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Abstract

The objective of this research was to develop Chaya tea gel with roasted black sticky rice by
spherification technique. The sweetness of Chaya tea with roasted black sticky rice at 4 levels
(Control, 3 °Brix, 5 °Brix and 7 °Brix) was studied by sensory evaluations. The results of sensory
evaluations found that most panelists were satisfied with Chaya tea at 5 °Brix and 7 °Brix. After that,
study the concentration of sodium alginate at 4 levels (0.75%, 1%, 1.25% and 1.5%). Chaya gel at 4
levels showed statistically non-significant differences (p>0.05) in terms of liking scores of color, odor
and taste. The results of sensory evaluations showed that the trend of appearance score was
increased when a high concentration of sodium alginate but the trend of texture score was
decreased. The results of the hardness and color of the Chaya gel, it was found that the hardness
and color of Chaya gel at 4 different sodium alginate concentrations showed statistically non-
significant significant differences (p>0.05). Overall, the trend of the hardness of Chaya gel was
increased according to a high concentration of sodium alginate. Due to concentrations of sodium
alginate affects on the Chaya gel, it became more sphere and increased hardness. However, the

concentration of sodium alginate did not affect the color (L*, a* and b*) of the Chaya gel.

Keywords: Chaya leaves, Tea, Spherification
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Table 1. Seneory acceptance score of Chaya tea with different sweetness levels

19

Sensory attributes Control 3 °Brix 5 °Brix 7 °Brix
Appearance™ 7.27+0.67 7.27+0.87 7.55+0.63 7.52+0.81
Color 7.15+0.83" 7.07+0.72° 7.50+0.78° 7.4040.95%
Odor 6.92+1.11° 7.02+1.07% 7.35+0.89° 7.37+1.00°
Taste 6.45+1.01° 6.77+0.91° 7.4241.05° 7.62+1.12°
Overall acceptance 6.62+1.00° 6.80+0.91° 7.45%1.01° 7.47+1.08°

Note: *° Means values with different letters in each column are significantly different (p<0.05)

" Mean are not significantly different (p>0.05)
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Table 2. Sensory acceptance score of chaya tea gel bead with different sodium alginate concentrations

Sodium Alginate (Y%w/w)

Sensory attributes
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Figure 2. Chaya tea gel with different sodium alginate concentrations

Table 3. Physical characteristics of chaya tea gel bead with different sodium alginate concentrations

Sodium Alginate (Y%ow/w)

Physical
characteristics 0.75% 1.95% 1.5%
Hardness™ (g) 301.33+96.50 313.33+16.16 324.00+6.00 367.33+50.89
L™ 22.09+0.74 22.42+0.95 22.69+1.01 23.16+0.30
a"™ 0.68+0.18 0.66+0.27 0.76+0.26 1.08+0.34
b*"™ 1.95+0.55 1.87+0.89 2.25+0.84 3.00+0.64

Note: ™ Mean are not significantly different (p>0.05)
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