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This research aimed to study the shelf life of ready-to-drink dragon blood tea during storage at
room temperature (30+2°C) and refrigerator temperature (4+2°C) over a period of 24 days. The
experimental results showed that dragon blood tea stored at room temperature could only be
preserved for one day, on the day of production. In contrast, when stored in a refrigerator, it could be
preserved for 15 days. The dragon blood tea stored at room temperature exhibited significant color
changes, with the hue angle shifting from red purple to yellow red. There was an increase in light
transmittance (Transmittance, %T4), decrease in alkalinity, and a significant increase of citric acid
content (p<0.05). Storing at refrigerator temperature could help decrease the color changes, with the
hue angle of the dragon blood tea remaining red purple throughout the storage time. There were
slight changes in acidity and citric acid content. Regarding microbial quality, it was found that dragon
blood tea stored at room temperature had significantly higher total microbial, yeast, and mold count
when compared with that stored in the refrigerator, resulting in shorter shelf life. In terms of sensory
quality assessment, consumers consistently rated the taste of dragon blood tea stored in the

refrigerator as moderately likable throughout the 15 days of storage time.
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Figure 1 Appearance of ready-to-drink dragon blood tea during storage at different temperatures

ANE LazAINITHDINIULES

1NNIIATILRAIANNEIN (L*) AL

a

udune (%) wazAranududvaos (b*) ve9

a [

ARSI BIADATINTNS OUA AN LAUT NW T

a v I o i A oA 2 o
AUNNNMDAUULIAT 3 1U WUALATDIAUYNABANINT

9 u

b

fifn L* winTu dauduvesdanas aranudu
duns () \Wuau wansdsrnududider waziia b*
WndusansnududindewnedadvedAgnia
adf (p<0.05) luvausfiasosduyLdendansiiay
Y N A v oz " A =

Tnwigaumfieidu And L* uazad b* {013

N = & a v = Y

WasuwUasnutuanies lne1d a* denauans
A udung sauanslu Table 1 uag Figure 1
FuiusiudnuazUsingued luiuseduiiuna
N3IATIN0eANT04E (Hue angle) svynddisums
agiilatunsl fndseiduesan laefl 0 asr uay
360 83A1 LOuduns-1a9 90 aeen udmdes 180

pean 10udiTea uay 270 osmn (udvuiu loe
wanfusiiAvSnwgamaliveaduiuil 3 fd Hue
angle LYY 75.00 LandlandLndod-uag (Yellow
red) drundndnsinivinunitgamgigiduiien Hue
angle 8g5¥%in9 4.14-5.02 LaAIRAELAL-19 (Red
purple) MABATEEEIAINSAUNY A1ANBNA
1948 (Chroma) 1 uArmdNd Fendnsasidifv
fnwilgamgiiviesiidn Chroma wisduan 1.88 1u
5.70 drundndausifitAvinuiiigaumgddidu den
Chroma aglutya95en319 1.89-4.82 d1u1n1sdes
HAUWAS (Transmittance, %Ter,) TOIHARTITIAY
$nwv gamqdieadanged uain 3563% 1u
98.63% wansfsmnuididuvesasiianaduszning
msiusnu luvindadusiniiulugumgfigiu
fAn1sdor1uLateg luY19581INg 35.36-43.96%
(Table 2)

154



Journal of Agri. Research & Extension 41(3): 150-161

Table 1 Changes in L* a* and b* value of ready-to-drink dragon blood tea during storage

at different Temperatures

Storage 30x2°C 4+2°C

time (day) L* a* b* L* a* b*
0 6.29+0.02°  29.18+0.72°  4.62+0.03" 6.35+0.18°  29.01+0.72°  4.27+0.26°
3 57.07+1.35° -16.37+0.34° 49.45+0.19° 6.73+0.47°  30.57+0.76%° 5.11+0.13%°
6 7.09+0.16°  31.87+0.34*° 551+0.16°
9 7.20+0.63°  30.57+0.12%° 5.28+0.37%
12 7.14+0.56>  31.16+0.79% 5.46+0.15%°
15 8.44+0.21%  39.59+1.17%  5.71+0.74°
18 7.61+0.28%°  36.67+591% 4.82+0.03%°
21 7.54+0.11%°  30.11+0.38% 5.04+0.22°°
24 8.97+0.66°  31.64+0.72%° 5.82+0.15°

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

Table 2 Changes in Transmittance (%Tg;4), Hue angle and Chroma value of ready-to-drink dragon blood

tea during storage at different temperatures

Storage 30+2°C 41+2°C

time Transmittance Hue angle  Chroma Transmittance Hue angle Chroma

(day) (%Tg70) (%Te70)
0 35.63+0.06" 467+0.03° 1.88+0.02° 35.06+0.19°  4.53+0.33%°  1.82+0.04°
3 98.63+0.28° 75.00+0.32%  5.70+0.34° 36.15+0.509  4.51+0.15°°  2.02+0.14"
6 37.41+0.62°  4.81+0.05%°  2.07+0.09>
9 37.30+0.17°  4.83+0.03%°  2.13+0.17°
12 36.63+0.71°Y  4.96+0.15° 2.08+0.10
15 39.43+0.26°  4.93+0.05  2.21+0.30°
18 38.55+0.90°  4.42+0.40° 2.12+0.15
21 39.19+0.42°  4.48+0.32° 2.30+0.07°
24 40.53+0.01*°  4.65+0.23%°  337+0.23°

¢ Different letters in the same column mean significantly different (p<0.05).
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Figure 2 Changes in pH content and titratable acidity of ready-to-drink dragon blood tea during storage

at different temperatures
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Table 3 Changes in total plate count, yeast and mold value of ready-to-drink dragon blood tea

during storage at different temperatures

Storage time Total plate count (CFU/mU) Yeast and mold (CFU/ml)
(day) 30+2°C 4+2°C 30+2°C 4+2°C
0 n.d. n.d. n.d. n.d.
3 4.85x10" <25 4.9x10* n.d.
6 <25 n.d.
9 <25 <10
12 <25 <10
15 <25 <10
18 1.6x10* 3.6x10*
21 3.48x10" 3.96x10*
24 4.96x10" 5.16x10°

n.d. = not detected

a v e
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Table 4 Sensory evaluation of ready-to-drink dragon blood tea during storage at refrigerator temperatures

Storage time  Appearance ™ Colour Flavor Taste Overall

(Days) acceptance
0 7.03+0.32 7.23+0.63° 7.30+0.75° 7.70+0.88° 7.50+0.73°
3 7.00+0.46 7.10+0.31° 7.17+0.70° 7.57+0.97% 7.40+0.23°
6 6.97+0.42 7.07+0.45° 6.93+0.70%°  7.50+0.94%° 7.37+0.77°
9 6.77+0.43 7.00+0.46%  7.07+0.75% 7.17+0.79" 7.07+0.74%
12 6.93+0.45 6.97+0.42° 6.90+0.85%¢  7.07+0.83> 7.20+0.55%
15 6.83+0.65 6.90+0.48° 6.70+0.80 7.23+1.04%¢ 6.90+0.76
18 6.80+0.81 6.93+0.45° 6.60+0.77¢ 6.83+1.09° 6.67+1.09°

" not significant different (p>0.05)

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