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Tab.3 The design of level and factors
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Tab.4 Sensory valuation standard of Dahongpao milk-tea
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Tab.6 The effect of extraction time on tea soup
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Tab.5 The effect of extraction temperature on tea soup
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Tab.7 The effect of the ratio of tea to water on tea soup
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Tab.8 The effect of milk on Sensory quality of milk-tea
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Tab.9 The effect of sugar on Sensory quality of milk-tea
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Tab.10 The effect of tea soup on Sensory quality of milk-tea
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A Study on the Manufacture of Dahongpao Milk Tea

FU Xinzheng

(College of Tea and Food Science,Wuyi University, Wuyishan, Fujian 354300)

Abstract: Using the Dahongpao tea and milk powder as raw materials, production of milk-tea of dahongpao. Based on the single factor

experiment, has been clear about the preparation of the best technology of Dahongpao tea soup, and the formula parameter range of Da-

hongpao milk-tea were determined. On the basis of single factor, using L, (3*) orthogonal experiment research Dahongpao milk-tea pro-

cessing and formula. The test results show that the best preparation process of Dahongpao tea soup as follows: leaching temperature is

85°C, secondary leaching time is 5min + 4min, the ratio of tea to water is 1:80. The best formula of Dahongpao milk-tea is: milk 60ml,

sugar 49, Dahongpao tea soup 25ml.

Key words: Dahongpao tea; tea; milk-tea
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