H11% 5134 B 2 4 o iR A A Vol. 11 No. 13
2020 47 H Journal of Food Safety and Quality Jul., 2020

#Hoa !, aFe !, AR Rey ! e FEh 5 A g o#

(1. BN K 2E A S B SR 2B A AR = S L AR sE e =, A AR 230036;
2. RN KFRZW AV F S RHEAAREFESLRE, 58 230036)

8 E: B USSR RO AT A BT R DIRSE . SR LUSCHIRBIR G R £
BRI IR B M AR AT 4 2 083 o T2 I50R), SRITAORE RS A2 2P BIRS AN B SR U IR B2, SRR R
KD AR, 8 1 1E 52 I AR S B oh A A BC T REA T A, TRIIRE 23 A DR | A A b s ) B A 45 |
@2% ., TR AESRARE. GBR PR shiE k™ SR A IALKY 10.0 g, AHERE 3.0 g, A ZFH)
K5 2.0 g, B4k 0.09 go ZBCTT ™ wh BAT BRAAN BRI KUK, KEPHREIE p, 45EUD . SEARLMG I B )
Bragr RIAL R BIEky . AR Z W& BB, MR e g R LHMERE T RE, o (B p*(H R
FEJte iR BIEN . AR ZH SR RE TR LR BT bE TR R EoR
3 PSR A 0] 222 RO RUR Y . BRAEYI R AL e . RN R PR IR 3 AR i 26t B e K o
Pk, HUCRIZALK, BRI . G IR AR S B 2 o IR B B U IC T, 3207 i U R I
R A e A

XA AR, W AR E

Formula optimization and quality analysis of the instant powder using
chestnut and yellow tea

HAN Jing', SHAO Zi-Han', WANG Jie-Jie', ZHANG Yu-Meng', RUAN Cheng-Cheng',
LI Xue-Ling', SUN Yue'?, LIANG Jin'*
(1. Anhui Engineering Laboratory for Agro-products Processing, School of Tea and Food Science & Technology, Anhui
Agricultural University, Hefei 230036, China; 2. State Key Laboratory of Tea Plant Biology and Utilization/International

Joint Laboratory on Tea Chemistry and Health Effects of Ministry of Education,
Anhui Agricultural University, Hefei 230036, China)

ABSTRACT: Objective To optimize the formula and analyze its quality of the instant powder using chestnut and
yellow tea. Methods The puffed powder obtained by mixing chestnut, yellow tea and indica rice flour, extruding,
processing and crushing were used as the main raw material. Using xylitol, maltodextrin and salt as independent

variables and sensory evaluation as detection index, the formula of chestnut yellow tea blending powder was optimized
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through orthogonal test. At the same time, the basic components, color difference, electronic nose and static rheological
properties of raw powder, expanded powder and blending powder were analyzed. Results The optimum formula of the
blending powder was as follows: expanded powder 10.0 g, xylitol 3.0 g, maltodextrin 2.0 g, salt 0.09 g. The formula
product had obvious unique flavor of chestnut and yellow tea, moderate viscosity and less caking. The detection of basic
components showed that the content of total starch, protein and tea polyphenol changed little after extrusion, while the
content of fat decreased significantly. L* values decreased significantly, while a* values and b* values increased
significantly. The content of total starch, protein and tea polyphenols decreased significantly after compounding the
blended powder. L* value increased significantly and b* value decreased. Electronic nose detection showed that the
main differences among the 3 different samples were nitrogen oxides, sulfides and hydrogen sulfide. Among the 3
samples of pseudoplastic fluid, the viscosity of blending powder was the largest, followed by expanded powder, and the
viscosity of raw powder was the smallest. Conclusion The optimal formula of chestnut yellow tea blending powder is

obtained through optimization. The product has unique flavor and shows good blending characteristics.
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Table 3 Orthogonal test results of formula optimization
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Table 4 Variance analysis of orthogonal test for formula optimization
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Table 5 Analysis of basic components and color difference values of different samples
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