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Influence of Lemon Juice on Quality of Tea Infusion and Instant Green Tea Powder

HOU Xiao-zhen' , ZHANG Bin', CHEN Tian-xiang” et al (1. College of Life Science and Food technology, Hanshan Normal College, Cha-
ozhou, Guangdong 521041 ;2. Dongyuan Chenshi Tea Development Co. , Lid. , Heyuan, Guangdong 517000)

Abstract
Taking lemon and green tea as material, instant lemon tea powder were prepared by spray-drying and vacuum freeze drying method respectively,

Objective | To explore the effect of lemon juice adding amount on green tea infusion and instant green tea powder quality. [ Method
) P ] g g g P q y

effects of lemon juice adding amount on quality of tea infusion and instant green tea powder were investigated. [ Result] The tea infusion has best
taste with ratio of 1: 19 lemon juice to green tea, addition of lemon juice could deepen the color of tea infusion and reduce the content of tea poly-
phenols in some degree, meanwhile the instant powder produced by spray-drying with parameters of import temperature 170 °C, outlet tempera-
ture 80 °C, flow rate 3 mL/min and vacuum freeze-drying with sublimation drying parameters of cold trap temperature —45 °C, vacuum degree
60 Pa has good stability and dispersion. [ Conclusion ] Lemon juice could improve the product comprehensive quality at a certain extent when used

for instant green tea processing.
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Fig.1 The processing flow of green tea powder with addition of lemon juice

EE&WB 7 & A4AH %0 B (2014A020209084 ) ; 7~ & 5 % F 3 7~
2HFEAIR B (2012B091000074 ) 5 7~ A4 i Z 4 TAEHK K
FAE s H B (GCZX — A1415) 5 7~ A B “ it %) 7 5] 2k 4l
FrA0 Ak B A F A B 9R B (2015YTO2H049)
AEDA(1980—) , dc, " AN A, BB R R, M+, AF
R IERERALMR.

s HE 2016 -12 -13

EE BT

1.3 BEER

1.3.1 ZXWidde. #&5KIH 1:50 (giml),85 CHMATER
$2 15 min BI75,

1.3.2 ke, HZx L 3. 17 h it a7 id Ug, 5
FHIEWCT 4 000 v/ min F53 T B0 15 min, B IFWA



80 G AR e

2017 &£

1.3.3 . W—ERa 1. 3. 27 h Ry, o3 s
4.25% FHRPBE.S. 50% P E BT 7. 00% 22 ZF M5 F 0. 10%
Ba-R AT o) R T

1.3.4 EJEBRR, 7525 MPa JE S FAF“1.3. 37 hfiy Bt 4%
T JFALEE 5 min,,

1.3.5 4.

1.3.5.1 Wi T, #FFEE R 170 °C s FELE R 80 °C,
Wik A 3 mL/min,

1.3.5.2 EAWRHRTHE. 1347 X Bl i R T 45 i
TClEsE 7 K e i B IRARFRRY 1/3 £ 47 SRIGTE — 40 C R RS
JFEER TR (FHE TR SEC R PR 45 C 1
60 Pa)

1.4 RIGIEIRSNERE

L4.1 9 SE M, #5(GB/T 21733—2008 51K k)
AR TR AT

1.4.2 ZRpta2Eie ., SRR A2 0GHET L2, 3
o LEACRIIE ;o (RO, + URAOBE, - 10R
SRR L RO, + AREARE, -RRiE6
P,

1.4.3 EMENE, PGait Mg itiE 4% T 680 nm
BT RO RN, RO R VR B R A

L4.4 ZEZMyaEamE"™ o R AW AR s, 3t
AW

(A, -A,) x1.957 x2 x L x 100

o, A, SRR ARG RE A, RS RO EE s L
BEAEE m SR S TR (g) 51,957 9 10 mm [L (AL, X410
JEEEAE T 0.50 B, 1 mL 25 hAA 2 B 0 & B AH S T
1.957 mg,

1.4.5 HERZABE S EEN ED . g 100 mL %
TBKIEEARE T 25 CHRIEKEE T, A 10.00 g J25H3,
TE S AT 3] AT A T o B R I

1.4.6 HEEEEM AR N E T FREL10.00 g 28
Ky FHebtr, 1 80 °CAYZE IR K 90 mL i £ %, 7 3 min
Je e T Y B () RN R S = B (HD) T K B (K =
h/H) K AE R UL HIRE & A ahiR R e T R4

2 BERE5H

2.1 HEAHRMENZFZEAREMENIE 20K 0.10,
20.30.40.50 mL FAFRE IR TS IR “1. 3. 27 thi A b 2R
DIREZR A 200 mL, H1153 6 AMAFE, AR 12 0 mL 27 +200
mL FSFIRAWARE 2 2 10 mL YT + 190 mL Z5ATR AW A
B3 020 mL 5t + 180 mL Z5IR AT 1A 4 2 30 mL it
+ 170 mL F7R AT 130E 5 S 40 mL Bt + 160 mLASHRE
5384 6 24 50 mL ST +150 mL Z5AIR A

2,11 FEEEHR IR 2R BE SR, 2% (GB/T
21733—2008 A3k XF 6 MAFEHATIEVE TN, 5 R 3R 1,
1 TIE AT JREE R ,6 SRS &SI i,
17 2 S (0 5 R BOIR S R A A A T . 45
BB 2 A T A B AR N 10 mL,

% %) =
AREH(%) 1000 x m
*1 TEEFEESTHEETNER
Table 1 Sensory evaluation results of mixed juice with lemon and green tea Vix
RS ; e ZEETES
il it vk R w5 wlaldrid
Sample N L Comprehe-
Color Taste Solution state Aroma .
No. nsive score
1 5 20 20 20 65
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5 10 22 20 26 78
6 10 20 18 30 78
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Fig.2 Effect of lemon juice amount on turbidity of tea infusion
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Fig.3 Effect of lemon juice amount on L value of color
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Fig.4 Effect of lemon juice amount on content of tea polyphenol
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Table 2 Physicochemical properties of powder mixed lemon juice with

green tea by different drying methods
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Drying Determination Dispersib- Stabilit
methods times ility /s abity
I 25 fi 1w 239 0.99
Spray-drying 2 W 220 1.00
3 W 245 1.00
ST 1w 228 1.00
Vacuum freeze drying 2w 231 1.00
3w 234 1.00
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