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Abstract

This research aimed to investigate the effects of different drying methods (hot-air drying and
roasting), soaking temperatures (60, 70, 80 and 90°C), and brewing times (0, 2, 4, 6, 8 and 10 minutes)
on the antioxidant properties of Barringtonia acutangular Gaerth. leaf tea. It was found that
B. acutangular leaf tea dried using hot-air oven had less degradation of antioxidant properties
compared to roasting. Increasing the hot water temperatures and brewing times improved the
antioxidant properties for B. acutangular \eaf tea. The hot-air dried B. acutangular leaf tea brewed
with hot water at various temperatures contained higher levels of total phenolic compounds,
total flavonoid, 2,2-Diphenyl-1-picrylhydrazyl (DPPH)-radical inhibition, 2,2°-Azino-bis
(3-ethylbenzothiazoline-6-sulfonic acid) (ABTS )-radical inhibition, and ferric reducing antioxidant
power (FRAP) values compared to roasted B. acutangular \eaf tea as brewed at lower temperatures
and shorter brewing times (P<0.05). Overall, B. acutangular \eaf tea brewed with hot water at
90°C for 10 min had the highest amounts of total phenolic compounds, total flavonoids, and the

highest antioxidant effects.

Keywords: Barringtonia acutangular Gaerth. leaf; Herbal tea; Drying methods; Antioxidant properties;

Brewing conditions
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2.3.1 as1zviisualansussnauiluadn
AR

AAsgrmusuiaeesasuseneuiluean
wanun Tnonauwiludnusuns 400 lulasans
fluasazaie Folin-Ciocalteu reagent (Merck,
Germany) fiflaududy 0.25 Twa1s Ysuns 2
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fega [7]
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arsUszneuiluoaniuhuludniiuniseuutise
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ihouuazszernailumswsiifistuluyndeehs
wagnuIMseunluinmedeuauseulinansevu
seUsaasUssneuiuedntesniinisis dal
wiludnfrhumseusedeuauiounazassetfou
figaumadl 90 ssrwailea 1uszezna 10 wni
JeflUiinavesansUszneuituedngsiian (153.05
+0.66 mg GAE/mL) uazilAunnagae9itednsy
neadd (P<0.05) Tuvaiinludndiinunisdauay
T $ouitgungdl 90 ssmizala wiu 10 wil
HUTuaasUsznauluedniiies 109.52+5.23 mg
GAE/mL winifu Samsitwludniishunsiaiivsina
asvesansUsznouRluedniiiniiniseudiegeu

audeu osmnmsdudanudeulnensaainsens
vadludnvaizdr Fanufoududadeddndidma
soUTinuasUsznoufiuednuazgvnisiueyya
daszvese s lnsanuiouazdwalimianisaans
fvesasfiuoyyadasy Muniseusaegidlum
shegevanfeuiiduiaiugnmadiinindumesa
fvligsnsdiusinuasuszneufluednuazaninis
FueyyadastnnninnIsm naideues Toa-
kaenchan et al. [10] wuann1seulung1wuee
Brshilasnnilinadusasgumgiiasdmali
Tungmufinaunseuwiedivunaasuseney
fuedngenitniseuuiamen1smnuanuazn sl
auanioundsiitudAyeaia (P<0.05) Tudiu
%aqqmmﬁﬁﬁammmmnmﬂﬁﬁmﬁuﬂﬁmﬁlﬁwﬁu
szgliarsnguaiinquiluednluwadivazaiy
genunldinntusnde Seaenadestuiiideves

Purintraphiban and Poonpaerdchon [11]

Table 1 Amounts of total phenolic compounds (GAE/mL) in Barringtonia acutangula leaf tea with

different drying methods, soaking temperatures, and brewing times

Drying Temperatures Brewing times (min)
methods (°C) 2 il 6 8 10
60 18.23+1.02% 26.36+1.88° 44.29+0.44° 55.04+256® 78.81+4.79™
Hot-air 70 40.27+0.25% 56.18+2.90° 74.58+6.27 94.07+0.51° 102.77+0.35%
drying 80 43.03+2.22" 72.83+0.25"° 84.90+2.30° 110.87+0.15" 120.37+0.25°"
90 49.50+0.09" 85.23+7.04°° 118.19+0.24° 137.39+0.24°® 153.05+0.66™
60 13.39+0.44" 30.53+0.61° 40.60+1.89° 48.49+2.35® 61.11+0.49%
70 24.53+1.00" 44.57+0.66°° 59.00+1.98% 69.25+4.50% 80.38+0.52"
Roasting
80 33.48+1.03% 50.50+0.46" 65.56+3.64° 82.05+1.88" 94.02+0.18*
90 37.56+0.36" 54.07+0.49%° 68.50+4.55% 90.16+3.55® 109.52+5.23%

Means in the same column or row with the different small or capital letters indicate significant difference (P<0.05).
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Table 2 Amounts of total flavonoids (RE/mL) in Barringtonia acutangula \eaf tea

drying methods, soaking temperatures, and brewing times

with different

Drying Temperatures Brewing times (min)
methods (°C) 2 q 6 8 10
60 6.26+0.65%  8.69+0.21%° 13.95+0.32° 18.26+0.76" 23.05+0.18™
Hot-air 70 10.60+0.17° 16.05+1.38®° 19.10+0.18 23.12+0.36™ 25.55+0.11%
drying 80 11.43+0.07% 16.35+0.25°C 19.98+0.72° 24.19+1.15®® 26.79+0.22""
90 12.95+0.11% 17.76+2.25%P 21.62+0.22° 25.14+0.64*° 28.67+0.11*
60 4.79+0.38%  9.64+0.36°° 12.74+0.33 15.43+0.12%° 18.07+0.93%"
70 8.64+0.14° 14.12+0.30" 16.83+0.40% 19.76+0.86% 22.93+1.01™"
Roasting
80 10.33+0.39% 18.00+0.37°° 18.57+0.07° 20.72+1.13® 26.14+0.62°%
90 10.95+0.30° 19.21+0.93™ 21.74+0.15 23.69+0.46" 28.00+0.07*

Means in the same column or row with the different small or capital letters indicate significant difference (P<0.05).
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wazludesniau [18] anmsvaasswuiieiludn
iun1sfanag s feufiguvgl 90 o
waida 11y 10 17l Tqvsiueyyadasy DPPH g
7ign (267.89+1.26 mg TE/mL) s03a8NnA0y Ui
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Table 3 DPPH-radical scavenging activity (mg TE/mL) of Barringtonia acutangula leaf tea with

different drying methods, soaking temperatures, and brewing times

Drying Temperatures Brewing times (min)
methods °C) 2 4 6 8 10
60 25.82+0.90% 45.07+2.06® 66.54+0.78° 69.05+1.00® 100.82+0.72%
Hot-air 70 63.47+1.16° 93.63+1.52% 118.91+0.76* 136.18+1.16°° 160.00+4.04**
drying 80 74.33+1.46™ 106.56+1.59° 130.00+2.67¢ 136.57+0.03 204.45+1.49%
90 75.71+2.30% 118.58+0.69° 150.15+0.99° 189.21+2.80% 225.19+1.43%
60 24.35+0.65% 50.25+2.23° 75.08+2.06° 96.29+0.68% 138.10+1.11"
70 49.05+1.20% 89.41+0.94°° 109.79+2.11% 124.59+2.44° 158.93+0.91%"
Roasting
80 65.43+1.42°° 109.55+1.36 139.26+0.01° 155.90+0.10"° 244.12+1.97*
90 76.16+1.72% 110.56+2.06°° 139.86+0.01° 159.31+0.02"® 267.89+1.26*

Means in the same column or row with the different small or capital letters indicate significant difference (P<0.05).
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Table 4 Ferric reducing antioxidant power (mg TE/mL) of Barringtonia acutangula \eaf tea with

different drying methods, soaking temperatures, and brewing times

Drying Temperatures Brewing times (min)

methods (°0) 2 4 6 8 10
60 46.83+5.92"  77.63+0.76 130.60+5.81° 168.97+3.61” 182.35+3.29%"
Hot-air 70 97.47+7.92  144.73+1.00° 188.07+7.40™ 202.88+1.33% 263.80+0.42"
drying 80 120.13+4.13% 182.60+2.70°° 192.46+2.10” 246.64+2.64”" 266.16+0.33"
90 139.80+5.80" 205.90+3.94° 259.69+2.74°° 314.58+3.88"" 347.68+0.74"
60 35.37+3.68" 99.20+0.26% 141.10+5.65% 178.03+5.16% 191.80+2.59%*
. 70 91.20+1.47° 160.83+1.60°° 189.47+5.57° 243.90+5.33" 294.28+2.66"
rozeting 80 127.60+3.44 179.50+1.51°° 246.00+3.28° 287.00+2.64"° 348.34+2.66™
90 147.60+7.10 214.40+6.48° 263.08+4.94° 319.54+4.42°° 405.67+4.51"

Means in the same column or row with the different small or capital letters indicate significant difference (P<0.05).
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Table 5 ABTS "-radical scavenging activity (mg TE/mL) of Barringtonia acutangcula \eaf tea with

different drying methods, soaking temperatures, and brewing times

Drying Temperatures Brewing times (min)

methods (°0) 2 4 6 8 10
60 48.45+0.10" 63.17+0.02" 80.21+0.00" 120.34+0.09" 319.97+0.22
Hot-air 70 81.09+0.70" 89.75+0.07® 107.18+0.01% 263.61+6.55® 344.81+0.04™
drying 80 114.84+0.02" 131.67+0.01%° 144.67+0.05" 273.85+0.06® 359.75+0.02""
90 130.72+0.12° 152.29+0.09% 332.28+0.15" 335.73+0.02*° 370.57+0.04™
60 63.64+0.05% 116.34+1.44" 160.55+0.00° 209.87+0.02% 242.27+0.02™
_ 70 107.92+1.15% 161.20+0.69® 230.83+0.04™ 242.61+0.03" 291.41+0.45%"
roasting 80 120.99+0.00" 188.67+0.02"° 246.16+0.02 250.96+0.02% 317.31+1.93"
90 134.56+0.02" 208.15+0.00" 267.67+0.02° 300.05+0.01" 353.34+0.02%"

Means in the same column or row with the different small or capital letters indicate significant difference (P<0.05).
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