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Table 1. The changes of carbohydrate and water content in great burdock during cold storage.

Pl Bk O B 5 FHRRAE K EE
(°C) (@) (g/100g DW) (g/100g DW) (g/100g DW) (g/100g FW)
2 0 49.67 c* 34.50 a 3.63 b 76.80 a

2 56.14 b 15.38 b 4.47 a 75.84 a

4 71.75 a 9.87 c 4,34 a 76.50 a

6 72.88 a 4.70 d 4.39 a 75.25 a

8 72.89 a 4.36 d 4.74 a 74.85 a

5 0 49.67 ¢ 34.50 a 3.63 b 76.80 a

2 53.59 b 21.75 b 3.48 b 75.79 a

4 64.51 a 4.86 ¢ 4.06 b 75.46 a

6 69.43 a 4.64 ¢ 6.45 a 77.21 a

8 62.29 a 4.86 ¢ 5.02 a 76.35 a
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Table 2. The tea color, flavor, and sugar content of great burdock tea in different boiling time.

KR (min) *E JEBR TEEE(D
10 W W 3.18
20 ay th 3.63
30 =3 = 4.18
40 V=3 = 4.20
50 B = 4.73

60 B B 4,32
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Table 3. The mineral elements content of great burdock tea in different boiling time.

¥ (min) # F3 =1 B
10 106.9 74.2 15.2 307
20 110. 5 85.1 16.3 291
30 122.1 95.5 16.5 380
40 136.5 109.9 17.9 395
50 131.3 103.1 18.0 353
60 141. 1 120.0 18.5 383
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A Study on the Processing Technique of Great Burdock Tea

Yung-Wu Chen!, Hung-Bin Chen?, Doung-Liang Lin?
1 Taichung District Agricultural Improvement Station
2 Tainan District Agricultural Improvement Sation

Abstract

Great burdock (Arctium lappa L.) belongs to the family Compsitae. It is a root vegetable. It has
high content of inulin, calcium, iron and fiber. Thus, it is good for health and favored by Japanese. In
recent years, with culture and harvest techniques of great burdock were improved, the planted area
increased to around one thousand hectars in Taiwan. The less qualified roots can be used for processing of
great burdock tea which good flavor are favored by domestic consumers. The improved processing
methods are described as follows: The roots were harvested, washed and stored at 2-5C for 1-2 months for
the transformation of starch to sugar. They were then cut into 1.7mm slices. The thin slices was dried with
hot air 2-3 hours at 60C and then blanched at 160C for 16 minutes. The best great burdock tea broth was
obtained by 50 gm of dried slices in 1000ml of boiling water for 30 minutes.

Key words : great burdock, qreat burdock tea, storage, quality, sugar, starch
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