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AR 18/5 20/6 8/7 21/8 5/11 153.2 1.55 335 G ++ G
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Fi(cK) 18/5 20/6 10/7 24/8 12/11 156.6 1.65 37.6 b ++ G
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Study the Formula of Jujube and Tieguanyin Tea Powder

CHEN Xinling
(Gansu Xinlian Engineering Consultation Design Co., LTD, Lanzhou Gansu 730020, China)

Abstract: The Linze thread jujube and Tieguanyin tea as the main raw materials, the formula of jujube and Tieguanyin tea
bag is studied. Via single factor experiment, combined with orthogonal experiment of Lo(3*) and the analysis of data, to confirm the
best proportion of jujube powder/tea powder, the content of sugar, citric acid optimum technology conditions of the jujube tea bag
are: adding jujube powder and tea powder with a ratio of 20:1, sugar, citric acid and salt are added by the percentage of 11.5, 0.4
and 0.5, jujube flavor 0.2%, maltodexirin 0.2%. ect the moisture content is 13.62%, the soluble solids are 3.2%, pH is 4.65 when
the temperature is 20 “C, the content of Ve is 0.33 mg/100 g, the content of aerobic plate is 1.2 CFU/mL, moulds and yeasts less
than 1 CFU/mL.

Key words: Jujube tea powder; Formula; Optimize

ZUA M RAL AL SeAt, RORAE, RN
FRHUB YA RS, KRR, HRE T,
BIREE, NKEHEANZARS, A AR Z
PRV EAELLASR] S, PoRh AR, IR Z
— e R FHZLAC L i sy O KU LR HLB A

Wi AE: 2015-05-22

TR o R RO IR R R
= RIEEYRZ—, ZAR—HZ R4S EA
RETZE R, (RARZICHE 128253
hE, AMZEMEE “Z0a S, BREWE, i
SRR, ZLACRUCBHOBE AR R )iz o AR R AR

fEBRIY: H#H(1977—), &, TT4MA, RUIET AL, BRTGARZ Sl 5 m T, KA E3E:(0)18139998820,

E-mail: 805744967@qq.com

R AR #an | R, g iy JRS0EE

BASETN . Titfiis . RS . F LT

XSRS FR R, HLX 2 A SRR AR . BN

PT R e A e R, 7 ORRR B h AR B

L, AT TR R R . H AR S AT E AN TR

I A, AkEtFoT Had itk

Sk

(1] % #, EF%, kKW ZMEELBRTHEEALFA
WEEREXMELT] HA R LA, 2012(2): 41-43.

(2] EE4&, KW¥. HARMNELBEERAM—F XK

B[] #EHEFE, 2011(21): 51-52.

(3] z8&#, 288, ¥ #H, & HEHELdTRS
TWE S MAKR 124K T FEKE, 2014(8):
41-43.

(4] RG%, BWHE, WEW, . HELELGTRE
FEkEHRFEMAKFENEF] FEKE,
2014(3): 49-51.

[5] hEARFMERLVY. EHITERENABELEHR
AHAE (NY/T 1858-2010)[S]. 4b7w: # EARvE H I
#, 2010.

(ALarsm: % 3H7)



