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Development of egg-yolk puff made with Pu-erh tea
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ABSTRACT: Objective To develop a kind of egg-yolk puff, which can keep the nutritional value and flavor of
Pu-erh tea. Methods Taking Yunnan Pu-erh tea as research object, the effects of the dosage of Pu-erh tea powder,
ratio of oil to flour, baking time and amount of powdered sugar on sensory scores of Pu-erh tea egg-yolk puff were
analyzed by orthogonal test based on univariate analysis. The optimal production process of Pu-erh tea egg puff were
selected. Results  The optimum technological parameters were: 2.5 g Pu-erh tea powder/100 g flour, 40 g 0il/100 g
flour for water-oiled crust, 25 min of baking time, and 15 g powdered suger/100 g flour. Under these conditions, the
sensory score was 88.69. Conclusion The egg-yolk puff with Pu-erh tea has a unique faint bitter of tea, which has a
taste of crisp sweet and not greasy, the flavor isimproved and health care function is also added.
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Tablel Sensory scoring criteria of Pu-erh egg-yolk puff
i H FRHIE (G
- FmmE ARG, MR iHEa, Jofi 21~25
S

254) EEEENR B, RIS B AR, TR 15~20
25

A, HAHEK 8~14

- SMESERE, REOEH, KNS 17~20

(2;/; SMESERE, RECHIRE, K/NY5 12~17

SMEASERAZYR, RECRRE, /DAY 5~12

i FRp oy )22 HB R, HE e 21~25
z

ﬂm;ﬁ RRICAE, ARt 15-20

(2571)

Bk T 432, A e 8~14

ik BRI, TURERAS, 15 IR 26-30
A

304) AR IR BT Tk, FLBACIRAL, W SRR A 21~25
30

A UL AR, T 17-20




2598 B il 2 4 oA I A 4

% 8%

xR2 EERZMAMENHE
Table2 Determination of the content of Pu-erh tea powder

K- 1 2 3 4 5
S HE AR
HAEZ K
R 025 075 125 175 225
N+ (g)

BE P 79 83 78 73 71
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Table3 Determination of ratio of oil to flour

K- 1 2 3 4 5
biinayae 1.9 3.7 55 7:3 9:1
JRETES 72 83 74 65 58
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Table4 Determination of baking time

K 1 2 3 4 5
b4 Bsf 18] (min) 10 20 30 40 50
B 68 75 84 77 69
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Table5 Determination of the amount of powdered sugar

IKF- 1 2 3 4 5
W U8 i1 () 0 2 4 6 8
BE P 79 83 82 76 70
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Table6 Factorsand levels of Lo(3%) orthogonal experiment

A B C D
AV ewem kmgmmi BN BRI
1 05¢9 2:8 25 min 19
2 0.75¢g 37 30 min 29
3 1049 4.6 35min 39
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Table7 Results of orthogonal experiment and range analysis

ERlhass A B o D By
1 1 1 1 1 76.14
2 1 2 2 2 86.32
3 1 3 3 3 79.96
4 2 1 2 3 66.02
5 2 2 3 1 77.20
6 2 3 1 2 78.03
7 3 1 3 2 54.78
8 3 2 1 3 81.66
9 3 3 2 1 71.78
Ky 24242 19694 23583 22512
Ky 22125 24518 22412 21913
Ks 20822 22977 21194 227.64
ke 80.81 65.65 78.61 75.04
ko 73.75 81.73 74.71 73.04
ks 69.41 76.59 70.65 75.88
r 11.40 16.08 7.96 0.84
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Table8 Resultsof sensory evaluation
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AB,C,.D; 21.84 18.07 22.45 26.33 88.69

AB,C;D, 2012 1791 22.38 25.64 86.05
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