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Table 1. pH value of black tea extract using different quality of water and extraction temperatures

OP Grade Running water Dist. water Pure water

#L &R T K ZREEK 7K
Extr. Temp. 80°C 100°C 80°C 100°C 80°C 100°C
pH Value 5.18 5.16 4.83 4.79 4.87 4.81

HApRGZEREO LM T K ZERE AL » ISR RMOKEERE®IK » 7] BI85 2 pHIEH F K
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Table 2. The pH and BRIX Value of tea extract from different kinds of tea by using different quality
of water
Paochung Tea Oolong Tea BOP Grade OP Grade
Pure Dist. Pure Dist. Pure Dist. Pure Dist.
Water Water Water Water Water Water Water Water
pH 5.90 6.00 5.46 5.50 5.05 5.05 5.00 5.10
BRIX 0.8 0.7 0.8 0.7 1.1 0.8 14 1.0

=

R TEBEEERRE » LAREMER/KRER » HpH KBRIX{EHR HAEN R
> TLARZKZERE » EBRIXEE & » LUK RRR - BPBEXER G ZpHERS » HRE
PR ERER - MLKLIR BRI
FREZFIUREHIREBENT

FE MK CERNREE ~ BRIRER (/\08#) RERARERZALE » RENEREFI0AT »

KER—AT o HERIBEMEFR » MUKERENEELRGRBLBROEREIEER » HX
FROPILZEENE » T BOPREFEAMIIHERR » TRREFRLEZERGNEEE - HFERH
=0

HR=ZCHEERBHRGCERIRELSC » \DERE » HHERGHERELT © LA70°C/KER
FEINEBRDIRE ~ WRHESR > REEWIKHE » KETE » BAERA o MRS CR0°CEE
% > EXGEHOBRE » BEAERICREE ~ WERZHRE » P XLIBOP ENERERRZE
AR o LIZKIE80°C2RZEHL » BOP M EHE — KA G T RENHASR » BE=RANEE - WKRHIR
REE o OPHBEFE - RRGHAE R AR » BEKANEE ~ hRIIBEREE o MIAFRHE
FNZFAGREEBARTANRIIARER - BRPEANGITHLA » ZGLUERT75° CLUTZER
> BAGHRBNBRER » MRS CU EZENEE S AKX

CRERAKHBRRTEENTE

PL25ATE 2 REERLRE K » LU#t7K1000m] » 85°C 5B EIRZER » HER SR = KBEL
B> RGHE  MEERZENRGRANEBREENER  MAIRENESGZERREF

REEAKBRE K » BN RGRAESIEERE SR IRE ~ RN ER o Hrh Xz
BEEEAW o GRPEER PRV EERNEDRRS » ESEERENERKES ~ TTRAIRER
MAGHALRZENE » LEGRPEERFENE » KRS - WRERNER&ER -

RBRABHE » KEEDLI0°CE 100°CRE K4 /N (B KBEER110°C » XEGHE
BRER ) o BIMTERZEINZ SR B IR EREFRE » HPLl100°C HAEE » RS AR ~ Bk »
PLOO°CHEREE » 5 KR » HREES » NSRBI L » BEBLI0C » K 4/ NS &S
B oo MAERSKET » HEINIG ZpHE » REBEEE S BRIX{ER (LMY o



BORL R B Bl < B 7E 95

£= ~ TRASBALFEINE ARG HIE B KBRS AR

Table 3. Time of tea extract appearing cloudiness and precipitation from different grade of black tea

Tea Day 1 Day 2 Day 3 Day 4 Day 5 Day 6

grade Cld. Ppt. Cld. Ppt. Cld. Ppt. Cld. Ppt. Cld. Ppt. Cld. Ppt

Extr. temp : 70°C

BOP - - - - - - =+ =+ = 4
oo - - - - - - - - — 4+ - 4+
Stalk - - - - - - - = = - - 4

Extr. temp : 75°C

BOP - - — = - 4+ = 4+ = 4+ 4 4
o0 - - - - - - -+ = 4+ o+ 4
Stalk - - - - - = = - — 4 -y

Extr. temp : 80°C

BOP — - + ~ + 4+ o+ o+ + + - +
oP - - ~ + -+ o+ o+ + + - +
Stalk — - - - - - - - — + - +

Extr. temp : 85°C

BOP 4+ - + - + + + + + + - +
OP  + - + - + - + - + - + +
Stalk — = - - - - - - — + + +

Extr. temp : 90°C

BOP + - + - + 4+ + 4+ 4+ o+ o+ o+
o0 + - + - + - + 4+ 4+  + o+ o+
Stalk — - - - - - - = = 4+ 4 4
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Table 4. The change of pH and BRIX value from Paochung tea extract

0 day After After After After After After
1 wk 2 wks 3 wks 4 wks 5 wks 6 wks
pH 6.00 5.80 5.68 5.57 5.37 5.20 4.83
BRIX 0.8 0.8 0.7 0.6 0.6 0.6 0.6
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Extraction
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Filtration
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Filtration

H O

Canning
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Sterilization
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Tea soft drink
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PR L I LR A & BT

EREEAET > 90°C ~ 4/NEELL L
Electrical circulating oven

temperature of 90°C, four hours or more.

#hizk ~ 75°C ~ /\5#4. Pure water, 75°C, 8 minutes
Paochung Tea 13g/1 > Black Tea 12g/1 »
Oolong Tea 13g/1

TR IR B 22 E R

Filtration with prefilter

MeAZR C R EHA

Vitamin C > other ingredients

T B TR IR » S ESTC
countercurrent plate heat exchanger
cool to 5°C

TRE R 22 4l 5 1

Filtration with prefilter

EEE 121°C, 1058%

Autoclave, 121°C, 10 minutes

E— ~ (ORI

Figure 1. Flowchart of tea soft drink making procedure
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The Technical Research for the Tea Soft Drink
to Have Clear Appearance

Cheng-Hung Cheng

Taiwan Tea Experiment Station, Wenshan Substation

Abstract

The tea and water quality are the most important factors that will effect the manufacture of tea soft
drink. At the beginning, the raw material of tea should roast in the electric circulating oven at 90°C for at
least four hours.

Using the roasted tea as the material, extract with pure water at constant temperature of 75°C for
eights minutes, then filtrate with Millipore prefilter and add Vitamin C » other ingredients to the tea
extract immediately.

The tea extract then pump through the countercurrent plate heat exchanger to cool it down to 5°C
instantly. Then, filtrate the precipitate with prefilter again, bottling or canning the filtrate, and use
autoclave to sterilize the tea extract at 121°Cfor 10 minutes.

By using this procedure to make tea Soft drink, the appearance of the drink will be clear and
transparency. The precipitate will be minimam.

Key words : Tea, Tea soft drink, cloudiness, precipitation, clear
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