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EFFECTS OF PROCESSING PARAMETERS ON THE PHYSICOCHEMICAL
PROPERTIES AND BIOACTIVE COMPOUND STABILITY OF INSTANT TEA

PRODUCED FROM THERMALLY AGED GINGER

Ginger is rich in bioactive compounds with various effects, including antioxidant, anti-inflammatory, and antimicrobial activities.
Thermal aging at 90 °C alters the composition and bioactive properties of ginger. This study evaluated the effects of solvent type
(water, ethanol 80°, Betaine:Glucose 1:1, Betaine:Glucose 5:2 and Betaine:Lactic acid 1:2), carrier type (maltodextrin, gum arabic,
maltodextrin:gum arbic 80:20, 70:30, 60:40, 50:50, 40:60, 30:70, 20:80), and carrier concentration (w/v) (10%, 15%, 20%, 25%, 30%) on
extraction and microencapsulation during instant tea production. The samples were evaluated based on TPC, TFC, ABTS, and DPPH,
providing a basis for selecting suitable processing conditions for instant tea from thermally aged ginger. The research results
determined that Be:Glu = 1:1, Mal:Gum = 40:60, and a carrier concentration of 20% were used for the production of instant tea from
thermally aged ginger.
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Moisture, Aw Through the study on “Effects of processing parameters on the physicochemical properties
and bioactive compound stability of instant tea produced from thermally aged ginger”, the
results showed that betaine:glucose (Be:Glu) 1:1 provided high TPC, TFC, ABTS and DPPH
values during extraction; maltodextrin:gum arabic (Mal:Gum) 40:60 showed good retention
of bioactive properties during microencapsulation; and a carrier concentration of 20%
resulted in high values of the evaluated indicators in the instant tea product.
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