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Effect of Manufacturing Processing on the Quality of Instant Oolong Tea

HUANG Jian-an  LIU Zhong-hua  SHI Zhao-peng
‘WANG Zeng-sheng SHI Ling  CHEN Hui-heng

Natural Products Institute of Hunan Agriculture University Changsha 410128 China

Abstract The effect of extracting times and cooling temperature on the content of main taste
compounds liquor color-difference and organoleptic quality of instant oolong tea was studied. The
results showed that the yield of solid substance in the first extraction is 4 ~5 times of that in the
second extraction. Liquor color organoleptic quality and solubility in the first extraction were
significantly better than those in the second extraction. The comparison data at 10 C and 25 C
showed that the solubility of the products cooled at 10 C is significantly improved. The over high
yield resulted in a negative effect on the quality of instant oolong tea.
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Tab.1 Effect of extracting times and cooling temperature on extracting rate of main taste compounds in instant oolong tea
EC EGCG
g 333.33 142.83 7.27 9.60 22.43 3.29 25.99
% 100.00 100.00 100.00 100.00 100.00 100.00 100.00
% - 42.85 2.18 2.88 6.73 0.99 7.80
% 33.33 14.28 0.73 0.96 2.24 0.33 2.60
g 217.09 89.31 5.97 5.77 15.19 2.09 16.44
% 65.13 62.53 82.12 60.10 67.72 63.53 63.26
25C % - 41.14 2.75 2.66 7.00 0.96 7.57
% 21.71 8.93 0.60 0.58 1.52 0.21 1.064
g 47.43 23.01 1.02 1.52 3.81 0.44 4.08
% 14.23 16.11 14.03 15.83 16.99 13.37 15.70
25C % - 48.51 2.15 3.20 8.03 0.93 8.60
% 4.74 2.30 0.10 0.15 0.38 0.04 0.41
g 200.95 74.59 5.33 5.35 11.43 1.95 10.79
% 60.28 52.22 73.31 55.73 50.96 59.27 41.52
10 T % - 37.12 2.65 2.66 5.69 0.97 5.37
% 20.10 7.46 0.53 0.54 1.14 0.20 1.08
g 42.41 19.36 0.87 1.32 3.18 0.37 3.14
% 12.72 13.55 11.97 13.75 14.18 11.25 12.08
10 C % - 45.65 2.05 3.1 7.50 0.87 7.40
% 4.24 1.94 0.09 0.13 0.32 0.04 0.31
1. 1 kg
2. = X100 %
3. = X100 %
4. = 100 %
5. 3
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EGCG 10 C
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EC
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1
33.33%
. 25C
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10 C 25C
EGCG
2.2
L a b
. L a
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L ab
.AFE
Cab PIabc Sab
2 25 C 10 C

a b AE C, Sy
Hab°

25 TC 10 C
a b AE cab Sab Habo
10 C 25 C

2
Tab.2 Effect of extracting times and cooling temperature on

color changes of instant oolong tea

L a b AE H abe Cab S ab

80.9 1.9 34.1 36.5 86.81 34.15 0.42

85.7 2.1 34.7 37.5 86.54 34.76 0.41

25C
25 72.4 6.7 36.3 46.0 79.54 36.91 0.51
10 °C 87.5 0.7 32.5 34.8 88.77 32.51 0.37
10T 73.1 6.3 36.3 45.5 80.15 36.84 0.50
Hy'=tan ' b a Cp= a?+5b> 12
Sab:Cab L
AE Habo
3 25
C
10 C
2.3
3
10 C 25C
10 C 25T
10 C

70 C



96

22

3

Tab.3 The organoleptic evaluation results of instant oolong

tea

15T

25T
25T
10T 25 C
25 C
10T
0.8¢ 200 mL 70 C
3
20 % 25C 10T
21.71%  20.10%
25C 10T 4.74% 4.24%.

GB 8305-87 —
GB 8313-87 —
GB 8314-87 —
GB 8304-87 —

AN N B W N =

C

1989.

21.71%
1.61%

10C  20.17%

1997 23 6 537 —542.
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