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‘Table 1 : Effect of enzyme concentratmn on the leaf—drega and infusmn percentage of
tea,

B X ® B (%)

Enzyme concentration ( % )

x @ B (%)

_ 6,28 558 5.12 4.78 4.53 4.20
Tea-dregs - (g) - _ |
T B B (%)

_ _ 37.2 44.2 48.8 52.2 54,7 58
Infusion percentage (g )
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Fig 1. : Effect of enzyme _concentrati’m. on the tea leaf decomposition rate.
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Table 2 : Effect of infusion time on the amount of tea dregs recovered and infusion

rate.

5 M A
Time Chr)

x & B OO

_ - . ' 5.52 5.40 5.34 5.23 5.10 4.93
BEERER tea-dregs (g) ' '

.~ With Enzyme & 4 R (% ) -

in‘fus_ii:m percentage (%)

* ® R 0D

- . 77 6,54 6.40 .40 6.30 6.28 6.25
¥ B B tea-dregs (g) - .

Check W ® ® (%)

B 35 36 36 37 37.2 37.5
infusion percentage (%) S |
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Tabl.e 3.: Effect of i-nf._fusaion temper.atm:e on the amount of tea-dregs recovéred' and

infusion rate.
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2 B2 4 (&) _
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Table 4 : Effect of enzyme treatment on the chemical components of green, poﬁcliong,,
' oolong and black tea.

Total

amino acid | B [RE
Check

B SR B
# B EEWith Enzyme

Tea Tannin (¥ B &
' - Check

B R 1 &

Caffeine

3w J BEWith Enzyme
Reducing
| Sugar

gm B [R|With Enzyme|

Btz (%)
o B R B\ ¥ |& X
Chemical Tea Green
comp Oﬁent | Tea
I Treatment

' EREEER 0]
) &  4|With Enzyme, -~ |
Soluble  p———————o:-

solids gﬂ- ﬂa E 3137

Check

|IPercen-~| Tea
tage
increase

*I|1

139.68

8.08

2.38

27 .44

| 3.02

30

2 .44

41

- 8.49
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495 -
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B 4 E[Black
|Percen~|Tea  |Percen- [Tea
tage tage
| i._ncrrejasq- increase
|34.29 | 32.38
| 1 2.98) 3.02
24 20
2.48 2.85
8.94 | | 8.58
22 28
| 6.24
1.86 |
1.28
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Table 5 ! Effect of enzymes from varmus sources on infusion percentage of tea
components.,

aa ~ - iy | ASP* n“ger | - Tri . ﬂifide | Qlozukar R-lO
(Chemical o '
components cellulase cellulase cellulase
3] | . - : | | _
| Al 4 2 | 40..54 | 39.64 39.88
| ‘Tea soluble - | ! -
m ﬁ E_m . 3-01 | 3-03 | 3.02
Total amino ocid | | | | | _

I | | _ |
Tea tannin | |

o BEWE | _
Caffeine 2:39 - 2:12
3 [N

‘ 4.72 ' 3.60 ' 3.58
Reducing sugar _- .
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EFFECT OF ENZYME, TREATMENT ON SOLUBLE COMPONENTS OF TEA

Ying Ling Chen'

The effect of treatment. with a mixture of cellulase and macerozyme on the ex-
“traction of solubles from tea leaves was examined, Optimal results were obtained when
the concentration of the two enzyme was 0.3% each and the extraction carried out at
40°C for 5 hours. It was found that this treatment could avoid the oxidation of solubles
that uasally occurred in high temperature extraction, and the infusion percentage in-
creased about 10%. When cellulase from various sources were compared, it was found
that a prepafation from Asp. niger gave the ln'gher-infusing efficiency; The enzyme
treatment was effective -t_oward all kind of tea tested, including Paochong tea, Qolong
tea, Black tea and-Green tea. The results of soluble extreact analyses showed that the
treatment could increase the extraction rate of sblubl-'es of these tea by about 50%. It
is suggested therefore that such treatment may be applied to the m’anufac_turing of

instant tea.

Key words: Enzyme treatment, cellulase, macerozyme,’infusion percentage.
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