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Development and Quality Study of Compound Lemon and Green
Tea Bag

ZHOU Binbin, BI Xiaopeng, FANG Jiaxing, HUANG Jiahong, LI Lin, YU Xiaoyu, LIN Hongbin"

(School of Food and Biological Engineering, Xihua University, Chengdu 610039, China)

Abstract: In this study, a compound tea bag with lemon and green tea was developed, and the key indexes
such as particle size and compound ratio of lemon and green tea were determined on flavonoid, ascorbic
acid and tea polyphenols combined with sensory evaluation, and the quality of the developed product was
evaluated. The research results show that: Functional substance content in lemon and green tea blends
is better than that of pure lemon, the best mesh number of lemon powder is 20 ~40 mesh, when the ratio
of lemon and green tea is 1:1, ascorbic acid and flavonoids, tea polyphenol content in tea liquor is higher,
respectively was 14.369 mg/100 g, 0.93 mg/100 g, 0.66%, the sensory evaluation of tea liquor bright and
full-bodied. Combined with the electronic nose and gas chromatography/mass spectrometry (GC-MS),
the volatile substances of compound lemon green tea bag tea liquor was analyzed, electronic nose has
a strong response to volatile substances in tea liquor. There are 40 kinds of aroma constituents of lemon
green tea obtained by GC-MS, and the main constituents of volatile substances in tea liquor are olefins,
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alcohols, aldehydes, ketones and esters.
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