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Abstract

This study was conducted to evaluate the effects on antioxidant, anti-inflammatory, and sensory
evaluation of coating Ssanghwa tea bags with Ssanghwa extracts. When the coated Ssanghwa tea
bag was extracted at 100°C for 3 minutes, the DPPH radical scavenging activity, SOD-like activity,
and ABTS radical scavenging activity were 78.66, 7.28, and 34.33%, respectively, showing a higher
antioxidant effect compared to other treatments. After extraction at 100°C for 3 minutes, the
Ssanghwa extract was concentrated tenfold and then diluted step by step to evaluate the NO
production inhibitory activity. As a result, the sample diluted to 20% concentration showed the
highest rate of 88.5%. As a result of the sensory evaluation, the coated Ssanghwa tea bag showed
better evaluation results than the uncoated Ssanghwa tea bag in terms of color, flavor, bitter taste,
astringency, appetizing, and overall acceptability. These results are expected to increase the
commercialization value of Ssanghwa tea bags.
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Fig. 1. DPPH scavenging effects of Ssangwha tea bag by treatment condition of Ssangwha extracts
and extraction temperature. Vertical bars represent the standard error of three replicates. The different
letters above the error bars mean significant differences (p<0.05).
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Fig. 2. SOD-like activities effects of Ssangwha tea bag by treatment condition of Ssangwha extracts
and extraction temperature. Vertical bars represent the standard error of three replicates. The
different letters above the error bars mean significant differences (p<0.05).
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Fig. 3. ABTS activities effects of Ssangwha tea bag by treatment condition of Ssangwha extracts
and extraction temperature. Vertical bars represent the standard error of three replicates. The different
letters above the error bars mean significant differences (p<0.05).
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Fig. 4. Cell viability of each treatment condition of Ssangwha extracts and extraction condition in RAW 264.7 cells. Values are represented
to the mean + S.D. of three replicates. The positive control and negative control used LPS and dexamethasone, respectively, and the treatment
concentration were 100 gg/mL. A: non coating (80C), B: coating (80C), C: non coating (100C), D: coating (100T).
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Fig. 6. Sensory evaluation of coating of Ssangwha tea bag by treatment condition of Ssangwha extracts.
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