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The Influence of Processing Method on the
Quality of Green Tea Powder

Shang-Shun Wu'  Kuo-Renn Chen®

Summary

The major purpose of this research was to study the influence on the quality of green tea powder
during the manufacturing process of green tea powder. The results of the experiment are summarized as
follows: '

1. To compare the hot-working method on the quality of green tea powder, the steaming and boiling
method made the appearance of green tea powder more fresh-green than the parching method.
Moreover, the chlorophyll content was higher. Oppositely, the malondialdehyde was higher by the
parching method.

2. The longer of rolling time made the appearance of green tea powder better and promoted the
content of chlorophyll.

3. Comparing to the drying method, the freeze- drying method was the best way to obtain the high
quality of green tea powder. In case of consideration the cost price, it was the suggestion that two
stage of hot air drying method to be adopted. At fist stage, the high temperature (100°C ) was to
be operated 10 minutes and then decreased to lower temperature at 70°C.This method could

shorten the drying time and obtain the higher appearance of products.

Key words: Green Tea Powder, Processing Method, Color and Luster, Quality

1.Assistant Agronomist, Taitung Substation of TTES, Taitung, Taiwan, R.O.C.
2.Senior Agronomist, Taiwan Tea Experiment Station, Yangmei, Taiwan, R.O.C.
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Fig.1. Effects of various blanching methods on (A) chlorophyll
content and{B)color value a of the green powder tea.

Histogram followed by different letters are significantly
different at p=0.05.
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Histogram followed by different letters are significantly
different at p=0.05.
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Table 1. Effects of various blanching methods on mineral element contents of green powder tea.

Treatment P K Ca Mg Fe Mn  Zn Al  Na Cu
S %DW o ppm

Parching 0.33 a 1.37 a 0.39 a 0.18 a 139a 1218a 34a 393a 305a 1.5a
Steaming 0.33 a 1.23 b 0.37a 0.16a 107a 1170ab 25b 272b 293a 040D
Boiling 0.34 a 1.23 b 0.38a 0.16a 112a 1078b 25b 281b 342a 045D

Means with the same letters are not significantly different at 5% level by Fisher’s least significant
difference test.
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Table 2. Effects of various blanching method on the sensory quality of green powder tea.

Treatment Color Aroma = Taste Overall Description

( 40%) (30%) (30%) (100%)
Parching 30.8 b 24.1 a 23.6 a 78.5 a Pan-fired taste and yellow
green color
Steaming 32.8 a 22.4 b 22.7 a 77.9 a Grassy taste and green color
Boiling 33.2 a 219b 23.1 a 78.2 a Grassy taste and

green color

Means with the same letter are not significan?ly' different at 5% level by Fisher’s
least significant difference test.



