








Abstract 

The aim of this research is to protong shelf-life of mulberry (Morus alba Linn) leaf 

tea packaged in different packaging materials and conditions. The mulberry leaf tea was 

packaged in polypropylene bag under atmospheric air (PP), nylon bag under ' 

atmospheric air (PA), nylon bag under vacuum condition (V-PA), aluminum bag under 

atmospheric air (AL) and aluminum bag under vacuum condition (V-AL) and stored at 

30 OC and 70% RH. Changes in water activity, colors (L, a, b values and AE), total 

phenolic compounds, total flavonoids, and sensory quality of the mulberry leaf (color 

and odor) and tea liquor (color, odor and flavor) were determined at 30 days interval. 

The results shewed that packaging materials significantly affected (p S 0.05) water 

activity, colors, total phenolic compounds and total flavonoids of the product. The 

quality of mulberry tea decreased (p 5 0.05) with storage period. AL could maintain 

quality of the product significantly better (p 5 0.05) than PA and PP, respectively. 

Moreover, products packaged under vacuum condition had better quality than those 

under atmospheric air. The sensory quality of the product was also evatuated by ten 

trained panelists using scoring test, assuming that the products were rejected when the 

sensory score was lower than 5. It was found that mulberry leaf tea packaged in PP, 

PA, V-PA, and AL had shelf life of 5, 7, 7 and 10 months, respectively, while tea 

packaged in V-AL could be stored for up to 12 month. 
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8. Petroleum ether b.p. 40-60 'C (A.R. grade) 
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- 13. ~ ~ r ~ : ~ 1 ~ 1 ~ % r ~ ~ f u ~ 3 ~ 9 d n ~ . a ~ f i ~ ~ u b ~ u i t d  35 % (wlv) (A.R. grade) 
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3, m'Eo~i4~:~i;unnaihu 4 lhwds (Sartorius ju A200S. Switzerland) 

4. r n f i % ~ % n ~ r ~ ~ l n ~ u i r  (Spectraphotometer. Spectronic fu Genesys 20. U.S.A.) 
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5. Lwsad vortex (Vortex $J Genie 2, U.S.A.) 
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11. L R ? L W ~  (Muffle furnace) 
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1995 University of 'New South Wales, Sydney, Australia 

Degree: Ph.D, Food Engineering, 

1985 Asian Institute of Technology, Bangkok, Thailand 

Degree: MSc., Food Engineering 

1981 Chulalongkorn University, Bangkok, Thailand 

Degree: &.Sc., Food Technology 
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