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Abstract: The effects of Codonopsis pilosula dosage on qualities of Babao tea was evaluated, The Codonopsis pilosula
dosage of 5, 10 and 15 g were applied to the Babao tea, and the color, soluble solid content, flavor, taste, and sensory
evaluation of the tea were compared with the tea without Codonopsis pilosula as the control. Codonapsis pilosula Babao tea
was red with a little yellow. When the dosage of Codonopsis pilosula was increased, the color of the tea turned yellow, and
the soluble solid content was increased. The soluble solid content of the tea with 10 and 15 g of Codonopsis pilosula was
significant higher than that of the control (P<0.05). The sweetness, bitterness and saltiness of the tea decreased with the
increase of the dosage, while the acidity increased. The sweetness, sourness, umami, bitter aftertaste, and fresh aftertaste
were the key factors leading to the taste differences of the Babao tea. The sweetness and aroma of Babao tea with the
dosage of 10 g was significantly better than those in the control and other dosages, showing the original taste of Cadonopsis
pilosula, and integrating with the tea aroma of Babao tea. The sensory score of the dosage of 10 g was 35% higher than that

of the control. Therefore, a proper dosage of Codonopsis pilosula benefited qualities of Babao tea,
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Fig.1 Effect of Codonopsis pilosula dosage on color
of Babao tea

22 ARSBFENNEFRTEFEERDSEZMN
AT I b A e\ S R Y B
E S S WANE o8 L 87 ¢ RS 8 R A S v )
i, R, scimn R e e A, 6l 2 IR A] Y SE
ST A SN L RN 2 N VO TR REETE - e
Wiz . Uk, ASEAERYEHER E T L IR HAE R
UMt S AR BATAR . [FIE, 80OeS BT
Ml P b is e 2 [E 2 RS S|

2 B SR

Table 2 Sensory quality evaluation criteria
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Table 3  Effects of Codonopsis pilosula dosage on color of Babao tea each treatment
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Fig.3  Principal component analysis of taste of Codonopsis
pilosula Babao tea
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Table 4 Effect of Codonopsis pilosula dosage on taste of Babao tea

A il e wHR [ ek i Sl BERE T e B R Fie:
At HAER 14.5240.29° 9414013 —036+0.03"  310£0.96'  TS120200 9302011 2.61+022° 72120365 30,0702
HYEHS 14202007 8264009 0162005 9.32+0.44°  9.96+0.25° 776057 277003 573x039"  31.25:0.06"
HAEE10 11264144 7630140 033:0.01"  690£098  8.694042°  94040.05° 270016  348:035° 3177005
HSEE-1S 10994009 7.9640.08° 0455005 4604067 8.00£023° 10294005 2462017 3500370 34.7340.10°




—" £ T B

2023 4 6 H

Z-10 53 B Y IE B HGE . IS LRI Al 2=
FIERGINE] 15 g AL RUE S5 30 R 2R o el .

I A == O s 5 o O L B =l N 5 1
WIC Fl W3S MHL(5E S5 s 1 09l 22 2 e
KR, WHE 8 TR A RS 2 IEMAX KGR, K,
WSC., WIW, W2W., WIS, W2S fl W5S &) 3= i 4>
1 B TTRREE RS, WSO, WIW, W2W, W15, W2S Fl
WSS SralA PR ek 5 . wife® . SRS
AT L Aety . PaEAMESY . BRI TL S A A
oG s, 00 BT Ty, kS
PR PR b A SRR A 0 R MR 0 3 5\ 52 S AU (1)
FEE RV
2.5 WREBFEMN/N\EXREITSHENG

ANFEIRE L, KU RIS AT e — bR, 198
F M AFRHRGR AV | £ anEInYaE . A
TR S AE S REAR AT AR RS L ARSsgd M
% R L AL B 4 AR S TR E TR
A, I b TR E A4 (3 5) . Xt HE ] HAy g
FACFRIE, LAZCRIE, Filel O, 25ia 5t e, Wik
W, BET 1990 6.0 45 808210 DYEHE R &R B0
FAF R 2A FnH = 45 20, Fe B H A0 & AT AHREE, JF
HA5 /A G302 Frmh &, S Akt s, o1 aeme ik
JEL, AR A A, ST TS dee i, PR AT HBZAR S T 35%.
2.6 WRBNEFUKRSTEILERISEMEES

ST

WFFE S fr i Sl i b S I PR S E & SRR
PRI EAHSCTE (R 6) o B BUNT F PR ST By 1
55 R St B A AR G, TR R A B A G

IZHLE (L AT S 208 B S A ok e A A
KB, Zoph R P B R S M B AT T 22 DTN,
[T B P P 1 5 e 5 R S O R DG 1 B
. E RS SR TR R B R A EADEOE R, H
MECEZ R BRI/ SE R ik, JF B S Ve P
Eh—E,
3 Hig

WFSE e /A HPER s £ 5. 10 1 15 g/ i,
Mo arvh £/ \ S RS (0, TTF PRI B 5 i, RUbk
FEER ST bR, 45 5 R EEZ N\ G A R AL (Ol B
Ay (. PR R L S B\ S Y (I
n] b A A R, b, B InaiE S 10 fn 1S g
JNSE AR P T P P EDE B O R R TR e
(P<0.05) . 20362/ \F AN, 350 el i £
i 2 R T R I T RS N A At B A A H
o, W, MR SR | A (R A AR A A [ A A i
LT B NI S R N L Y SR
Sy (IR 2 T R TR O RSB A T B (IS S el
AU A B 2H O AR L I e e A O A A
FH R A el el 1 5 ) AR AL P 2 R R £ B SE
20 S SR e s s a2 L ke = v T
WS 2 10 g/ /\SE R AY TR AN < H SR Tt
PEZH A E 4520, R S 2 A AYRIE, IR HYS
INFEA R RS, SRR PR, s e I, Jo
B X BB 0 T 35%. Ktk ES a2
M E e 24 /AN SR . ol el S fa 2
SNEEZRAYIT R RN, SN s & Gk
THHETEF 8 B LA

5 HUEERER EREE TR AR (43)

Table 5 Effect of Codonopsis pilosula dosage on sensory score of Babao tea (score)
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Table 6 Correlation coefficient matrix of the taste and soluble solid content and sensory score of Codonopsis pilosula Babao tea
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