KOREAN J. FOOD SCI. TECHNOL
Vol. 21, No. 4, pp 575~ 582(1989)

Bl {320 22X FH ¢ s olxs I
FAA-AeH"
FhAA Nt A FQ et AFAHta HEF

Effects of Roasting Conditions on Quality and Yields of Barley Tea

Suk-Kwon Yoon and Woo-Jung Kim*
Dongduck Women’s University, *King Sejong University, Seoul
Abstract

An investigation was carried out to improve the quality and yield of barley tea (water extracts)
by modifying the roasting method. The modifi€d methods employed were crushing the barley into
4-10 parts and soaking in water at room temperature for 20 minutes followed by roasting (light
brown or dark brown) at 250 °C before boiling with water. The varieties of barley used for this
study were Ol-bori(with hulls) and Youngsan-bori(without hulls) and the qualities measured were
the physical, chemical and sensory characteristics of roasted barley and its extracts. The results
showed that the higher solid yields in barley tea was obtained with an increase in soaking and
roasting time. The solid yields increased rapidly with extraction time in boiling water until 30
minutes and then slowed down thereafter. However the intrinsic viscosity of barley tea was reduc-
ed by increase in soaking and roasting time. The color of barley tea expressed as Hunter L, a, b
values showed that lower L value and higher a and b values were measured for those prepared
without soaking and with more extensive roasting. Organoleptic evaluation clearly showed that
the sensory quality of barley tea was significantly improved in intensity of odor and taste by crush-

ing, soaking and dark brown roasting.

Key words: barley tea, yields of solids, roasting of barley, crushing of barley, soaking of

barley.
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Fig. 1. Schematic view of barley roaster.
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Table 1. Stacking volume of 20g barley before and after
roasting

Soaking Variety Degreg of _——‘Rooshng_—
roasting before  after

Ol-bori Light brown 32 48

Dark brown 32 45

Unsoaked  Youngsan-bori  Light brown 23 29
Dark brown 23 26

Youngsan-bori  Light brown 22 24

Crushed Dark brown 22 23

Ol-bori Light brown 33 49

Dark brown 33 47

Soaked Youngsan-bori  Light brown 28 36

Dark brown 28 35

Youngsan-bori  Light brown 27 35

Crushed Dark brown 27 34
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Fig. 3. Changes in solid yields of various barley teas af-
fected by boiling time.
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Table 2. The comparison of sedimented volume of 10mi
of various barley teas after storage at 5°C for 24 hrs

(ml)
Soaking
Barley variety Degree of roasting

Unsoaked  Soaked

Ol-bor: Light brown 0.0 0.0

Dark brown 0.0 0.0

Youngsan-bori  Light brown 0.2 0.1

Dark brown 0.} 0.0

Youngsan-bori  Light brown 0.5 0.3

Crushed Dark brown 0.1 0.2
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Table 3. Hunter color values and turbidity (absorbance at 590 nm) of barley teas prepared by various methods

Soaking Barley variety Degrefe of Hunter color Value Turbidity
roasfing L a b
Ol-bori Light brown 15.0 -0.5 1.7 0.110
Dark brown 8.8 0.8 2.6 0.303
Youngsan-bori Light brown 20.3 -1.0 ~-0.6 0.446
Unsoaked Dark brown 20.0 -0.8 5.6 0.478
Youngsan-bori Light brown 20.5 -0.8 0.3 0.611
crushed Dark brown 20.2 -0.4 5.0 0.776
QOl-bori Light brown 15.3 -0.8 3.6 0.147
Dark brown 7.1 1.8 1.3 0.391
Soaked Youngsan-bori Light brown 21.6 -1.2 4.1 0.485
Dark brown 17.2 0.3 6.2 0.746
Youngsan-bori Light brown 27.7 -1.6 0.1 0.688
crushed Dark brown 219 1.4 4.4 0.812

Table 4. Effect on soaking and crushing on mean values of sensory scores of taste and odor of light brown roasted

barley teas
. QOdor
Variety Soaking Total intensity Roasted Sweet Burnt Cooked
Ol-bori Unsoaked 4.36c" 4.20b 3.5¢ 4.5° 3.60
Soaked 4.60b 4.40 3.8 4.7b 3.7°
Youngsan-bori  Unsoaked 3.5¢ 3.4b 4.0bc 3.3° 4.1b
Soaked 3.96c 4,090 4.3° 3.790 4,300
Youngsan-bori  Unsoaked 4,400 4.49 3.8 4,106 3.6b
Crushed Soaked 5.40 4.2 5.40 3.b 5.40
Taste
Variety Soaking Total intensity Sungnyung Roasted nutty Burnt Sweetness
Ol-bori Unsoaked 4.79b 4.20 3.8° 4,50 3.6°
Soaked 4.500 4,30 4.49 4.89 3.7°
Youngsangbori  Unsoaked 3.8b 3.96 3.7° 3.4b 3.8°
Soaked 4,20b 4.0 3.6° 3.7 3.8b
Youngsan-bori  Unsoaked 4,500 4.400 4.0° 3.200 4.40d
Crushed Soaked 5.30 4.90 4.49 3.1b 5.30

*means within columns followed by the same letters not significantly different ot the 5% level according to Duncan’s multiple range

test.
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