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ABSTRACT

The objective of this study is to study the production process of Tea from Leaf
shoots of Karanda added Stevia leaves, study the shelf life of the product and to study
the acceptance of consumers from the Tea from Leaf shoots of Karanda added Stevia
leaves. By planned Randomized Complete Block Design. And to evaluate the sensory
qualities in terms of appearance, color, taste, clarity and overall preference by Used
sensory testing of 70 people then were analyzed to compare with the way Duncan’s
New Multiple Test. Results were analyzed by statistical software. And tea products
from Leaf shoots of Karanda added Stevia leaves to study the acceptance of

consumers by accidental sampling using sensory testing of 150 people.

The results showed that the basic recipes 3 highest recognition. Through the
Blanching Temperature 90 °C for 20 seconds, roasted 30 minutes, a temperature 80
°C 1 hours. Process for producing tea through fermentation. Make tea with a yellow-
green. Found that the water activity (a,) were 0.54, which features neutral. Yeast and
mold count of less than 10 CFU / ¢. And study the quality of products, Tea from Leaf
shoots of Karanda added Stevia leaves for cheering when stored 20 days. To evaluate
of sensory quality of yeast and mold, does not exceed the standard community
products. And acceptance from consumers on products Tea from Leaf shoots of
Karanda added Stevia leaves 100 percent. The cost of tea production Tea from Leaf
shoots of Karanda added Stevia is leaves equal to 6.57 baht packed tea bags. 2 grams

each bag.
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