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Abstract

Deodorization of fishy smell in the beverage from
Houttuynia cordata
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Plu caw ( Houttuynia cordata Thunb.) is a perennial |,
stoloniferous herb with heart-shaped leaf. This herb is popularly used
in China and Korea . This herbs property was well known by the

Chinese who used it since ancient period, prescribed as treatment of
upper respiratory tract infection such as lung abscess, diuretic and
white leucorrhea. Clinical tests for the treatment of lung abscess was
done in 5 children by using dried leaves (30-60 g/d) infused in cold
water then boiled. In 1-2 weeks the result was remarkable ,1.e. decrease
in amount of pus, scars in lung, and cough symptom . It could also
decrease bad odor phlegm. Moreover, a steam distillate of houttuynia
plant had direct inhibitory activity against herpes simplex virus typel,
influenza virus, and HIV-1. However it has fishy smell, therefore, to
make a drinkable health beverage is to deodorize its bad odor. From
earlier experiment, tea can be used to deodorize fishy smell. The
method is prepare by decoction ( 50 g of freshly Plu Caw 's leaves : 1
litre of water and boiled for about 1 minute ), then lifted it from hot
plate , closed the lid and leaved to simmer for 30 minutes, then filtered
to get a clear liquid. Sensory evaluation test was to find differentiation
between 1. Plu Caw beverage( deodorized by tea) and 2. general tea
beverage. The test was carried out by using 9 point Heidonic scale
among 30 panelists. According to Z-test it was found that 1. and 2.
obtained the mean scores of 6.167( like slightly ) and 6.467( like
slightly ) respectively and were not significantly different at P>0.05.



Synthetic grape flavour & colour additive were added to the beverage
together with various sweeteners such as sucrose,honey and aspartam.
They obtained the mean scores of 6.867 , 6.933 and 6.800
respectively . Statistical analysis accordingly, they were not
significantly different at P > (.05.





