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Fig.1 Effect of ultra-high pressure on the yield of TP, FAA and WS

11 15 G2 /K i s SR I B S 20 T o, 2% 22 T R
FREIR (15 5 08 s ) B ORI I A, B8 i T 4R A0 44
$&. 500 MPa$ZHL TP A1 FAA {17553 I L v 32 i 58%
A1 50%, LG 15%F1 34%. K¥PERE 1A ) i R
R, HIR T HA AP %,

HE AR 10 50 SR KMERATE T, 2 2 MR
BRI R I s R, K2 eSS R
T4, HAGEMSEY 300 MPa i fe A Y, (KT
500 MPa. iff 252 5 1R 1 = A HUAS 22 1 178 S AT 34
P&, AU TEREAS AR IS ) B RGOk, (BRI A
S INES B

LRI MU PE 0 AT B 1%~29%6",
TR R TR R IARE . 8 S Hs A B W] AR A K
WETERE ) Z B R Aoy AR, A SRR R PR G. Zh
RN B, R v R AR FH T R R B A L AR 1T B
R FR G,

2.2 BeERBRMEETHEESN

P, VARG Sk v 1A (7 T WA Lo
SRR LB AGE R B R A e iR, R
M L*a*b* R RGeSV TR, e g AT (R 1)
AT AR 227 T I Lrarb* R R 3 or &,
L* D W B4R bR, HAE R B/ W B2 el (3 (0 1) 5 (.
Ay ar WLLeR AR, IFE ML, TEAS @F
b* WSt BE AR bR, IEE B AR, FUENIEGE, a
Lo R 24 R B OR R 71 A PR R PR R

1 FFXTHBEBESR
Tablel Analysisof chromatic aberration of green teajuice
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Fig.2 Effect of ultrahigh pressure processing (UHPP) treatment
on polyphenol oxidase (PPO) and peroxidase (POD) activity in
green teajuice
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Preliminary study on green tea juice extracted by ultrahigh pressure
processing

Chen Xiaogiang®, Zhang Yinjun?, Li Xuepeng®, Ye Yang' ,Cheng Hao!, Wang Xinchao*

(1. Key Laboratory of Machining and Quality Control of Tea and Beverage Plants, Ministry of Agriculture, National Tea Industry
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2. College of Biological and Envrionmental Engineering, Zhejiang University of Technology, Hangzhou 310014, China;
3. College of Food Science and Biotechnology Engineering, Zhejiang Gongshang University, Hangzhou 310035, China)

Abstract: To study the feasibility of ultrahigh pressure process (UHPP) applied on green tea juice manufacturing, green
tea juice was extracted from green tea (the ratio of green tea to water was 1 : 15 and 1 : 50, respectively) by three
methods, which were cold water extraction, hot water extraction and ultrahigh pressure processing with 100, 300 and
500 MPa, respectively. The results of analyzing the chemical composition showed that the contents of free amino acids
in green tea juice extracted by UHPP in the same ratio of green tea to solvent were higher than those by cold water
extraction and hot water extraction, but the contents of water-soluble saccharide were lower than those by cold water
extraction and hot water extraction. The yield of tea polyphenols by ultrahigh pressure was higher than that by cold
extraction. The analysis of chromatic aberration showed that the degree of yellow-green of the juice extracted by
ultrahigh pressure was deeper than that by cold water extraction and hot water extraction. The ultrahigh pressure had a
passive effect on activities of polyphenol oxidase and peroxidase.

Key words: extraction, analysis of chromatic aberration, quality control, ultrahigh pressure, green teajuice



