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Abstract

The objective of this research was to study the appropriate infusion process of Caesalpinia
sappan L. tea (@amount of tea and time of infusion) on the antioxidant capacity and sensory
evaluation. The results showed that 3 grams of Caesalpinia sappan L. being infused in hot water
for 10 minutes possessed the highest amount of total phenolic compounds and the highest
antioxidant activity by DPPH radical scavenging method. For sensory evaluation, the results showed
that 3 grams of Caesalpinia sappan L. being infused in hot water for 5 minutes tended to receive
the highest acceptability. The scores for color, order, taste and the overall acceptability were 6.05,

5.93, 591 and 6.28, respectively.

Keywords: herbal tea; Caesalpinia sappan L.; total phenolic compound; DPPH radical method;

sensory evaluation
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a8t AYNI9Ena (p <0.05) Tnawung 3 nfu

Frrunisurlutfowdunan 10 wad fusunm
maqaﬂi?\luaaﬂﬁwmqqﬁqﬂ 82.64+0.31 PgGAE/
mL Faaenadosiuruiseves Lin wazame [46]
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(n3w) (W) o

(UgGAE/mL) (% NTEULY)

1 1 5 30.89+0.53' 24.64+0.26"

2 1 10 36.63+0.31° 36.26+0.17°

3 1 15 31.46+0.42" 21.31+0.27'

a4 2 5 53.91+0.30° 25.80+0.16°

5 2 10 70.82+0.18° 32.06+0.23°

6 2 15 49.27+0.20" 31.21x0.20'

7 3 5 77.80+0.36° 33.56+0.17°

8 3 10 82.64+0.31° 51.50+0.14°

9 3 15 74.70+0.16° 37.20+0.12°
F-test 0.05 * *

o o

* 189 AAukanmAepg1eitedAneana (P <0.05), Aavininunigsisnysanenu (a-) Turadud
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(Duncan’s multiple range test)
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Fuilanlnzuuuindesud saud wazanuvou
Tnes1uilAade 5.56-6.32, 5.26-5.91 uay 5.32-

6.28 muanu szauniseausuegluseiuyey

@nties uadmSun1seeuSuAUUSTEMAURERY
nau nudfienuusndnseenediteddmneda (P
<0.05) E:J:U%IﬂﬂiﬁﬂxLLHULagﬁJé}J’]uﬂguu’]ﬂﬁQW Ao
dlowsmnshalagldomne 3 3y Arunisualuii
Sowduan 5 wift fmezuuuede 5.93+1.70 &
agluszauveuldntiesiduiu aziuun1snadey
Uszamdudasundulassiuiianadsvenis

nageueaglusening 4.58-5.93
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naaes | /19 (n3N) | nIsue (W) a ndu Y AMUYRULAE T
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F-test 0.05 ns * ns ns
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DMRT (Duncan’s multiple range test)
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