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ABSTRACT

Herb tea is the most widely consumed beverage in the world aside from
water, and is highly appreciated due to its pleasant sensory properties, health
properties and socio-cultural characteristics. Therefore, In order to evaluate the
influence of convection drying at 60, 70 and 80°C of Gymnema (Gymnema sylvestre),
changes in color, total phenolic content, antioxidant activity and sensory evaluation
were studied. The results show that the lightness (L*) and yellowness (b*) was
decreased in dried samples while greenness (a*) was increased. The increase in drying
temperature significantly increased the antioxidant potential and total phenolic
content of the dried samples (p<0.05). The highest total phenolic content and
antioxidant activity were observed in dried samples obtained after convective drying
at 70°C. Gymnema dried at 70°C also leads to positive sensory effects and better
overall acceptability by consumers compared to the drying temperature at 60 and

80°C.
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