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Devdopnert d lce Tea Hower Dxink

ZHAO Xuetal (Stae key Laboratory of Food Sience and Techndogy , Schod of Food Stience and Techrology , Jangnan Lhiverdty, W , Jangsu
214122)

Aostrat [ Ojedive] The purpose of the study wvas to fill up the Hankinthe teadrink narket . [ Method] Wth dry tea flovers as raw naterids , the op-
ti rumextraction condition of tea flower extract and the opti mumformla d ice teaflower drink vere corfir ned through extracti on experi nert and orthogord
test with 3 factors and 3 lewvels . [ Resut] Wreenthe sdidligud raio vas 1 60, the tea polypherdl cortert in the tea floner exdract wes Hghed . The tea
flover extract fromthe exdraction & lowte nperature showed trarsparent soil brown and the nuddy phenonenon wes not easy to cccur ater it cooled . But
the color of tea floner extract fromthe extraction at high tenperature wes deeper and the sed nentaion occured . The opti rumextraction condtion of tea
flover extract vas solidliqud raio of 1 60 ; edradion tenperatue of 80 , exraction tine of 5 min, the opti rumformia of prepaing ice teaflover
drink withthe tea flower extract was extract 20 nh + sucrose 5 g + citric acid 0.5 nh + nirt essernce 0 .5 nh + proper Ve . Wheenthe honogeria ng pressure
wes over 27 MPa, there wes it sed nertation occurred badcdly i n the product dored at roomtenperature for long ter m. [ Gonclusion] The drink accorded
withthe qudity requrenent and had sone narket potertid .
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