XK 53D

il =

2015, Vol.36, No.06

i

109

AE T 2% 27 PORHY AR e 50 AL B P PEFFAIE

BEE, % O, PEHY,
CLPOR K R e, IR 400715; 2.05FG KEFESMF 50T, B|IR

%1,2,*

400715)

i % W DAE R 2 N FURHI 2R ORME il K B AT 5 S 70 AIAE37 CHI4 CoF R d)s, sz, Bt
LR, VUERMUTEMWES MR RZE . BER. AT B AKEVESRE. R JL 2% 3= 4H 70 % 9
2R R & B AR . SRR 1D 4 CICRAE — R b T A R A 2 VORH 0 8 14 95 A AN R B L (1 0
FZ, 37 CRRIMNE 7 AL 20 ASERII5ET SO Ao & BRI 22 5 225, 4 CIBRENS (R R =
R &8, 37 CICR S A 0 T KR 25 95748, ARy B BB b:s 3) 4 CIEms A i piie B2 37 CIt
JRD, 4 CICA RRETE F VR 22 /N7 TR SR ER T B, 1137 "C PR A A AU 2 vl R R 7 1 MR B T A
KRR RS BRIy WITERHE: DU

Changes in Biochemical Components and Physical Characteristics of Fragrant Green Tea Infusion during

Sterilization and Storage
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Abstract: Fragrant green tea infusion was prepared and studied for changes in color, light transmittance, particle size and
the amount and morphology of tea cream as well as the contents of polyphenols, amino acids, protein, flavonoids, total
sugar, caffeine and catechin components before and after sterilization with high temperature as well as during subsequent
storage at 37 or 4 “C for 7 d. The results showed that: 1) storage at 4 ‘C could effectively alleviate the color deterioration and
turbidity of the tea infusion to a certain extent while storage at 37 C could accelerate its etiolation and turbidity; 2) different
storage temperatures had significant impact on the biochemical components, which could be maintained at higher levels at

4 °C whereas the flavor could be deteriorated at 37 °C; and 3) lower amounts of tea cream was formed at 4 ‘C from the small

molecular particles than at 37 “C from the large molecular clusters.
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Fig.1  Changes in color (A), light transmittance (B) and particle size (C)
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Fig.4  Changes in content of tea cream in tea infusion under different conditions
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