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ABSTRACT

Tea 1s one of the most consumed beverages in the world. While gaharu tea holds many
benefits, the bitter taste makes it hard for consumer to drink this tea. Therefore this
research objective is to study the best methods to flavour gaharu tea, the best flavour to
infuse with the gaharu tea and the effect of adding flavour to antioxidant properties of
gaharu tea. There are three methods of flavouring gaharu tea which is inclusion method,
artificial flavouring method and mixture of both method. Inclusion methods is where
chunk of dried fruits is added into the tea leaves and mixed together evenly. Artificial
flavouring is where artificial flavours were sprayed on top of the leaves and mixed
evenly. Lemon, strawberry and mint flavour are used in this experiment. Based on the
DPPH assay, the scavenging activities for original gaharu tea is 85.43%. Lemon
artificial flavouring methods indicates the highest scavenging activities which is
95.22%. Meanwhile, the pH of original gaharu tea is 6.30 which is neutral. Addition of
lemon chunk makes the tea acidic which lowers the pH to 3.00. Flavour test was
conducted among 20 participant to find out the best flavour. They were required to try
all the tea with different flavour and different flavouring methods. The most favourable
flavour is lemon flavour and the best method in flavouring gaharu tea is mixture of

inclusion and artificial flavouring method.
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CHAPTER ONE
INTRODUCTION

1.1 Process Background

Tea is a drink derived from the extract of tea plant (Camellia Sinensis) and it is
considered as the second most widely consumed beverage after water due to the great
benefits it offers (Lau et al., 2018). Tea is a type of phytotheraphy as despite of its pleasant
aroma and flavour, it also has nutritional properties, reduce cancers, boost immunity and
enhance the heart functionality. Generally, the manufacturing process of tea will determine
the type of tea and widely known types are green tea, black tea and oolong tea (Panigrahi et
al., 2016). Besides that, tea is also categorized by the different type of plant used, part of the
plant used and the location of the production. Therefore, many type of tea emerges from
various plant and herbs used and each tea has its own specialty whether in taste, aroma,
functionality or its nutritional properties. Chemical constituents of tea consist of
polysaccharides, sterols, amino acids, various vitamins, minerals, proteins, organic acids and

volatile compound (Xiao et al., 2011).

Besides the consumption of pure tea, flavouring are also added to improve the
fragrance and flavour of the tea. The flavour of tea can be divided into two categories which
are aroma (volatile compound) and taste (non volatile compound)(Ho et al., 2015). Other
plant or fruit extracts such as rose (Rosa Rubiginosa), lemon (Citrus Limon) and strawberry
(Fragaria x ananassa) are added to create new aroma and taste for the tea. There are
countless possibilities to flavour tea in order to create new exciting beverage while

maintaining the magnificent properties of tea.

Agarwood tea is a tea produce from the leaves of Agarwood plant in genus Aquilaria.
Agarwood has many applications such as perfumery, incenses, medicine, religious
ceremony and ornamental (Lee et al., 2016). Agarwood demand is very high in the market
despite the high price. In order to harvest Agarwood, it is important to wait for the plant to

mature first, which will usually take five to seven years. Between these time, farmers opt to
1



