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Influence of heat treatment on qualitative indicators of finished green tea
production

Ekaterine Kakhniashvili
Candidate of Technical Sciences, Academic Doctor of Technology, The associated

professor, Akaki Tsereteli State University,Kutaisi, Georgia

Abstract
Keywords: pomegranates, Sift, packaged green tea, thermal treatment.

The article discusses the possibility of improving the quality of disposable packaged green
tea enriched with single-use vegetable raw materials by thermal treatment without altering
chemical substances.

According to the literature it is known that the thermal treatment essentially improves the
quality of green baikhao tea. With the effect of high temperature the conversation of catechins
occurs, that results in softening the flavor and aroma enhancement, without decreasing of phenolic
compounds content. [1, 2] In most cases, green tea is unacceptable to the consumer for its bitter
taste, so according to the demands, to provide them with an intense coloring and non-bitter flavor
green tea, it’s advisable to undergo the thermal treatment of already finished product.

The experiment used a single used packaging green tea product, enriched with a herbal raw
material, which was adopted by our pre-established technology regulations.

Vegetable crops were widely selected in Georgia - pomegranates.

To get single use packaged green tea, we have used the sift of the green tea, which accounts
for 12-15% of the total amount of tea produced in the enterprise. It is a complete product based on
the content of chemicals important to human health. Using it as a pomegranate supplement it can
be further enriched with chemical components, especially flammable substances.

For the test we used ready-made green tea obtained with the following parameters:
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e Pomegranate leaves = steaming for 4-5 seconds + fragmenting = dry in a steam color
machine under 90-95C for 10-15 minutes, with 5-6% residual moisture = sorting by

applying #32 probe + sifter to a small fraction;
e Small fraction of pomegranate leaves (10-15%) + packaged green tea.
The purpose of the study was then to:
e By blending of the sift and leaves of the pomegranate, the thermal treatment of single used
packaged tea.
¢ Study of organoleptic and basic chemical indices of tea product obtained by thermal treatment.
The test was carried out as follows: By blending the tea tea product that was soaked with up
to 8% water (pomegranate leaf extract can be used) and placed in a special tin box in thermostat at
65-70°C | for 2-3 hours. As a control we took a mixture of green tea sift and pomegranate leaves.
In the obtained variants we have identified the main chemical components and organoleptic
indices.
Determination results are given in Table 1.
Table 1.
Influence of heat treatment on the quality of green products obtained by the addition of
pomegranate leaves

. Leaf in the Extractable Phenolic
. Infusion Taste Aroma
Try the option ground substances compounds
color score score
score % %
Without heat Transparent Homogeneous
treatment | pe“OW 3,25 3,25 2925 325 13,05
(Control) gnty ’
By heat Transparent Homogeneous
treatment P 3,50 35 9 338 13,25
. Yellow 2,25
(Trial)

The data show that the thermal treatment of the sift of green tea and the mixture of
processed, crushed pomegranate leaves improves the quality of the obtained product. This is caused
by thermochemical transformations at high temperatures, which are reflected in the intramolecular
displacement of the catechins and the dissolution of chlorophyll. And in case of high temperatures,
catechins interact with amino acids and sugars, that results in aromatic substances with a pleasant
aroma. The obtained product is characterized by an increase of 0.20% in phenolic compounds and
an increase of 0.25 in the evaluation of organoleptic indices.

Thus, the product obtained by thermal treatment is distinguished by qualitative indicators
and fully responds to the needs of the user.
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