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Abstract Thenon-alcoholicheveragewas prepared throughthe fermentationofblack tea juiceextractbyLacticacidbacteria
and yeast. The black tea extract was infused with corn syrup.The optimum fermentation conditions were obtained through
orthogonal test.Withthese conditions, the fermented teabeveragewas rich innutritional valuewithdistinctive flavor.
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