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Resear ch of balpear-green teatablets
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(State Key Laboratory of Tea Plant Biology and Utilization, Anhui Agricultural University,
Laboratory of Anhui Agriculture Products Processing Engineering, Hefei Agriculture Products Processing Research
Institute, Hefei 230036, China)

ABSTRACT: Objective To optimize the preparation technology of Momordica charantia L. (balpear)-
green tea tablets. Methods Balpear extract was prepared by alcohol extraction method. The balpear
extract was used as the major raw material with instant green tea powder, xylitol, corn starch and other
additives as supplementary materials to prepare balpear-green tea tablet, through a series of processing
including mixing, granulation, drying and tablet. The optimal formula and processing parameters were
explored by orthogonal experiments. Results It was the best extraction conditions of balpear extract
with material liquid ratio 1:20 on 90 C for 4 h. The optimal formula of balpear-green tea tablets was
prepared mainly with the balpear extracts 0.3 g, instant green tea powder 0.1 g, filling agents (corn
starch:f-cyclodextrin = 1.5:0.8) 1.5 g and xylitol 3.0 g as raw material, and then new balpear-green tea
tablets could be obtained after drying at 55 C. Conclusion The optimum formulation and preparation
technology of new balpear-green tea compound nutrition tablet, which was developed combining balpear

extracts with instant green tea powder materials and smooth, beautiful surface and convenient for edible,
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were obtained by orthogonal test.
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Tablel Sensory evaluation standards of balpear-green teatablets
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Table3 The selection of filling materials
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Table6 Thedesign and results of orthogonal test
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