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Analysis of Polyphenolic Compounds and Sensory Evaluation of Echinacea Tea produced at Ureshino
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Abstract

Echinacea tea is cultivated and processed on atrial-basis in Ureshino-shi, Saga Prefecture in Ja
pan. In order to investigate its physiological functions and the sensory characteristics of echinacea tea,
we carried out the analysis of the polyphenolic compounds, evaluation of the antioxidant activity, and
the sensory evaluation. In an extract of echinacea tea produced at Ureshino, concentrations of total
polyphenols and chicoric acid werefoundto be 36.4 + 2.8 and 21.3+ 1.1 mg/100 ml in solution that
was extracted with boiling water from 1 g dry echinacea tea, respectively. In comparison with the for-
eign products produced in Germany and China, the content of total polyphenols in echinacea tea pro-
duced at Ureshino was approximately 3 times higher; cichoric acid content in echinacea tea produced
at Ureshino was approximately 3 or 8 times higher than those produced at Germany or China. Evalu-
ation of antioxidant activity by the 2,2-diphenylpicrylhydrazyl (DPPH) assay revealed that echinacea
tea produced at Ureshino showed significantly high activity compared to foreign products. Further-
more, we performed sensory evaluation of echinacea tea with 20-year-old women (n=49) as panel.
They preferred the echinacea tea produced at Ureshino to foreign products in terms of fragrance, ap-
pearance (color of extract solution), and taste. Therefore, the echinacea tea produced at Ureshino is a
new, promising, value-added product with local characteristics.

Key words] Echinacea, polyphenol, cichoric acid, antioxidative activity, sensory evaluation



