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Abstract

Pretreated Pennywort leaves using (1) water blanching 90 °C 60 sec,
cooling, draining, (2) 0.1% NaHCO, in hot water blanching 90 °C 60 sec, cooling,
draining, and (3) control, no blanching, were studied. They were then dried, ground into
powder and measured their water activity and their moisture content. Consumers
acceptability (n=60} on Pennywort tea samples were investigated. The optimal
pretreatment method with the highest overall liking score (7) was washing, kneading 5
min, blanching with 0.1% NaHCO, in hot water 90 °C 60 sec, cooling 5 min, draining
and then drying. In order to obtain moisture content less than 7%, the optimum
temperature and time for drying Pennywort leaves were at 50 °C 50 min, 60 °C 45 min,

and 70°C 25 min.



