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Abstract : To obtain different instant tea, three tea leaves( Pu’er tea, Gold Junmei tea and Tie Guanyin tea)

were extrated by conventional (90 °C ,30 min) and pressurized (120 °C ,30 min) methods and dried in freez-

ing and spraying condition. The amino acid composition and content were determined by the automatic amino

acid analyzer, and the sensory evaluation was conducted. The yield and the content of free amino acids in

instant tea powder was higher under the conditions of 120 °C pressurized hot extraction and freeze drying. The

sensory evaluation showed freeze drying tea sample was more aromatic, better soluble, more mellow in taste,

and it soup color was also easier to accept than spray drying tea sample.
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Table 2 Yield of instant tea powder in different

processing conditions %
AH TZ1 TZ2 T3 TZ4
HH 12.03 14.83 8.421 10. 86
LU= 14.36 16.52 6.94 8.26
FIRIE 13.05 16.31 7.31 9.14
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Table 3 Free amino acid composition Table 4  Free amino acid composition and

and content of Pu’ er tea under content of Gold Junmei tea under different
different processing conditions % processing conditions %
BIEIR T7Z1 T22 T243 TZ4 B TZ1 T2 TZ23 174
FEBR 1462 1.538 1.072 1.167 REm 1234 1.352 0.711 0.803
RIS TS -1 -1 -1 -1
R 9.430 x10 " 8.398 x 10" 9.476 x 10" 6.953 x 10" RARM 6.934 107" 7.431x107" 7.401 x 107" 8.480 x 10
AEM 8.391 x10- 9.045 x10~" 8,661 x10-" 5.568 x 10" BEMR  6.265x107" 7.739 x10 ™" 5.732x10 ™" 7.374 x 10~
. . . . f= e -1 -1 -1 -1
WER 3.130x10 7" 3.195x10 " 2.126 x10 ™' 2.387 x 10~ HREL 3376107 3,990 x10 , H 4920 1L 66210 ,
HEER  9.449 x1077 9.231 x 1072 4.475x1072 5.173 x 10 72
4 [=HA -1 -1 -1 -1
ARM 1.490x107 1.583x107 1.038 x107 1.489 x 10 HEIR 7.063x107" 5.768 x 10~ 3.372 10" 3.655 x 10~
HEM  6.800x10 " 6.985x10 " 4.889 x 10" 6.804 x 10~ SEM 1857 x 10~ 2.447 10~ 1.180 x10~" 1.465 x10~"
SERR 3.120x107" 3,146 x107" 2.049x10 7" 3.116 x 10~ KRR 7.270 107" 7.780 x 10" 4.337 x 10" 4.740 x 10~
WaEM  5.810x10 7" 5.828 x10 " 4.888 x10 " 5.844 x10 ™' WA 3.144x107" 3.060x10 " 3.654 x10 "' 3.789 x 10"
PR 3.970x10 ™" 4. 111 x10 ™" 2.606 x 10" 3.973 x 10~ BEaMR  1.450x107" 1.431x107" 1.224 x107" 1.289 x10~"
S A A -2 -2 -2 -2
iR 2.260x107" 2.268 x107" 1.516 10" 2.258 x 10~ MR 5.219x1072 5.279 x10 7% 2.815x10 7% 2.318 x 10
MR 4,010 X102 3.929 x 102 3.852 x 10 4.005 x 102 BEM 5.996x107" 6.102x107" 2.179 x10 ™" 2.610 x10 ™"
B 5.420x107" 5.437x107" 3.548 x 10~ 5.491 x 10~ ESH 5.051x107 1.010x107" 1.820x107 4. 862 x 10
EEB L6010~ 1.651x10-' 1081 x10-' 1765 x10- IR 4.247 x107" 3.481 x10 " 1.836 x10 " 1.963 x 10"
w1700 x R X X REAMR 2.846 x 107 2.881 x 10" 7.637 x 102 9.797 x 10 2
T = A -1 -1 -1 -1
AR 2.410 1077 3. 145 X107 2184 x 107 2.411 x10 AR 3.219%107" 3.206 x 10~ 1.051 x 10" 1.475 x 10~
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Table 5 Free amino acid composition and

FTREARZEEMT

content of Tie Guanyin tea under different

processing conditions %

BILR T41 T2 TZ3 TZ4

AR 1.601 1.789 1.015 1.018
KA 8.462x107" 7.398 x10 ™" 8.640 x10 " 8.710 x 10"
REB 6.308 x107" 8.905 x10 ™" 8.734 x10" 9.733 x 10~
ZEM 2.588 %107 2.479x10 7" 1.385x10 7" 1.296 x 10!
HEBE  6.885 x1072 6.347 x10 72 3.997 x10 "2 4.082 x 10 2
HEAM 6.473x107" 5.381 x107" 2.945x10 " 2.498 x 10!
HEBR 1.919%x107" 1.792x107" 1.122x10 " 8.764 x 10 >
WHE# 6.368x107"  1.025  4.840x10 ' 4.896 x 10~
WA 2.845%x107" 2.921 x107" 2.061 x10 "' 1.839 x 10"
AR 2.586x107" 3.212x10 7" 8.031 x10 7% 7.622 x 10 >
KA 3.614 %1072 3.811x1072 2.195x 1072 4.373 x10 2
BAR 4.177x107" 5.027x107" 1.942x107" 1.511 x10~"
R 8.840 1072 4.070 x 10 7 3.829 x 10 ™% 2. 164 x 10 ~*
FNER 4.180x107" 4.372x107" 1.749 x 10" 1.800 x 10~
SE AR 2.335x107" 2,323 x107" 7.928 x 1072 6.057 x 10 2
AR 2.865x107' 2.792x107" 1.257 x10 " 8.219 x10?
AR 2.358x107" 2.228 x107" 1.183 x10 ™" 7.569 x 10~
M 4.762x107" 3.726 x10 ™" 1.571 x10 " 8.776 x10 ~*

M 7.384 7.980 4.939 4.762
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Fig.1 Main amino acid content in three types of

instant tea under the second condition
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Fig.2 Theanine contention three types of instant

tea in different processing conditions
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Table 6  Analysis of sensory evaluation

in instant tea( average score) 4y

AHE OMTTZE e & fE WEE B

T¥1 26 2 13 18 79
T¥2 25 21 16 20 82

/\l»‘t
SRR T¥3 23 24 12 12 71
T¥4 27 29 17 14 87
TH1 2 20 14 16 7
O T¥2 24 24 16 18 82

T .
T¥3 21 25 15 1 7
T¥4 23 27 17 17 84
T¥1 28 2 13 15 78
T¥2 26 23 15 19 83
W

B T¥3 24 23 12 14 73
T¥4 20 26 17 15 79
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