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Effect of intermittent vacuum fermentation on sensory quality of Moringa
oleifera tea

LIN Bo', LI Gong-Guo®*, YANG Wei-Bin®?, SUN Zhi-Dong'

(1. Ningbo Academy of Agricultural Sciences, Ningbo 315040, China;
2. College of Biological and Environmental Sciences, Zhejiang Wanli University, Ningbo 315100, China;
3. Agricultural and Rural Office of Simen Town, Yuyao 315470, China)

ABSTRACT: Objective To study the effect of fermentation process on the sensory quality of Moringa oleifera tea,
and transform the pungent flavor of Moringa oleifera into an acceptable one. Methods The effects of fermentation
temperature, fermentation time and intermittent vacuum treatment on the sensory quality of Moringa oleifera tea
were studied by orthogonal design with 3 factors and 2 levels. Results The important factors influencing sensory
score of Moringa oleifera tea were fermentation time>intermittent vacuum treatment>fermentation temperature.
Fermentation time (P<0.01) and intermittent vacuum treatment (P<0.05) had significant effects on sensory score of
Moringa oleifera tea, respectively. The best technological combination was fermentation temperature 35 °C,
fermentation time 6 h, (-0.10 MPa+2 min)/2 h intermittent vacuum treatment, the color of Moringa oleifera
fermented tea was bright orange, the aroma was mellow, and the sensory score was 8.1. Conclusion Intermittent
vacuum fermentation can obvious improve the quality of Moringa oleifera tea.
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Table 1 Factors and levels of orthogonal experiment
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Table 2 Sensory evaluation results of the tea samples
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Fig.1  Soup color and clarity of Moringa oleifera tea in No.1-4 and
control groups
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Table 3 Orthogonal experiment results and range analysis
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Table 4 Analysis of variance affecting sensory score of
Moringa oleifera fermented tea
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