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Abstract: Objective: Taking Keemun black tea as the [unctional [actor and sensory evaluation as the

index, the formula of the black tea grain powder is optimized and the quality is analyzed, Methods.
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Vacuum freeze drying combined with high-speed crushing technology was used to process raw materials.
and six index factors were selected for the addition of rice flour, purple potato, Keemun black tea,
brown rice, sovbeans and xvlitol, and the formula of composite grain punching powder was studied by
using single-factor test and response surface analysis method. respectively, and the total starch.
protein. fat. ash. moisture content, flushing temperature and brewing ratio of the optimal formula were
physically and chemically determined., Results; The best formula for brewing powder is: black tea
3.38%, rice flour 36 %0, brown rice 20, 92% . xylitol 11%, soybean 9. 96 %, mustard 6% . soy protein i-
solate 2. 5%, purple potato 2. 5%, flaxseed oil 1%. The total starch. protein. fat. ash and moisture
content were 39, 44%+0.01%, 7. 60%+0.01%, 1.99% £0.17%, 1. 784 £0.02%, 5. 80% +0.01%,
respectively, When the powder particle size is 100 mesh. the flushing temperature is 70 "C. and the
brewing ratio is 1 ¢ 5. the powder paste has the hest taste. the tea aroma is rich. the color is bhright. and
the unigue coordinated {lavor of tea. grain and hean is integrated. Conclusion; Compared with similar
produects on the market. this powder has the advantages of low heat and low fat, while rich in high-qual-
ity protein. This study provides a reference for the development of a blending powder rich in black tea.
Key words: Keemun hlack tea; Instant powder with nutrition; Vacuum freeze-drying; Sensory evalua

tion; Response surface analysis
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Table 2 Sensory evaluation index and scoring standard of the meal replacement powder
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Fig. 1 Effects of temperature and ratio of liquid to solid on solution stability
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Table 5 Nutritional comparison analysis of black tea powder
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