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Green Tea Fixation by Simultaneous Microwave and Hot Air Treatment
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(School of Food Science and Engineering, Yangzhou University, Yangzhou 225127, China)

Abstract : The fixation of green tea by simultaneous microwave and hot air treatment was optimized based on PPO activity
and water loss rate. After 60 s of treatment at 1200 W microwave power and 50 ‘C hot air temperature, 20 g of tea leaves almost
completely lost PPO activity, became yellowish green, and showed naturally curly shape, soft texture and outstanding aroma
thereby facilitating subsequent rolling and shaping. Therefore, the quality requirements of good fixation were met.
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Fig.1 Effect of microwave power on the PPO activity and water loss
rate of tea
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Fig.2 Effect of hot air temperature on the PPO activity and water loss
rate of tea
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Fig.3 Effect of fixation time on the PPO activity and water
loss rate of tea
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Table 1 Orthogonal array design matrix and experimental results to
optimize tea fixation by simultaneous microwave and hot air treatment

W afldk bAoAk PPOMEXS  EfMk LA Ry
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1 1000 50 30 15.82 2307 3889 &, A%
2 1000 60 45 15.28 2634 4162 &, A%
3 1000 70 60 7.64 3202 3966 HLE, Wk
4 1200 50 45 5.89 3072 3661 MLk, Wk
5 1200 60 60 382 3342 324 g, Bl
6 1200 70 30 20.88 431 4525 R, A%
7 1400 50 60 387 4044 4431 WS, Bl
8 1400 60 30 15.25 2918 4443 o, A
9 1400 70 45 11.32 3266 4398 4, WE
Ki 12017 11981 12857
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