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Study on the preparation of black tea beverage

WU Ya-hong, LI Bi-na, PENG Jin-ping
(Faculty of Chemical Fngineering and Light Industry, Guangdong University of Technology, Guangzhou 510090, China)

Abstract: By comparison of the color, fragrance and optical density obtained under different extracting condi-
tions, it was discovered that exiracting time, concentration, temperature and compound clarifying agents had
important influence on the preparation of black tea beverage. The focus of the study was the effect of various
clarifying agents on beverage stability. The results demonstrated that the conditions for optimal extraction con-

ditions were: exiraction time 10 min, water to tea ratio 50, extraction temperature 90 °C, pH value of the liq-

uid about 5.5~ 6.0, and 2% of the composite clarifying agents Il used in the study.
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BER AT 40 AP R BR TR B = RN . S TR B
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1.2 HERE5EHENHE

KR EETRARY, SHENHE, I
40 BIfTA& .

BEEBHENIT FH25mL 28,50 mL 1§ Z#%,25
mLO0.1%(w) ZBBRMKBBRERTN. EE4E
BRI 4 g = BB ,2 g NIRBEBRIFI 4.5 8-
FRBIREECHI AL 1 L A/KVE M.

1.3 REH*

1.3.1 pH M F4HRRGFA B3 g KM,
fmA pH 43815 3.0.3.5.4.0.4.5.5.0.6.0.7.0 & 90

TEBRN: 21966 - ), %, TRIF,FAEHTA .
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RIELE ARUBHERTZ R HBERTR 109

CHFUK (TR R &R E T K pH) 150 nL,
BR 10 min, HHIE TR, WER K EFEFHR, B 2
ml FHEER, &R 1045, HH 721 2HHEN(A
=680 nm) M IHHEHFE .

1.3.2 BESZRHRBRGE R B3 g RXMHHE
&% , 7E N 7] #4998 & (30.40.50.80.90.100 C).pH=6
%) 150 mL 7K 842 10 min, HA2BE 1.3.1.
1.3.3 ZREASZRAARBEGFm W3 gRot
B INA 90 CHY 150 mL 7K (pH = 6) 7, &K [6] 4933
$2 0 18] (433028 5.8.10.12.15.20 & 30 min) )5 , 28
Fhti , UEHAETR, WHEEE.

1.3.4 REREWNLEF HARKERE IR
ZXK KL (pH = 6. 7K 18 90 °C B AT A] 10 min), WEE
HEFER, WELEE, UEBKERE I IREK
A A B R

1.3.5 FgHuBT AL EREBEIZTS
FIMAZGBENL  EBEND,HLUMHRRE
TEEMT AR E SN B3RP0 X 8], 52500k
HITREWEMEEENE, FRNEUEETHE
el kiR
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2.1 EfERIR pH BiEE

¥ FARE pH A9 90°C UK B, pH 3t FK Kk
HMEBEHTZHMEENT 1. NRBRERTUEBH, X
Y pHTE 4.0 A EERK, X RPN pHET,
RN AL BB L, MFEE pH B3, BB E B
N BT B HiREAR . £ pH 3.0~7.0 1, pH<

450, F U @ERE, pH > 6.0 KK BN 24T

¥ fa. pH4.5~6.0 MR IRB A EIFRSF. X pH<
5.5 B AT LUSRGE B BR UK , B LASRARORHR B 9 pH B
EH7E 5.5~ 6.0 ILE A, pH & &, KUK 2 BOR
£1 RIZ pH XFREH &R
Tab. 1 The effect of the pH value of extraction agent

on the preparation of the black tea
pH B color &K fragrance Deso rm
3.0 BAR HR 0.034
3.5 BAF Wk 0.045
4.0 85 RE 0.069
4.5 a RE 0.042
5.0 o A HE 0.037
6.0 414 HE 0.025
7.0 badis W& 0.023
2.2 RERREBEENERE

REHBREBEBREHEFELUERGHIEIRE S

FUREED, HEERWHHE. AEKABERGE
2)E,BRIBBER 90 CHHMEEER/D, BB,
HRFEM, EERREENAR, AXPERYER
MRS, A5 ETE, BRELRE, ®EHL &
it &, FAWE, BEWRER. MR ELEe, BAE
MYRER AR, TR, BRI, BT RLEHE 90
CHEIRERERE.
x2 RREBEXNFUREHEHZN
Tab. 2 The effect of extraction temperature on the
preparation of black tea

8/C B, color X fragrance Dégy rn
30 &R YR 0.129
40 a Yk 0.098
50 ax F % 0.052
80 A Bk 0.035
90 AR BE 0.042
100 k15 = 0.051

2.3 R EAEE

BB EIXS KRB FHERRE 3. BER3
AR, EERRMBAEM, BREBRNOE G ZHE
BOOCEEZH R, SRR B X 20 min J57, 6%
BERAR/D . X h T HEE RN 6 838 m, KR
S A ot R T 2% 2 By 46 SR 38E 0 , 2R UL R 384 4 B9 4%
B ZROE.FRALEEEXRE, REMELL 10
min A& 1E.

R 3 TERREHEXZFREE&ORW
Tab. 3 The influence of the different extraction time
on the preparation of black tea

¢/mim B color X fragrance Degoy nm
5 R Tk 0.030
8 a5 RE 0.037
10 AR HE 0.048
12 =a L2371 0.055
15 AR Bk 0.073
20 AR WRE 0.092
30 45 & 0.095 .

2.4 FREAFRBILHHE

B 1 g &5ft, 251 7E 30.50.75.100+ 150,200 mL
BRAKET,KIE 90 C. B 10 min, R B EAKK
JRE X R & r e, KRR F 4. S AR
BEW EFE, RGO E EZE B/, X BB
VEEMKRERELAMENMERD. XEEAIEE
IKES BT E L e, Zrt P MERR R 2 B R AR
MERBTFEYREMBEAN B ER D, AT ITE
W, e R, AT BIBKESS, KGR R
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Tab. 4 The influence of the concentration of extraction agent
on the preparation of black tea

m(7K water) : m(3X tea) B color X fragrance Degomn
30:1 ] 13713 0.103

50:1 Ra HE 0.085

80:1 AR RE 0.053

100:1 Ak & 0.044

150:1 aER WE 0.033

200: 1 ak W& 0.030

2.5 EAEBEAMNFREARNE
SRR EREARENEEREZ -, HW

x5

FHREXRAGMARBERRNEEENTREE
ZMANXVUXRARE—-HFMNANE, W28, "=
B IR =R E  BOREA A RRER . ¥
MR EE TR 2 M. —fiA R b T
HER S RO R RN EERAE RN FTEG 5 —F A
HRFEHFHEBRE T (C2 Mt AP %) 5250
R HAMEST A T %G RMAERE . AR
REFEEATARARERR, UKSH SR TR HER
AAEHLSRBEE T Cl* . Zn® . MZ* L APY [ Ba**
FE T ERADIER M N RB &, RAE & BENE
RBEN, BEAMNK I B EENT N, ARG R
RFES. NRSHTH,RAEGEFNRET TG
BMR,XERIETIEESBRE FRESESKHI
EMFEZWHEEZ—. XHAEGERNIRES
BREMNIWBRTF, EEAXBEPMA I0mL E6 %
BRI, BE 60 d KRR RIFHRER, BULE.
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Tab. 5 Influence of composite clarifying agents on the preparation of black tea

Fi & dosage ig) 5

BELR placing effect

WAH i Dego
B item /mL color fragrance &0 1d 0d  30d 60 d
E5EENI 5 a3 WRE 0.008 7 + 4+ + - *
composite additives 1 10 FAK ] wE 0.0910 + + o + -
15 a RE 0.0143 + o+ + + +
gawinl 5 AR L v 0.013 3 vt + + -
composite additives [[ 10 aH wE 0.0153 + + + + + + + o+
’ 15 AR & 0.024 0 ++ + o+ ¥+ + o+
X} B8 control A & 0.0350 - *
1) + +AFEFRE; + AFEFx; - ATER; » AFTRLIRE
1999,2(2):1-3.
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B ARBTRED TA4X KR H LN RER
BE&EM BIEME 10 min, BRAXFEEE R 50:1,
BIRBE 90 C, 842 pH N 5.5~6.0, %1 2% (@)
BEABEN T, TR 60 d (RISHIZBE.

BE M :
(1] BER. REXKHHIRMEREET]. KT,

TG BOR,ERE. REBMBERITEHRLI].
I 4L I, 2001,29(4) - 27 - 29.

(3] BFEW,.ZHBH,TEN. XEHNERANARR
[J]. K& IWE B4R ,2001,20(1):17 - 19.

FIER. AT PR AR E R, T,
1998,1(6):4- 6.

(2]

(4]

[FHEHE Foeil



