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Abstract

This paper discusses the relationship between the color and antioxidant properties of roasted tea
products and improves the overall quality of the products by optimizing the processing technology.
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A series of experiments was designed to study the effects of different roasting temperatures, times,
and green tea powder addition on the color and antioxidant properties of roasted tea products. The
antioxidant capacity of green tea cake increased with the increase of green tea powder addition,
and when the green tea powder addition amount increased from 1% to 3%, the antioxidant capacity
of the cake increased by about 30%. Both green tea powder and green tea liquid can give a cake a
green hue, while green tea grounds may make the cake darker and more distinctive.

Keywords

Roasted Tea Food, Color, Antioxidant Performance, Optimization of Processing Technology

Copyright © 2025 by author(s) and Hans Publishers Inc.
This work is licensed under the Creative Commons Attribution International License (CC BY 4.0).
http://creativecommons.org/licenses/by/4.0/

1. 5|15

R 2R i UKL RO AR L B IR T 2 TG . (EE R SN TR 20 B 32 B (s AT
SAACTERERIREM . DRIL, 6 R 0 i (P 5 LA PR RE 2 1 SR IRREAT IR AT T, WAL T2
MR SCE B AR AR L2 R 8 4 8 dh b SR R2 0 o BN R A s i b ik, it —2B itk
RRE 2R i AL P PR A ER SCHE, IERHRT R R R B A AL T

2. EFRMBFSMENMRERXKIH

SR 7% MR Y R R R R B RO R BT T, LR R SR . AR A
TR HARRIEII R 2 AR, SHEBIEC R BlinZgos B 2R R A28 32 i A N T g
B, FR, JLRERAATREL ARG, ARAFNE O, X RRR R £ bl 1 & AR A L
PERMAL]. SEENEOLR, A aRk (UGN, I i 75 UL ARG BRI, T RS R AR BT AE 2R 1
I TA) L S/, IR A SRR B B A 2 2N A S R . £E AP T & B A AL BT 37 B Rl o
JETILRRIAZDIL, Bl LA 3= B FERFE(EGCG)IX —3, JRILH BN B35 3 L &) . Xk
SR | AT ER NN E WSS E s Pk R AN S NTIE SN BT TE 275 R Sy S U e S /1= K il ]
BEMGIERTRESZ B . A 7 ORISR i O S A ERERI OREE, W LT — R AISER:, &
FEAFIBURE IR . AR IR A & . W & EESE L. a*. b E)MFTEi
RE(Un DPPH [ HIZESERAE ). FRAP {H5E), WL Z IR AR . BEFUREL, SRk SRR HL A AL g
TIBEE SRS IR NG 55, S5O A IR 1% 03] 3%, SAERIPTEALRE /1M T4
30%. ARSI AT RE 22520 SORE 0 SO R PR AN C0 8, (BLAE — 58 26140 R (AN 2% 10%),  E2kk
K R, LR B ISR 5

3. MERRMBFSMANMREXIKNENX
3.1 BE~RAREMELE

DRI, S (R R = A (KL BEIR 51 77, BRI B SR, R 2% £ O B 5 L LA
P B R B IR A A . GO RGOS EREIORO0ERL, R BB R e, v
RIFLASCPERE[2]. B AR AHY, REIE EGCG % E & LA R INEAH, W LUK KR B AL (LA
fLPERE. BFFRW], EGCG HUFTAILAL /1 R4EA % C 1Y 100 5. 4L E 10 25 fi5[1]. FTLMEF EGCG

DOI: 10.12677/hjfns.2025.144059 539 5 E IR


https://doi.org/10.12677/hjfns.2025.144059
http://creativecommons.org/licenses/by/4.0/

s

BRI DR R BT EERE . SRR TTIEN TR BRE R AR E B B AR . N T
B KR B R B e P I LS T S EERE (R € S5 XU, B R LKL T BRAR R R 5, Rt A o O P2
A TG ZEPOEHEC I . —DURE RoR, Raok SRR AE 1 LA 180 EMLE 20 708, B RIAAIRST S
BT HERE 20 2 30 7-8h AR SHRTE T ILr 2 —. IXRWIER SR HISH,  RENS I ks A BBy Sy
Mo SR D EAARST R B AR B 3 B SR SR 6 . S RN By S A W BICR R 4% S v B P RIOR i 2
AR AR RENS G 50K R R B A ARF I . — BRI S5 RABR B 0.5% 2% %Ay R I EKE, FL DPPH B 12931
BRRDTELT KRB NG TN AR B EREIRTE 1 35%, X3 WIHa VR N IE 5 (0 4 0 K B 8 25 1 DokE s 1) B
SR o JERL RN IR AR % 1] i R S XL € R 5 HL S A 7 A P AR EL A 5 0 0 o i T i £
85K, MR F LR LU SE GO 5, 3R T G S RO T iR A A A, 3R 7 il AR A AT
fa e AL -

3.2. BRI ARMFEIRIERE

X RGBT i I L 2 Rl A 2 AT AL, BERRRAE P AR AN SR U AR . PhIE R A Rt &
PEOT ELIIZR IR R Uk T S A% L L5 (1 ) 24 8 R ] (40 Pk P 9 24T AT REIUAS BE DL 52 [ A 2 1 »
LA Bk e sl 3 3t X 524 3 SR R R e 6 PR A2 8 9 AT/ B HE SO o R Bt R R0 L S A KR 8200 g
FRARREEVHAE. W TCHR RIS 2 s HLE T SE (R R 3 I RS I G, BE 06 L8 DR R0 10 i BT AS 5245 T 1) 2% A1F
N, FECRERIEAE. B ekt RS IR Z M 200°C M2 180°C, HEFI KA 20 7> B % 25 70%f, HEFERT
b 10%. ARHENL TG RICHTIR S0 S, R SR et SRR i id 2% P A 22 T B 5%~10%,  Re & ]
TR 10%~15%, (AR A= A IR ] U8 4E 15%~20% [2]. A 2 B O BORE R ML s B K B KR
PO GRS, A T REAE A IE S SIS, A RO IT SO B IR AE 2%

3.3. HEBIHAR QRN Al AR

XRS5 7% B di T S PT AL TR RE R SRIBRHIE 7T, WS R BRI BT 5 7 ML I T S0 A I b i o %)
TR 5 B VAL L AR 2 18] (0 A 5T SR I56 A 325 440 R DA TR S E X 300 4 e TR AN 7 AT 1) IR
MR TT, MR R S W5 4 1, SO R RS OR S P AR e R e . teln, £
TR GISEHE B A T MR, SRR P i & S Hod s ], [ OEShiEit
PEREAS BB KRR LI wy o 534k, 3B wT DR T RS ARSI, A7 il LA S B TR A Tl
Yo BEARGH AL BER & H BB MEL TR, S dh i i, 32 s dh BN E A R K
HBI[3]. XGRS i (i 5 HUAE BE RO IR AT IR A I T, ST AR 57 T R B A+ 23
HER S AT DT AT SR -

4. KERRRBESHELMEENMITE
41 BRRERMIIZHRE

JEORHE R iR AT ARRDRE. Eh REIIR . SOk, bl AR USRI R IURL. B OR IEURLET
R SR AR B A e, BB SR P 3] B, MEARIF IS B BB GL AT ENL 2
AT Lmin, FRILI2E, IIANERE, FTEIL 4 BT 4 min, 6 BT 20 ming JLUC, DAL Hr, 4
PEAT S min, SIAREYM, 2 BHE4T Tming Foa, RS AR ITRRS, JRRIEEIES ST, B
W5, KRR, EHTENUAT 2min, fFHEEEE)E, FHIEINEEER Y, &5 HSEA
FER TP AT . B SE RS, IO RPN BRI, BRI R T 0%, ALk REERE. K&
AL AR AR, I B R B S A A BARURAR AL 1.

DOI: 10.12677/hjfns.2025.144059 540 5 E IR


https://doi.org/10.12677/hjfns.2025.144059

s

BT B (RER. 8

X%ﬁ\ WE v, BEFT ‘iﬂ*ﬁﬂ jﬁ?‘ii&fj/}j
2L — i
VERL e LA

I

O T T

S

Figure 1. Traditional baking process flow
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