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Study on Process Technology of Mixing of Crocus sativus L. Tea Drinking

RUXTANGULI Mamtimin, ATHEMAITIJIANG, ABDULLA Abbasx*

(College of Life Science and Technology, Xinjiang University, Urumqi 830046, China)

Abstract: This experiment studied the prescription, extracted conditions and the best taste flavor of Crocus sativus, andworked
out the processing technique of Crocus sativus tea drinking. The optimum prescription was done by Crocus sativus through 80
°C, 15min, 500 times water solves as follows: Crocus sativus’s extraction : sugar : citric acid: malic acid is250ml : 15.5g : 0. 3ml :
0. 2ml. Thebest taste flavor prescription is sugar 6%, citricacid0. 075%and malic acid 0. 008%. The product isnutritional health
care drink and the flavor is special.
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Table 1 Relationship between water extraction time and
temperature
Wi A B C D
MY ok BRI in)  BHEEECO)  EEIRRETS
1 1:500 10 80 70
2 1:500 15 80 85
3 1:500 10 90 75
4 1:500 15 90 90
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Table 2 Three levels and three factors of orthogonal test
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33 0.35 0.1
2 30 0.4 0.15
3 31 0.3 0.2
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Table 3 Process of mixing orthogonal test Table 4 Sensory indexes
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5 2 2 3 1 75 Table 5 Product verification of indexes
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