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Table 1 Effect of fixing way on the quality of loquat flower tea
AHIR KLY/ % R/ Y AR % /% Z W/ % BE VR4
Fixing Water extracts Amino acid Soluble sugar Flavonoid Polyphenols Sensory score

CK 32.4540.42 a 1.21£0.11 a 13.40£0.49 a 0.894-0.05 a 4.6640.18 a 89.2
TR AT
k(ﬁj‘é . 29.5540.36 b 0.8240.03 ¢ 10.22+0.44 b 0.7040.03 ¢ 2.4640.07 c 83.4
Blanch fixing
W AT
%/j‘_ﬁ 32.10+1.13 a 1.06£0.10 b 12.74£0.96 a 0.8140.05 b 4.3940.06 b 87.0
Pan fixing
EIRAT

32.5740.73 a 1.03£0.03 b 13.10£0.71 a 0.81£0.02 b 4.5140. 10 ab 86. 2

Steam fixing

D [ —FIAR /NG F iR IR 4 LSD 6 5 22 53k 0. 05 WK, T,

cant at P<C0. 05. The same as below.

The different letters of the same column indicated signifi-

x2 THERAXMHMLEZERRBOFN
Table 2 Effect of drying way on the quality of loquat flower tea
T #8775 KM/ % AR % HHER/ % Z MW/ % WL/ 2% BE VS
Drying Water extracts Soluble sugar Amino acid Polyphenols Flavonoid Sensory score
RT3 -
. 31.2340.57 11.13+0.39 a 0.7840.03 be 5.26+0.21 a 1.17+0.03 a 90. 0

Naturally drying

R A4

H}?ﬂ:% . 31.8340. 38 10.35+0.11 a 0.7040.05 ¢ 5.00%0.12 a 1.09+0.02 a 90. 8

ot air drying
B T4 -
v drvi 31.0040. 14 8.0940.70 b 0.8940.06 a 4.0440.42 b 1.01£0.06 b 85.6
acuum drying

iy 1

JE/IM\TJ;& . 30.96+1.62 10.394+0.51 a 0.83+0.06 ab 5.02+0.27 a 1.094+0.05 a 90. 4

Far-infrared ray drying

)T AWk, 2 2 nTA, S A TR ®3 HEMMEEFRRROYME
jiit*ﬁ Hﬁ , E7‘£ ?iﬁéﬂ%ﬁ%ﬁﬁ:ﬂﬂ /Hﬁ%ifﬂ{%?‘@)b% . g Table 3 Effect of particle size on the
e, “ N quality of loquat flower tea
B i VP A R AR A2 R —— . _
N o e W% /mm K% B
=] ﬁﬁﬁﬁi ﬁ}—t :F‘}:% ° E' Q}S H:J;’l% N ;?R‘ m%:i% *[] pu™ él ﬁl\ Particle Water extract Sensory score
T REATTE 4 WA FO B W 2 5 % 180 2. 420,94 1 5.5
N7 N 5] . 0. 600 28.9240.95 a 89.0
PEAR A AR L R B 3 B 48 0y 208 v H T LA 4 o 1o 2o 700 8; ¢ 6 s
. .20£0.80 a .

E"J?ﬁé,@H%jFﬁi%f%?ﬁ”fﬁJiﬁjt’HﬁﬂEﬂﬁﬁ, 0.250 26.714+0.42 b 83.6
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Table 4 Effect of flower tea ratio on the quality of loquat flower teabag

REABAE = 28 Gn/m) KB LY/ % ZW/ % H /% IR/ % R % R4

Loquat flower : Tea Water extracts Polyphenols Flavonoid Amino acid Soluble sugar Sensory score
4li %% Tea 35.1440.93 a 18.36+0.23 a 1.08+0. 04 3.0840.05 a 2.9540.05 e 73.8
3:12 33.7740.57 b 15.93+0.56 b 1.0740. 06 2.63%0.13 b 3.71£0.39 d 79.8
4:12 33.2040.75 be 14.67+0.41 ¢ 1.03%£0.07 2.61£0.15b 3.9240.05 cd 87.4
512 32.9740.41 be 14.2340.62 cd 1.0440.05 2.4640. 24 be 4.16+0. 24 be 89.0
6: 12 32.8740. 36 be 13.52+0.27 d 1.0340. 04 2.32£0.09 ¢ 4.3540.22 be 88.2
712 32.4640.93 ¢ 12.6240.36 e 1.03%0. 04 2.227+0.05 ¢ 4.4040.33 b 80.2
HAAE Loquat flower 31.69+0.76 d 4,80 +0.06 f 1.04+0.02 0.8140.06 d 10.91+0.28 a 78.0
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Table 5 Effect of brewing condition on the

quality of loquat flower tea

ISl K/ % BB

Factors Water extract Sensory score
1 33.50+0.70 b 89.2
2 39.66+0.96 a 84.6
e 3 40.724+1.06 a 79.5
W Times 4 41.10+1. 14 a 74.6
1 27.514+1.25b 88.4
2 33.394+0.43 a 89.2
] /min Time 3 34. L_ISiO. 41 a 89.4
5 34.58+0.66 a 86.8
7 34.63+0.49 a 82.0
60 33.09+0.86 b 76.0
70  33.37£0.71b 82.0
N o 80 33.6540.47 b 88.0
REL/'C Temperature o o0 140,50 a 88.8
100 35.94+0.34 a 89. 6

Yo ik b 80 C L, 5 100 CHE B W25, H
90 “C I 28 ¥ W VAR 20 B B A P IR B2 Sy 90 °C

3 i #

eIt R G o R YR R Ak e i e AR
P 35 2 L 5 10 A ) B 75 R R L R U R A
SWIE R . 8 XA AL R R R O U, kB
3R RE S HAMA LR E AR WS £ W
i 2 AR B AT A I T R 1 o T A AR
BEARTERTT TR, X 528540502 1
FELE RARSE, 5 B i 4 A6 2% ECEAE KL e
BRI T T2 —5,

BU A R[] 98 SO AR AR 46 2% 200 47 98 2 B
B2 TR A Ay 3 R R Oy XX AR A8 3 A
SO R 25 R B R A AT, X 54
R AT R RIF 5 2 SRS TR AT i R T R X AR
i A B S B RN T AR A T M Y B2 e T R Y, A
DA 28 T A0 2 AE — A AN T R 2 ) A R K
O3 WA o TR 28 A0 3 A 0T el ) e X Ly
A3 WS A AE X /N 5 T B A T MR R E — S A X 3
P B 2 ], A AR IE T AR AR S ) B s A L (H il
TR ALK R R T RO LSS S R . F R
TR A R IR R R AR 5 2 KA,
TR (R C  HASJE — R AR Y T Oy 5K

YRR AR 23 5% 0 P 5 0 R T O R — g
5 WRPRLAR AN L B 2 T AR KL R T N
i AH R AR A NI AR 2 7 A R B 3
HNEYRBE P BER T M, KR Y.



B AR 45 PRECRUAMERL IR

FRASUDAS Y 0 T K i i 2% AR 5T

115

AL R LB, AR FE 2 R AR 1. 180
mm FEE] 0. 425 mm B}, 553 K12 H P& A5 34 .
ZRIFANEF; MR AR H 0. 425 mm [ F] 0. 250
mm I, K W) i A 2 B AR A8 2 4% 10 5%
fRAELL 0. 425~1. 180 mm N'H.

MAAE & & 2R A EE R B A RS E
FHANZ] A, B A7 DG AL AR 72 2% 1 iF 52 4 8 O A 2
UL 5 FLAR AR T R 2 A 7 v 1 ) e o B2 TR R M DA
RENEEZ A T i 2 R ¥ AR AL 55 3 R}
PHEC T 2 1A A 26 2% 1R o A AL AR A6 39 A TORE
P S R I & b 5 ¢ 12 JEAT PRI S L BR
R & AN PR AL 2K B W 2 A S
Mg O i ST AR A L X G R AR T P AT R S
AR R BETAEAT L i TR A 2% 1Y 5 B, A A AR AR Y
F AL T ISR

2 % X #t

(1] FREME, BRI, 8 P18, 6. AR A6 Uir s A 2 R o & I 4l 2%
ST fEE gl 2% . 2011,26(5) ; 753-757.
B I 0 AT e O A AT R N 2K

RE[T]. W R ,2007,36(3) : 27-30.

2]

(3] AR, H W, 846 k. AR A6 28 TR W 1 2% D7 vk B i
CN1640316A [PJ. 2005-07-20.

[4] A IUTT . 80 B3R IR AR5, JF R BEWIALAL AL X 2R 5 R w1
SR, 2008(3) : 70-71.

[5] #mEpREAmmEH. &Pl g M. dbnt. AR T4
AL, 1996.

[61 X Jh b, 5 5E W e, 25 AR 26 B 0 40k 08 N T 2R 1) 24 32
WF5E[)]. B2 E & E 25 ,2006,17(12) : 2469-2470,

[7] Ao, 2200, HEARAEAS: P E L CN101554198A [P]. 2009-03-
31.

[8] #AMCIE. — FARLAE A6 2% K il 25 1220 A, CN102657805A
[P].2012-05-23.

[97  BfiAn gz it JE MG 28 o 37 S A0 LM, Jb st o ol th R et
2001.

[10] %3, 25 nk B B AE 4r Bt CM]. L i . 1 i B 2 R At
1989.

[11] game s, APtk MO. b . b B AR A L 2003,

[12] 2284, 2R 0%, 78 B, 5. R T 07 B 0 2046 3% 8 35 Loy
RS M) ], T EEE %, 2011(14) . 77-79.

[13] 5L sd. #FhE 48 25 Bl % T L WF (D). %% . 75 b R AP
K2FE A3, 2010.

[14] A, 3T OB AN [R] T 98 J7 3 X A AR i £k 2% 5 43 B 4R
st ma1]. & R . 2006(7) :128-130.

[15] BhF e, 2 KoK LA AE Ao R A9 BIF 1 [ 0. 2k Tk, 2012,
15(1): 32-33.

Studies on condition of processing and brewing
mixed loquat flower teabag

JIANG Xiao-dong LIU Qiong-qiong YANG Xiao-ping

College of Horticulture and Forestry Sciences/Key Laboratory of Horticultural Plant Biology »
Ministry of Education , Huazhong Agricultural University ,Wuhan 430070,China
Abstract The processing technology and brewing condition of mixed loquat flower teabag were
studied. The results showed that the fixing technology and drying technology significantly affected the
main chemical components and the organoleptic quality of fresh loquat flower. After dried at 40 °C direct-
ly with hot air or far-infrared ray,loquat flowers were grinded and sieved to 0. 425-1. 180 mm, then blen-
ded with staple baking green tea at the ratio of 5 ¢ 12 and bagged. Chemical components and sensory
quality of the mixed teabag were better than that of loquat flower or that of tea. The optimum condition
was brewing teabag with 90-100 ‘C water for 2 min twice.
loquat flower; teabag; brewing mixed; processing; brewing condition
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