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Abstract

This research was investigated the difference of Gymnema inodorum tea process
on total phenolic, flavonoid content and antioxidant activity. The experiment was
performanced in three difference tea processing methods (treatment 1 blanch in 0.5%
sodium chloride, pan firing and drying in hot air oven, treatment 2 blanch in 0.5% sodium
chloride and drying in hot air oven and treatment 3 drying in hot air oven).

The result showed, the difference of tea processing method was not difference
significantly in total phenolic and flavonoid content. In the other hand, the antioxidant
activity by DPPH method was significantly different (P < 0.05). The highest of IC,, were
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1.78 and 1.71 mg/mL in tea process form treatment 1 and treatment 2, respectively.
From the results in this research, the Gymnema inodorum tea process should be drying
in hot air oven method.
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Table 2 Physical properties of Gymnema inodorum tea

Physical properties

Treatments
color Odor Moisture content (%)
1 dark green dried green herbal 9.79+0.06
2 dark green dried green herbal 9.99+0.08
3 light yellow green dried green herbal 8.89+0.08

treatment 1

treatment 2

treatment 3

Figure 2 Characteristic of Gymnema inodorum tea from different process
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Table 3 Total phenolic compound, flavonoid content and antioxidant activity of Gymnema

inodorum tea from difference process

Total phenolic compound Flavonoids content DPPH activity
Treatments
(ugGAE/mg extract) (ugQE/mg extract) (IC,, mg/mL)
1 41.97+4.02 121.49+6.49 1.71£0.03°
2 41.71+3.41 117.53+5.30 2.02+0.07°
3 39.33+3.22 111.42+7.58 1.78+0.11°
F-test 0.05 ns ns *
N=3

ns = Non significant difference

* Means within a column followed by different alphabets were significantly different at P<0.05 by DMRT
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