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Abstract

In this work, alkaloid extracts from Lindera aggregata (Sims) Kosterm were used with fucoxanthin
extract from Sargassum fusiforme, as well as Osmanthus fragrans, honey, red dates and Yizhi ker-
nel. Through single factor experiment, orthogonal experiment and sensory evaluation to optimize
the conditions, the final determination of the best tea drink formula. The results showed that the
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best formula of the product was as follows: alkaloid extract of Lindera aggregata (Sims) Kosterm
0.1 g, fucoxanthin extract from Sargassum fusiforme 0.6 g, dried Osmanthus fragrans 0.3 g, red date
tablet 0.4 g, fructus Alpiniae oxyphyllae 0.6 g, honey 20 ml. The product has bright color, the least
sediment, obvious aroma and sweet taste. It is pure natural raw material, without any other addi-
tives, and the quality is stable.
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Figure 1. Process flow diagram of prepared tea beverage
E 1. PRI ZREREE

2.4. SZERPSEYHEHIE

2.4.1. BERE YRR

BB S ZIARE T TF, UIE, SOCTIRE E/KE<0.5%, WG, HTEERNYRS 2T, o
100 H 9%, 75280 22584 MAFEL 10 g 258 F 150 ml To/K ZEFI2 30 min G A GEA TESH0N:
TJZE 100 w, % 20 KHz, WF[A] 30 min), WCRERHGK, BEEEBHR =G, BRIGKEIF, A 2%M 3
BRI % PH N 3 idh, B — BT, 1320987 K IEMH 2% A S i 2 PH 2 10, SRH
SR, SRR, TR AL e & = 1:1.0~1.2 MR fa, BT 35°C Nk
F-(0.1 MPa [1 5 77) 15 30 5 25 A Vs i U Rk, % BHE A2 1E 4 CUKAR e .

2.4.2. FHREERREIINH&

R IS KPS, HARM T (EARER AN L), FEEF-20CHRIZEML T, WIFEHEAE 6 /N,
SRJG EXUKVRBEARBEA TR, 3L 100 H 5 ; MAFEL 10 g SEMESER R B T B2 =AM, A 100 ml fI4
BOAFI I, SGACEERE=MMGE, T 37CHIRE T, 120 r/min HIR/KIBEIRG MFASRE 1 h, 5000 r/rain
B50 10 min, WUEREOFTRIER, KHE TIREARSH T 35C~40CHKRSE E W ERBR, BETE
~78°C~—82°C I 12~24 /NI, 15 WIS 2 L 3 = S U R RE R
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DAL PR A AR AR ) SRR SR B R AR R R T N R R, AR, AR FUE
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Table 1. Sensory evaluation criteria of tea beverage
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PRSI PN R k32 1~4
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Figure 2. Effect of alkaloid extract from L. aggregata on quality of tea bags
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Figure 3. Effect of fucoxanthin content from S. fusiforme on tea bag quality
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Figure 4. Effect of honey addition on tea bag quality
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Figure 5. Effect of dry Osmanthus flower addition on tea bags quality
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Table 2. Level table of orthogonal test factors
2. EXREERKER

FSFN
K
Alg B/g C/ml D/g
1 0.05 0.3 10 0.1
2 0.1 0.6 20 0.2
3 0.2 0.9 30 0.3

T A—— 52 AR I/ B——F Wi A s R e i /g; C—— ¢ M B/ml; D——HEfEM B/g.

Table 3. Results of orthogonal test and range analysis

3. EXRERRESHER

FSEN
e Tas) LAV
Alg B/g C/ml D/g
1 1 1 1 1 82
2 1 2 2 2 84
3 1 3 3 3 92
4 2 1 2 3 86
5 2 2 3 1 95
6 2 3 1 2 80
7 3 1 3 2 74
8 3 2 1 3 70
9 3 3 2 1 72
Kl 248 242 232 249
K2 261 249 242 238
K3 216 244 261 248
kl 86 80.67 77.33 83
K2 87 83 80.67 79.33
K3 72 81.33 87 82.67
K A2 B2 C2 D3
ez R 15 2.33 9.67 3.67

T K——BADBIRAAF PR k—— 88 K - 21{E.

33. ZENREMMR
P SIS, EERAETSMER N1 ANAL 3 DMAB T REENR, 458mE 4 .
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Table 4. Results of stability study on tea bags
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