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Highlights 

- Quince fruit is a good candidate for the production of a healthy tea with agreeable 

sensory attributes. 
 

- The sensory quality, phenolics concentration and antioxidant activity of quince 

fruit and tea were found to be significantly influenced by the roasting process. 
 

- The roasted sample had higher antioxidant activity and acceptability than the 

unroasted sample. 
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Importance 

- Quince fruit possesses potent bioactive constituents with potential health effects, 

such as phenolics and flavonoids. Based on previous studies, it might act as the 

heart and brain booster.  
 

- Even though quince fruit is a good source of natural biologically active 

compounds, it’s not suitable for fresh consumption mainly due to its texture 

hardness, sour, bitterness and astringency taste. However, it is very appreciated 

for consumption when cooked or processed. 
 

- Quince fruit may be a potentially pleasant tea since it exhibits a desirable, and 

powerful aroma.  
 

- According to our best knowledge, the effects of roasting on the quality properties 

of quince fruit including changes of bioactive substances have not been reported. 

Introduction 

Presently, one of the world’s most consumed nonalcoholic beverage other than 

water is tea that is used as a daily beverage. Per capita consumption of tea in Iran, as 

of 2014 was around 1.07 kg/year. The worldwide use and popularity of tea stem from 

its distinctive flavor and potential health benefits. Besides being a good drink for 

health-promoting, tea could potentially induce some problems such as decrease in 

mineral accessibility and increase in the risk of liver damage and formation of kidney 

stones. There are also high contents of trace elements such as copper (Cu) and Al in 

tea products. Instead, fruits and vegetables tea have a growing popularity due to their 

functional ingredients with therapeutic effects. It has also been demonstrated that 

active ingredients of fruity teas are absorbed more than when its fruit is consumed. 

Quince tea is a good and low-cost beverage for supplying nutrition for all of people 

who are health conscious. 
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Other Information (including tables and figures) 

Table 1. HPLC quantification of phenolic compounds present in samples extract (mg/25 g extract).  

 
 

 

 

 
 

Figure 1. DPPH radical scavenging activities of quince samples. 
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Other Information (including tables and figures) 

 
 

Figure 2. Multiple comparison between different degrees of roasting (various times of heating:  

0, 20, 40 and 60 min) for brewing time of 10 min.  

 

 

 
Table 2. Effect of the roasting and brewing time on the sensory characteristics and overall 

acceptability of Quince tea.  

 

 
a, b, c, d Different letters in the same column indicate significant differences between mean values (P<0.05).  


