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Progress of precipitation mechanism and clarifying technology of
green tea beverage
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ABSTRACT: Keeping the color and aroma, and preventing it from deposit are the key issues of green tea
beverage process to be resolved. The precipitation phenomenon of green tea beverage is one of the important
factors restricting the development of its marketing. Green tea beverage would lose its stability and could not
keep clear and transparent because of tea cream formation. It is necessary to prevent the forming of tea cream
or eliminate tea cream during green tea beverage processing. Based on the main chemical components (tea
polyphenols, protein, caffeine and metal ion) participated in tea cream, this review discussed the mechanism of
polyphenols and protein, polyphenols and caffeine, and polyphenols and metal ion. What’s more, it made a
comprehensive overview about the clarifying technology of green tea beverage from physical, chemical and
biological aspects, and proposed feasible techniques on the basis of precipitation mechanism.

KEY WORDS: green tea beverage; precipitation mechanism; clarifying technology

1 51 &
; ()
’ 2
1 el > >
EEWMB: (cstc2013jcyjA80021)
Fund: Supported by the Natural Science Fund of Chongqing City Committee of Science and Technology Plan (cstc2013jcyjA80021)
*BHYES: , , E-mail: zengliangbaby@126.com

*Corresponding author: ZENG Liang, Associate Professor, Research on the Comprehensive Utilization of Tea Resources, Chongqing 400715,
China. E-mail: zengliangbaby@126.com



4 o 1213

21 FEZME5EHRIEEER

(tea polyphenol, TP)
. 18%~36%'* TP
( ) ( )

[3]
, tea cream) >

Siebert™ (Y

2 GRRSTENE ’ f

HW—H
L <R

*>-—0
H
ZE>EAR
. EAFOT
— LT

1
Fig. 1 Model of polyphenols-protein interaction
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Fig. 2 The clarifying technology of green tea beverage
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