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Abstract

In recent years, the consumption of roasted tea food has been increasingly moving towards higher
quality and nutritional health. The development of product research and development mainly fo-
cuses on the design of nutrient fortified and low-energy types. By using substitutes of starch, fat,
and sucrose, the energy of roasted food can be effectively reduced. In order to increase the quan-
tity and density of roasted tea products, natural plant components can be added to them. By ana-
lyzing the current development status of roasted tea products in the market, the advantages and
disadvantages can be further utilized for timely remediation, and the stable and sustainable de-
velopment of roasted tea products can be further promoted.
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