALY) . FIALEY) . PRI S A A E
TG U . HEME B e ke 5 B Al Sy . HH 32k
BEEPEE T Lk S P A AL ) B I S 5 2 /N A RUR 19
R R S
2.5 WREBFNEN/\EREEITFSHIFM

INFEHBI . RURFNZE AT AT Ge— bnvE, TH 2%
H— S DR R . & EBEHNERE . B
TR B URARENE R FEAR B PR AR AEPD . ARSZEG I 1T
B BRIk . AR B 4 T T AR AL A TR B
#r, I EAREE1R43(3 5) . X HEZH HAG A\
FARIE, DAZSNNS, AR O | 2572400, iK%
A, JEE AT 6.0 43 SUH2-10 AYEHIR g A B4
TR RELE AN 4520, RBLH 803 2 R A BIMRIE, I
H5/\EEWEETRG, SRR M, 111 E BRI
JE, A I, B E AR5 A e, LR IRZEER S T 35%.
2.6 YREB/N\EFRHEKRSABREEELISENXES
XM

ST 53 BT ARE S G R 55 VTR TR ) & B AR
1S53 ARG (3R 6) o SR R IR PEEDEY) & B
LiRuk 2 B IEARDC, SETHF R 2 B ARG

ZIZR R R AT R 5 80 S b O Kk 2 A
SR ZE AR 5 S5 SRR R 124 R AT T 22 522728,
PRI HE B0 A P T 4 55 d 5 IR 22 300 67 G fr R
5 AR S AR Rl S P Y IE AR DG AR,
MBS IS IR RS EE R, I H S EE RN
gER—E
3 g

WAL N FEZRE TINS5 2 5. 10 f1 15 g/,
WSS N FEAS B, . Rl PEEDE Y & . AR
FIEERAEFERR, 2553 RS S/ A R AT (VP
MBI, B RIS &, SO /RSB (AR By,
TSR & e, Horh, iinese = 10 f 15 g
JNFESS T M DR M & i S e v T Rl
(P<0.05) . S3EZ:/\FAIIEITAR . T8 R AR R BEEC
S S PRIV s, R R S R Sk B,
o, EH L TR | R | IR [T RI R (]I R i R
BSOS N ERRBERZE R EER A, MarSHla
BRI, B SRR S X R ZH AR AR, 8056215 19
AU 55 X6k BECZE SR IR AR o A 000 6 4 e R O A 3
FH LS I Tb 5 ) A A4 R RE I 8036 2 /T A%
KUY T B ] Sy S5 AR as SRR E ST,
WIS 2: 10 g/ 0y \ S ZA0THR AT HH 2 A T4
MR FH T A4, RIS S A WEE, I H S
INEZRISSTE G, BRI, 1 BRI, 5%
B X BT T 35%. [Klitk, dShniE 24550 &
ML e S N EA WL . IR EE SR e =
JNESSHITT PR IEAE, [RIR arse 2/ E 550
ThReMEF ST B e 2L .

K5 GUESHIEN \ERIEET R (4))

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
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0.611

bk EpoRlEIbR  Ek MMk TWEMEREDROISR RS

0.482 0.261
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