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Abstract

To renew interest in Chicory roots (Cichorium intybus 1..) as a food material, some functional and sensory pro-
perties were investigated under various roasting conditions. Browning color intensity of extracts increased with

roasting processes.

Electron-donating and nitrite-scavenging abilities of extracts increased with roasting

processes, showing more than 2 and 3,6 times higher than those of the unroasted control in their activities,
respectively. The amounts of total phenolic compounds and antioxidative activity of Chicory extracts showed
the highest values at the roasting condition of 160°C and 30 min. Sensory scores of Chicory tea generally in-
creased with roasting processes, which showed a decreasing tendency at roasting conditions more than 170°C
and 30 min. Electron-donating ability showed a positive correlation with both browning color intensity and the
amount of total phenolic compounds. Induction period by peroxide value showed a highly positive correlation
with the amount of total phenolic compounds. Similarly, nitrite-scavenging ability of Chicory extracts showed a
highly positive correlation with both browning color intensity and electron-donating ability.
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Fig. 1. Changes in browning color intensity of Chicory
roots roasted at different conditions.

Fig. 2. Response surface for the effect of roasting tem-
perature and time on the contents of total phenolic
compounds of Chicory roots.
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Nitrite scavenging
ability (%)
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Fig. 3. Changes in nitrite scavenging ability of Chicory
roots roasted at different conditions.
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Fig. 4. Changes in electron donating ability (EDA) of
Chicory roots roasted at different conditions.
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of ethanol extracts from Chicory roots roasted at differ-
ent conditions.
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Table 1. Correlation coefficients between physicochemical
characteristics of roasted Chicory roots

Variables" Color  Phenolics EDA P
Phenolics 0.4807

EDA (.6496 0.5261

1P 0.1658 0.7019 0.4280

Nitrite 0.8838 0.4546 0.8632 0.2944

UColor: browning color intensity, Phenolics: total phenolic
compounds, EDA: electron donating ability, IP: induction
period by peroxide value, Nitrite: nitrite-scavenging ability.
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