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STUDY ON THE INFLUENCE OF HIGH TEMPERATURE STEAM TREATMENT ON THE CONTENT
OF GCG IN GREEN TEA
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Abstract: Treated with high temperature steam produced by the autoclave and pressure cooker, the influence of
high temperature steam treatment on the content of GCG in green tea was studied in this article. Results showed
that the high temperature steam treatment could effectively increase the GCG content in green tea, with the tea

extract also increased and the sensory qualities being close to the controlled trial.
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Fig.1 Conversation from EGCG to GCG at high temperature
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Table1l Four treatments with the autoclave

BEXEHR Rg/rC B} {6 fmin

Autoclave Temperature/C Time/min
A 1 Treatment1 105 20
AbHE 2 Treatment2 110 20
A7 3 Treatment3 120 20
Sb# 4 Treatmentd 128 20

£2 WERWBRRA 4 0E

Table 2 Four treatments with the pressure cooker

BESR B8] /min

Pressure Cooker Time/min
AL 5 Treatment5 5
AL # 6 Treatment6 10
AL 7 Treatment? 15
AL 8 Treatment8 20

1.4 ArtillE gk
14.1 JLZERHRANEERL & & HPLC 44 7 ik
A1100 BB A%, VWD K25 ; Gk
ZORBAX SB-C18 ODS,5 pum,4.6 mmx150 mm; Ji 3048 :
AR 2%KZHR,B ALIE, Wit 1 mL/min, & 30 °C,
WP 280 nm, PERE R .S L, BEEE VRN, W EhAH B
7E 16 min WH 6.5 %R MR EEAE AL E 25 %, 25 min (B
FPIEHRE , B4 10 min,
142 REBLAENE
WA P (GB8313-1987),
143 SHER SRS
Bfi =W Eb 9 (GB8314-1987),
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GB8305-1987,
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ML RARES THRE ML, FILE HPLC 55047
Ei E A B AR GCG B fiEiE mAU EHY
BA (G 2 iR ); 7350, NAEE e LR, &
A RBRBREENIRE, ARREILEEN (i
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B 4 M0 E (KB 1-4), BEELHERERES,
GCG ZERAHBIMAEE, A3 4(128 C)LhALE 1
(105 C)GCC ERIEH T 81.49 %,{H EGCG HIEE T
51.59 %; R FHR ESRM 4 NbEE (403 5~8), B E L
IR K ,GCG SR A H B M, L5 8
(20 min) Fb 4L 38 5(5 min)GCG SR T 64.56 %, {8
EGCG FEIET 38.62 %, FJ WL, Z<EEM7E B BAR KK
ELETREEREGSRTH GCCEE, HEX
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Fig.2 HPLC chromatogram of the tea sample treated with high temperature steam and the controlled trial

#£3 SAAERHPMEGCG 2B GCG 2R
Table 3 The content of EGCG and GCG in tea sample

F4 8TNEHFEHMUERIBNER SHEHTENEIE)
Table 4 The content of the chemical compositions in tea sample of
the eight treatment

of the eight treatment
mg/g
EGCG & & GCCER
Content of EGCG Content of GCG
XtH CK 86.10 1.969

Kb 1 Treatmentl 59.55 14.86
AbFH 2 Treatment2 4949 1847
AbFA 3 Treatment3 38.20 23.02
AbF 4 Treatmentd 28.83 26,97
Ab38 5 Treatment5 69.32 14.25
AbFH 6 Treatment6 57.01 1740
4b38 7 Treatment7 46.73 19.24
AbFH 8 Treatment8 42.55 23.45

%

KEBHER FEAMREE KkRUYBE W

Tea polypheno Aminoacid Water extracts Caffeine

%#8 CK 3243 2.564 45.13 2617
KbFE 1 Treatment]l  20.85 2284 45.27 2331
Ab3E 2 Treatment2  20.97 2287 45.34 2463
kb8 3 Treatment3  21.55 2249 4536 2.586
KbFE 4 Treatmentd 2447 2.295 45.52 2.654
Kb 5 TreatmentS 2547 2.203 45.97 2682
Kb¥E 6 Treatment6  25.88 2.153 46.00 2346
K38 7 Treatment7  26.07 2235 48.19 2.180
4-38 8 Treatment8  26.13 2482 50.63 2379
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O B BAH N O R TR R K SR A 4 b3 (4b
B 1~4) HIZREB BRI RERE CK TRET

32.28 %, iR B RS Y 4 b (4b2E 5~8) 3 e
X HRZAE CK THET 20.17 %, FRARIEEE L3/ ;8 Ak
HAKRH Y R BEE T BRI CK, AR ELHER
B T R AAL BB B] A RE AR S N S E
23 HRERAEEHRTHBRE R
MFFFEHAT DR E T CRASEXERM 41
R HFFTREHIT), EREW, RATEHALN 4 1
AbER(RLFE 5~8) I FAERVE S BRI BRI AE CKo
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STUDY ON THE PREPARATION OF BEER POWDER BY MICROENCAPSULATION AND ITS FLAVOR
TAO Yong-qing, ZHANG Kun-sheng, LUO Qing—feng, LI Nan, YANG Hong—wei
(Tianjin Key Laboratory of Foodbiotechnology, Tianjin University of Commerce, Tianjin 300134, China)

Abstract: Explored the technique of producing beer powder through spray—drying with —Cyclodextrin as the
wall material encapsulants, conducts orthogonal experiments on the parameter of the technique of spray—drying
for microencapsulation, and determines preliminarily on the best parameter of producing high—quality beer pow—
der in high production. The comparative analysised of the flavor compounds and components of beer powder and
raw beer showed that microencapsulation could greatly increas the preservation of flavor compounds in beer
powder and that microencapsulation could reduces the hygroscopicity of beer powder to a large degree.
Key words: beer powder; 3—Cyclodextrin; spray drying; microencapsulation
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