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Formulation optimization of Xinjiang traditional flavor milk tea powde:r
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ABSTRACT: Objective To optimize the formulation of Xinjiang traditional flavor milk tea powder.
Methods Xinjiang traditional flavor milk tea powder was prepared from black tea powder, brick tea powder, salt,
maltodextrin and cream. The effects of black tea-brick tea powder ratio, salt addition, maltodextrin addition and dilute
cream addition on Xinjiang traditional flavor milk tea powder were compared by single factor experiment, and the
suitable formula of milk tea powder was discussed by taking sensory score as evaluation index. Results Test results
showed the optimized parameters were as follows: the ratio of black tea powder to brick tea powder was 1 to 6, the
dosage of tea powder was 0.7% (m:V), the dosage of salt was 0.7% (m:V), the dosage of maltodextrin was 0.8% (m:V)
and the dosage of cream was 0.5% (m:V). The milk tea prepared under this condition has delicate structure, smooth
taste, and light brown color. It has the characteristic tea aroma of brick tea and black tea. With the prolonged storage
time, the color is stable, and the tea flavor is harmonious with milk aroma. Conclusion This formula design is
reasonable and can be used as the production formula of Xinjiang traditional flavor milk tea powder.
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Table 1 Standard of sensory evaluation

i SR o
B 5], WA M, AL, Tl 15~20

%ﬁﬁf ), W, SLSANIR, JETUE 10-15
A, WA, MAURHAT, DU 0-9

WARM, fE, oA 15~20

(ii) Mok, BRE, AR 10-14
Mok, R, R 0-9

RE AR, TEV R 15~20

(;ij R, RS 10~14
R T, RV 0~9

L2 | LR TR 05 OB, S0k 15-20

(ﬁi) R LR IR SR R TR, Sk 10-14
R SRR AR S TSk 0-9

RIS R, 0 1520

(%255 BE TR A R XA S B R, —% 10~14
BRI A ST BB, R 0-9

®2 AFRERFMEHENDERRERRHTE

Table 2 Effect of ratio of black tea powder and brick tea powder on sensory quality of milk tea powder

Fit LT % Rk BEE E S
1:4 Bt a5 e ) H g% HIRA R =5 67
1:5 5] b6 i) FRRE A FRRA EEE 78
1:6 5] e ) FURFE ARB EHEE 86
1.7 T 345 REl (Pt HRBREL — 73
1:8 P45 ERc) FREs 2 ARIRECE NEIR 64
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(5) TR fin e X Ry B i 5 3R A M)
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Table 3 Effect of addition quantity of tea powder on sensory quality of milk tea powder

wims HUURES % Rk B EE S
0.4% Bt 3% te ) HEd % ARA R NEIR 65
0.5% it 3% EERE FHBECRIE FRB L — & 74
0.6% J 345 Hkrf, FU&3E M AIREL R EHEE 88
0.7% iR e PR ARRELTE — % 77
0.8% HULTE Wi, Mg 2% ARECE =513 63
®4 RBFMEBMPHFEHBERRBI W
Table 4 Effect of addition quantity of salt on sensory quality of milk tea powder
S hn HYURDS i Ay JALk MR JRE RS
0.5% 5 5) e JRBRAE ARB — & 70
0.6% 345 e JRRE AR PEw 82
0.7% 45 e JERIE AR FEHEE 89
0.8% 345 e JHIR AL T AR — & 72
0.9% 35 e JRBR PRSI RER 63
5 EFWERANEXNHFHREERRNHIE
Table 5 Effect of addition quantity of maltodextrin on sensory quality of milk tea powder
)i HYURS % mP Rk HEE RE S
0.6% skl teg ) R 22 AREL R — & 7
0.7% JFEL 5] (e ! 1 RIS A ZRREL I FEHEE 79
0.8% i35 e PR u] ZRREL FEHEE 84
0.9% 5 5) Hkr e, RIS A AIREL R — i 70
1.0% Tt 5] te ) H R 22 ARECE RER 64




1154 B dn 2 4 R R I A 4R

81

=6 HNHRMEMNPFRGRERROTE

Table 6 Effect of addition quantity of cream on sensory quality of milk tea powder

W HLVRA (ERES 1) RIS HEE R
0.2% J5igii ] kR PR 2% R 2 — i 73
0.3% b5 HwAE G 1A RS RRE 2 | 80
0.4% pigiibe] BTN MR RRE 2 |8 87
0.5% 35 5) BN FHERE AR — i 78
0.6% [ 3 5] e ¢z 3 ) kg% R E AEI 68
2o I #*8 EXRBLER
3.2 .I—.Exlitgi_n% Table 8 The result of orthogonal test
ISRy s . ER SN . 22 ZERIRE U it IR 0% ES
TN Sy R 2 E A it M 2k 7 gk 8, A By A 5 c 5 B
W22 i W 2 AT AT, A4S B AR B T o
1 1 1 1 1 78
=7 BE&RKER 2 : 2 2 2 87
Table 7 Factor-level form 3 1 3 3 3 72
EES 4 2 1 2 3 86
KF 5 2 2 3 1 74
A B C D
6 2 3 1 2 75
1 0.5% 0.6% 0.7% 0.3% 7 3 1 3 2 73
2 0.6% 0.7% 0.8% 0.4% 8 3 2 1 3 84
9 3 3 2 1 85
3 0.7% 0.8% 0.9% 0.5%
K, 237 237 237 237
e i . i K, 235 245 258 235
f2e 8 Al Ry . SRS . Z AR R
TR S o N, , , K 242 232 219 242
ok RO W S I X WA R PR I s, H }
W =Tk C> B> A, D, B4 -5 [F 2 22 ZEMRG 19 ki 79 79 79 79
R E R, BEmERZ, WDk ke 7833 81.67 86 78.33
FEEN, NIEEEMRIER TSR NS N ks 80.67  73.33 73 80.67
ABLCoD (RIS BRIt 0.7%; EERRINEE: 0.7%; # 2K R 534 <34 3 534
SEVRfTEL () 9 1T I 0.5 V), S AT
ﬁﬁmfpsmﬁﬁwM@?m%omaﬂw ﬁm%ﬁifr - C>Bs>AD
3UCEATIES, WS MTAS EEEE A, K. UVETNE, O X
ALK A;B,C,D;

AN, BT 86,

ZME, IR R Z W IR 34.6%, Uik
HOE AL | AR AR . Z02% . RE A
AR . fAEREERYR, ESA2MZh . &
Wi, ZHE. Z5@R | MMERSEE Y R, 2 mkEmn
i PURACAE IR, B2 50 i 5 g™ A 4
PITIAT B T2 AR BT U, I HL B AS B B B (1
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—E REMIEE AT T L A rh A
FHE M, 2 B S 2k R W Rk, T2
Z Wt E B!, SR SLB R LA AR AR W AR BE T
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A

4 &

PALLAS . WEA5M . b . 22 ZPWDRE AR i 5 %
Fy F skl 3E B DR R A E 3SR B e L oA
LI STER MU F R 1:6(mm), RAZKU &
0.7%(m:V); B LA i 0.7%(m:V); 22 28 RS %S i i
0.8%(M:V)FIFE WHM s AN 0.5%(m:V), TEIL A1 Hil Y
WS SR AR, Bl A7 I ) S K o PR R, A2 40 R,
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