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Means within each column followed by the same letter are not significantly different at 5% level by
Fisher’s least significant difference (LSD) test.
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Abstract

Traditional mesona processing is that to harvest whole plant and dry in the sun then make it to
materials for processing or direct eating. In this study, it harvests mesona leaves and dose processing
which is different with traditional solar drying to increase the product flavor and make it easy to brew.

In traditional tea processes, to remove the grass flavor of tea by panning, make it tight by rolling
and easy to brew, and to preserve tea easily by drying. It also applies on mesona leaves processing. In
this study, it harvested fresh leaves which grew 40 days by tea leaf harvesting machine and treated
processes included panning, rolling and drying. This technique has been transferred to two vendors in
Taoyuan Yangmei district. The main material is the mesona variety No. 2. It compared two processes
which were the novel processing and traditional solar drying to test the dissolution rate of water
soluble pectin. The data showed that after 15 minutes extracting, the pectin dissolution rate of novel
process was 1.5 times higher than traditional process. The pectin dissolution rate of novel process was
also higher than traditional process after an hour extraction. However, the pectin dissolution rate of
novel process was lower than traditional process after two hours extraction. The color of mesona
liquor was deeper in novel process than traditional one in different extraction time.
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