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The Effect of Water Activity on Stability of Green Tea during Storage

CHENG Yu-liang', XIA Xiu-hua® QIAN He*', HAN Chan'

(1. State Key Laboratory of Food Science and Technology, Jiangnan University, Wuxi 214122, China; 2. Wuxi Institute of
Commerce, Wuxi 214100, China)

Abstract: The effect of water activity on the stability of green tea during storage was studied in
this manuscript. The Guggenheim — Anderson-de Boer (GAB) equation was applied to model
experimental data for moisture content as a function of water activity, and to calculate the
monolayer moisture content, where the oxidative reactions are expected to be at minimum. Es-
timated monolayer moisture content was approximately 3. 5%. It was concluded that the rate of
ingredients in green tea were at minimum over the water activity range 0. 2~0. 3. High water
activity could accelerated the degradation of green tea.
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Tab.3 Variation of tea polyphenols of green tea under different storage water activities at 25 C

/(mg/g)
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Fig. 2 HPLC profiles of Catechins and caffeine concentrations in green tea stored at a, 0. 43 at 25 'C for 4 months
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Tab.4 Variation of amino acids of green tea under different storage water activities
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