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Process of Kidney-tonifying Raspberry Leaf Tea Beverage

CHEN Xiao-yan,ZHENG He-chen, LIU Yuan,SUN Han-ju”
(School of Biotechnology and Food Engineering, Hefei University of Technology, Hefei 230009, China)

Abstract: In order to further exploit the raspberry leafage, one kind of tea beverage was re-
searched. Taking the clarity of raspberry leafage and extraction ratio of tea polyphenols as evalua-
tion indexes,through single-factor experiments and an orthogonal experiment[ L, (3*)], the best
extraction condition for tea polyphenols was determined, which contained 0. 10% pectinase, zy-
molysis time 2 hours,pH 3. 5,zymolysis temperature 45 °C. On this basis, taking the sensory score
as an evaluation index, the best recipe for raspberry leaf tea beverage was determined through an
orthogonal experiment [ L, (3")]. The optimum recipe was as follows: 10% raspberry leafage,8%
sugar,0. 10% anthocyanin and 0. 010% rose essences. Under the best combination conditions, the
absorbency of tea polyphenol content and clarity were 0. 154 and 0. 148 ,and the best sensory score of
tea beverage was 98. Their relative standard deviations were 2. 10%,2.03% and 0. 72% ,respectively.
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