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Application of membrane technology in the separated and

concentrated preparation of tea cigarette flavor
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Abstract:To prepared the tea extract using microfiltration, ultrafiliration and reverse osmosis of membrane

technology , the separated sample by several membrane were analyzed and sensory evaluated. The experimental

results showed that the tea polyphenols had the membrane interception mainly in microfilteation and macromol-

ecule ultrafiltration membrane ; there is no effect to seperated caffeine by using seperated membrane ; the sepa-

ration of membrane technology could effectively improve the quality when the flavor using in tobacco, and fil-

ered the 100 kD as the bested condition of ultrafiltration ; while using the reverse osmosis to concentrated sam-

ples,it could be better to retain the aroma components, to solve the common problems of concentration.
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Table 1  The dialyzability and rejection of tea

extracts by membrane technology %
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Table 2 The contents of ordinary physical and chemical indexes of tea extracts separated by membrane technology

FEAL 5 B FIXPEE Protdsi/nD KZ W/ (mg - mL~") P 5 5t/ (mg - mL~")

FIRUR 0.9352 1.359 4 4.70 1.04

0.8 wm fiE AW 0.940 5 1.3592 23.06 1.03
0.8 wm fiiE Bk 0.936 9 1.3590 4.13 1.04
250 kD i 0E 8 0.974 9 1.350 4 49.25 0.72
250 kD i3 #E it i 0.9519 1.3553 2.77 0.85
100 kD #3& 78 0.973 7 1.349 8 29.75 0.75
100 kD #3& 7 i 0.957 0 1.353 5 1.77 0.74
50 kD g 0.960 0 1.3530 3.11 0.80
50 kD i3 FEid i 0.958 9 1.3528 1.65 0.76
5 kD e 0.963 9 1.3518 4.42 0.89
5 kD iU FEid i 0.963 2 1.350 9 0.90 0.67
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Table 3 The smoking results of cigarette

that adding different tea extracts
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Table 4 The smoking results of cigarette that adding
different concentrating tea extracts
PR A TP 2R
100 kD JEEJE TR . , A0 b, A8 A R A (EL

L TR e e

o RS, S W A A

WIBUE  sn fie SRty AT R 1 B
A et S

e TR SAHERR RIS 0
BB g e RN 1S . B

PERF

H13% 4 nH1, 20 We i Jm ORE dh BB L
HRERSHT A & 1 IR TH A UR JEIL
[F] i BE RS S SRR b A P iy i 4 — B M
TR A 5 S B W AR A L, BB 3 v e
JE A i 2 T BE S O S IR
e, AR i figp R e 2 1o A R A R R X —
)RS, T IE A T AR 38 38 e 4 A i
LYY EAE R JOHAE B R SER TR OB
A T REAR A i P B 2 4 K ) A UMY, 1
PRZRA N F o 5 58 8, T i Bl o 7



FEF,FBERARELEEAFRLDE IR %P A

.19 .

EEICERC
3 e

ARSOM IR EARAE 3 8 e i )5 T PR
TR T RSB BUR A 2 — 2P AR il AT 7. i B Ak
EARRLIN , X TR U 128 2 B, EEAERE
LR Gr ¥ 98 i B R 1 ik T e
PRl B B SR AN B, AR T A B
(VR . 8 2% R 1) 25 2o 0 S e 4 0 AT 1
XFECRCE RO, KB T IR EOAR AL B S BORAE
FHEGHL A, I MR 48 S8 PR A 4 R, Ok
100 kD 8 N Fe FERRAL BEAS1F. BRI, S8
75 e 2 R A5 e b O B A 0, SE I i )
KAVEH.

S 3 A AR R A 25 40 FH AR 10 ]
BIF 5 B B A T A 2% T 51 SR O R o ) o)
IR WA AR A A R AR G, RS Y
B2 A, ] Ak PR AR BB AE B P R A7 AE 1Y — 2E 67
TP P, AR —ORURE , sty 1 IRk B, I 4
THZR AN A T (.

S 3Lk -

(1] xRk BEorssA(M]. x.FT L H
Bt ,1998 .21,

(2] BREZFEKBXE E2BEHAERBR
BRIk A1) k5 % &,2006,
16(2) :26.

[3]

[5]

[6]

[7]

[9]

[11]

AT, 4. BRI ARE ZERIT | W
BLALT]. & 45 R R,2005,16(2) :228.
RAUTENBACK R, ALBRECHENT R. Membrane
Process[ M ]. Chichester; John Wiley and Sons
Lid,1989:.2 - 15.

CASSANO A, DRIOLI E, CALAVERNA G,
et al. Clarification and concentration of citrus
and carrot juices by integrated membrane
process [ J].]J Food Eng, 2003, 57.153.
WARCZOK J, FERRANDOM, LOPEZ F, et al.
Concentration of apple and pear juices by nano-
filtration at low pressures [ J]. J Food Eng,
2004, 63.63.

NABETANI H. Effects of fouling layer and osmitic
pressure on the performance of menbrane separa-
tion system[ J]. Mem Br,1997,22(5) :249.
RERH. KW F R ERL LTI HER
HESEMEFHMA[T]. FHREENK
#,2012(3) 4.

L%, B, M, % AERTERRRT
R R M B SRR R A
L] T R b 47 ,2012,24(6) :983.
X%, EZED,MEE, T SN FRRIAE
BN R oy BRI ] AR e B
2013(8) :1916.

HXE FHtRm TR, &= 5N
RHABZ[D]. K24 d Kk k% ,2004
34 -36.



