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(57) Abstract: Provided is a tea beverage having a similar quality to that of freshly made tea and a preparation method therefor,
characterised by taking the water-soluble components and volatile components in tea leaves as the targets, through choosing the
same or different kinds of tea leaves, using different extraction processes to separately extract and obtain a water-soluble component
extract (referred to as a first extract) in the tea leaves and a volatile component extract (referred to as a second extract) in the tea
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age product having a quality similar to or even exceeding that of freshly made tea.
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AZRFE RSB T E, RAXINFTEHERGR
HH, BN YRERE W, &K, RHHHEA I LEFHGRE
BERBVHGRRLER, BAEM. REIBAILARNLA Q%
Fo e S HAE A AR DL R R

FERER

BEA KRR, AR, eitfob @ RRE R BRHAMB FLE
b AH. s TFRR, AMAZARA GRRA AR RERNY R
B, deckfeER, RARXLTBRTHRGLAF e ffk, R—
REWHRT, A—ZEBE (BFTE>80TC) K (FRETILFE
A 1:50-100 ) 42547 (30 #-5 4P RF) #8, SBEYGRANN
RAF#AKRBR, ARARFRERFOR-TETEEARRLER
AEXB TP HLRRD L. ERBZRANT LGB, LFELZPFKL
FRREAFT G, 2ERBELES. RESF. THYHKHE, KA
RERBITHYHRK, FEEIF, EHRIHNE. LRFHRXEH
ERFRAGRET S HAMEERE. WAES. AW FE, 28%
Retin L L EAn L FTH A Rot a0 A ARH AR AR RS
AFHARFHERER. BAE. Ok, FOREHALERNMIGE
B B ESRRPTHFEIL, REDHIKRAERT ALK,
—8%, 8%, =%, O, FEEAFLR. NEEF, LR E
Rt H B o kP —BRRI—BEU LFLH KT, FaztF—%04
LtgFet, FERAMRY; REHIBPHREFRARBRT, $HFE
%, BT E6 BB T HEFERT. T LA GRLH
kA AR AR, BFEEXNER, LAREAHRS, &
Bt LB REARAR T RRORT AFALSFTRBRATF AR
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1. #EREREART R SRR

b B A R, B TFATEX, $AHFERHHRE
Xeb, SRKEN. FRHIFE. ML ILARHHRENY R, RY
AR BHE T EASFAFBRY R LAFRFELL. R —
BrErt, TRERBROAS (ZRGERSB L. dvbskE. RE
BME. SHAFKRERRS) 2EFE, RERFAUNRSLS (ULH,
B, . BASEALRRBRELLY DS TFHAYH ZHELRRL)
S FRIAEALER R4, LTRIFAME, FA8IF, 12F55HE%E
L ER T

2. TA RBP4 PR

AF (RS HEFTEP, BTRE—RQHRBREST, RA—
PRt PHRERAS (2R ERDERGWR) FBELHR
2 (ERBRINELHWR) B AR ERRRE|F TP, Uik
XhEERX0H, FR T PHARBERRIFELERSESER
MR L2 &%, AAEEE —RREFFFERT RO KER
B F L BB B ASRBREARZ D RERT. PRERREF,
BHFHBASRBYRENBI LA RBERRESE $ HRBAREY
%, RERASFANELMAIVRSEE; ERAZBRRES, L
HASREFRESAH M, REEFAFTRAISGTESHE. ik
BEREMEERLSYILS B RBRTR, RAELARL.

i, RARRET2LEK. A, FHFEEFZHALAE,
AR I LB AR, FHRBRAIHNRDFPELRLBRHNETR
BYERIEBYRE; FAXTILAHAHRARELE, SRAF
B T A IR M A KR R 0 AR AR R REFEAA
ok R AWK — T e,

Hb, AARSHEARS RAARTELBRKR, MARARER
BHERBTHAT, REFHNHLEIRPTEEHE L HAMTTE,
B HRE. REFR, ALy, XAPEAFHEAURSER
EEFR,



WO 2014/169755 PCT/CN2014/074236

R, bxt LR R A Sk F R AR LG FE, &
HRSHBEFTEBBBEFER, ERGE—ZHTE, Flie:

&2t —# B Rt TRAS AR LW RE, RARTHEY
Fik kWA, R —ERT, §FF. RKEF., ZHRAE. 1T
LHRE, AEENR T ERPFREF ML, TRAAZRKIME,
P A R AF B R P Eok fo F LR IF G RH R, (2 X#H IR
oS RTF AR GRFRIR T E: b TR P ZRE R KBRS
FEREANELMRSENFRR EHRRER, BAFLFE—R
BEG T EREZHRKERRSFELERS BN ASRRIFS
¥ B, ESENIIATRDFPHEARSBE—FHME, AU,
PP R Phded 9 R R R A RAOR, AILE 8 BB R T ik
I E—ZBE LREXJVH B, BRELET B EBAPEFLRR
EARAAFB RN ILESH. Fob, EMEA R HEILKARH
FEEBLSESENF R, AASRTAA GREBRRG &, REMAR
by I N

Wit FAERAKE RS R EARA. AR, B
REBBHNGE D P MBEARSNESENAR, Bk, FARHHERE
RAKRBA BB R KR RRRE, RABERERMS. B
RER SCCHFRALARRBAG M4 TATES HRREFAALS K
£ RBORRALE 5B RF QBT 0RGE B & B HTHHR
B —FRREREFRAZERS. TERUENFTARLS TS
EARBRIAREEZN . I FELE—ZBE LEET BT H
ERRGFEH, 2hFR+TELRREHARR, EA2LFAHER
WRE, Rt PHERRLSAEARRTELLES, REFNZRERY
AR RS H B HARE T BRATRIR, BESBAH T 2R
o AR B 8 KB R M8 ZILR b LA 40 B .

43t Bk R P, AARBRARCHLBREA (H
# PVPP) £ EM BB PHRLE, AREKR G ET R, EXFRAA
B, RMARA PVPP AR AEiReR%, RELBETRRS, &
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®AH, PVPP AR AP ERRX SR, REFAASELR A
MaFHEELHRX.

R Hhedth., ANET G L FPR A RFERARETNE
HREEEARRIESERAEN P, FHERERFRREH.
g, MEAMMSRETRMGMIE, BRASHHFEFLLER
e, SRAERRRERLEFRAGTRTLAZSLY, 24
HEFAEGEIRY, BoF XSGR T RSB RB| TR
HERATH], MARGRTFHRKERY, EFARBRIBEFLAE
AMEMNIZHHBRELE, FARFPHPLRELRALERLARN
HBAIEF R,

RAARE

AR B GERB—FH ARG ET R, RAXNTERE
JE R B IR BA sk feF A SARPY AT R
;o
b, AEAHE—F ERB{—F ARG HRT &, La:
1) RRE—-RBRY: AKRDEHN, ALEHRRILERSE
ot EARBRIEBRGKEMRSY, KR —RRY;

2) BRE_BERY: ASEHRBREMNIMR, ALEHR
RIZRBRBTRALEHATEAR IR EFUNELRRS, K
RE—RBRY;

3) BERPE 1) # P HRFHE R FF _RRY
SR ARINSEHREERR, SABRFERAEELSEZNRE, R
B NS PIRESE Y, RERBRHALEFARS;

4) B¥FHE3) KRG RDBEFTRGRPNM L L HAT AR,
REAHEE, FFHF.

AEAF—F TR GRBEB BT EN—ARETEF,
E v AFRERE—REWYH Rt fl FRRF R 6§ Frt TRk
RF—#ER —RBHRT, L TURE —F R 2R B RFE 6§ Rrt
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(BIEARBTFREGER. BT RBEF. ForedEiE. &
otiim THBR I L FHRRAHRT) , ETURREAF LG R,
ik, PPRMGETTAL SRR, 8. LK, X 5K
REREERHARTEETEEAHRER (RIE. AR KA
%) . A ERAARKRE BFFRT P RIRE KRG HT AR LR
w7 R B R
TRRKEPE—F B RGRLBNGHEFTEF, TR 2) +
R IR LSS TRARGAGERL. BF. PEHFRKL
mA, WwEHAL. XRE. HEH. 2878, TRE. XEZXF.
ARG ERFES, KEAAE—F @ ATR LA H
Ak, B, F—RRYKVRREBEDH 40C-95C, 4£ikH 50T
-95C. 50C-85C. & 60C-85C;
fRi% &9 BB 5 1min-1hr, £ 48 ik 49 R KR 8 E b
Smin-45min. 10 min -30min. 2 10min-20min;
ik, REIBTEKGEFIS 1:20-120, #—FHRikH
Aot 5K EELSD 1:30-100. 1:40-90. 1:55-70 &, 1:50-80,
E—ALKNGEHRFED, KRAS—F &R TRHBH
ik, BF, F_REBRPOBRFIETARFTHANELEHAR
BRIk, B EARMRS . BBURS & . sedb484K4 % (Spinning
Cone Column, ®# SCCi¥%) . BERAKREREFEHACHL
HAR R W F Ak
A—ANRAHEEFTES, KLAS—F ARG GH
LZFik, AFPTR 2) PAARMGSENHRREN RN TAH K.
AKEA. RIEKRERN (Hlm_RK) .
A—AEERHEEFTES, KAEAE—F ARG FHHH
x5k, APATFTRERE—RBPUGZTFATRRE _RRH N
et R A EHERRI, THRI LA AENE R, #ITELNHA,
REHATRIR., RAERRTRAARAHAERALESZE < Imm,
E—ALAHEEFTET, KLAE—F AR FHH G4
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BA R HE SRR, 189 FHEZR, R, RANAA
mIREFRGRARAERAGOLEER, LA EM, REIA
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MET: TARARAIREEHGET, RAXRAMNILF kR
WA, SFRRE T ZREDBANAER BT EAEAEL
HERRES, RERHEE—ZHLIRENEG, FRAATIHA
PR, AARRH RBE L2 RBAR YRR, TRARITL
B W IUA BHH L P55 B, it

ZRRIEK RS B HKRRGAW, EXTEEER B
Tl LARDEROAN LERA—LELRGLTERD B
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BRERZHLAY, ERTEESEM. FTAERKAER HATRIR
B, AR SWATE GRREHHERK., REAFELFINAXH
KA WS b BARRG Sk fefc 5T HATRIR, TUARITF R
BEG—EHRBRAT L, A—EAP AL FRREFEIGRFHERSE
FEAWH AR, KERRSRRE, AERAZDRIEZRG AL
A F HIABT RN T RO F BRI H B AR, RARREE; #
R BRI, AZARFHREFUNAILSEFHLAT N T &
BB HELARE N B IR, RBRRT sk it.

AL AT R F —RERAEH R = R 6 R Rt TRFR
£%&, B TFREREARDIHFIEBE ARG DI AR DALY
WA 2 ) —RIR A Fo Bl — 4 et F Bl BT3RER, AT A T 2A MKt R
e ER, RAFHMRTAHLE, BFLEE, Hlde, BHASRT
A PERIFHBRYRERRSLES, RFARERISFE4LE, #
TAREACRUEARREKEL AT ARG R R —RBRIARF, &
Skt EAKEF LN BELNRIGL TR GHALFRAMNRART B
RRIAL AP ARG R R .

$£%%f&iTu£ﬁ%ﬁ$&ﬁﬂiﬁ&ﬁf?%%@é%
FoFZAMERRYGERBR TERERAME., 5FRRGETR—RRHF
R E_RBHTUERE R bk, LAk#, TUAFLELH
RERARE, THEARDFEBERG RERRSF ZARHIFES
SHELBBRSEFSHH R IR FHREE, RITEHES, £
7 F KSR LA B B0 WT KA B O M A AR IR SR SR T TR 4 BB R e
kA F KRR =GRS, KR A & 64 Kok B,
Rk O S P R LY L A

$£%%¢$&ﬁwﬂﬁf&,ﬁﬁ%%ﬁ%%ﬁﬁiﬁ&*#
Frt F AR DI RSB ARBATASBPT, TREGHBEAXR
ARG FARAE .

RAEREAG R H ST, EARTHARBAGHEGR

—RBRBEGRRTRALAGRTRIRER, F A 65 X3R4

7



WO 2014/169755 PCT/CN2014/074236

FTEE 00 B B XIRIRK 4, UK EAKE R oGk ERLRRAE
¥, KRB, RREE. BHEREFTRALY, #FTR-RRYT
ERFEARHIFGER, RS HRENRSSTRHIILHS
E., G RXERAXA PRSI OFAREARS TN (RAFBRIL)
RFAEFR R DR, —BIAABRRIL<8 WERRFEAF BTN
dvk: SER. BAE. HaFaE, AAARY, FARRLENEK
{EAL)S, HokAIF. ATR | PAHARARRALZFERITEFRER
et (£H) 1) 5ERLEFF R A FGQERBPH (34 1-1,
1-2. 1-3, SR &EE 1-1, F& 122, F& 1’-3) ARIARHERIL
BRI A,
A 1: GRHBRA 2
5 ARl | AR A2 2813 ALK
Br & 7.1 9.6 8.5 11.2 6.5
(iF: LATERWESGTESF % 23RNSR TRS S
HETRBEARNLSE, BRRE=-ZEBST/RERNSE; X
RS EHSERNTF BT EARERE B RI7£ GB/T21733-2008
B4k b RS B ORRFEET, RERGSFMNEFTEFEFTHEAR
FFE B 478 GB/T8314-2002 & # 8 RARE F MR ZF AT
LRI IR 1 AR AHEERERY | FPALRREE BER
RAAF HGRHBER)

ARAZ AR W B B R B ik, PTIR & 5 3R IR 6 3R IR A A
FREFHLG—BIER BRI RBATANEE, pRERBRES. &
AR sk 4% B R e sb44k 43k (Spinning Cone Column, f#R SCC &%)
BB FARERES, EREFBEGRART L LALRRE
¥, et b EARGRHIEFANELERLS T AR, S HLER
HRBRABAR T BEE MBS Z A A SERZRBIFEER, it
IREEAMATEZAEFAREEHREINRAIRBRAAAGE
AR .

AL PRGN ERIRK, R FIL, SATEALRS T HBHERIE
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FWEALEDPERSSENERGILR, EFRRSNSHT, RI&E
G A AEFHBLTGEURTESRPEER, IEHARHAE
%o FI 8BE5TRAARZRGIW R ERLNITR, HR—HFR, FI

185 61k FIERNEFRRB E42,

ATE 2P HRBREALE EFEAFERRARYHE o (£
#l1. 2. 3. 4, HBERRER 1. XABRE AR 2. HARXF R 3. &
BERA) BERLEFEFELFERRBMHE R (24 1-1. 1-2,
1-3. 2. 3. 4, MEREEE 11, FRFH 12, &85% 1’3, X
HERER Y, BEAXRER D, 4R ¢) RERARBRE FIH
B, bR 2HEBTAR S, AF-FHRTEMNEGRPLH, K
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AP RVAQRE T R EFORPR NG F AL T,

22

RARH R A P FI 383
Fa 0.6419

F&1-1 0.2576

gx Fd1°-2 0.2158
Fd1-3 0.3233

RO 0.6448

&2 6.772

XKAn% 2 2.159

-] 4.275

F3 0.7755

LR a3 0.5103
AR 3 0.6788

a4 0.5873

aR Fde 4 0.2257
RiOX 4 0.7865

(&F: ERP FIIHANBRAHF & RA KA E#-RHEBRA
B R ZEB4H P HE RS G EFS T, REREE b TR
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B ot L, REHE FIIMEL#ATHIE)

LR 2 PHIEAR 1 TRART A SRR LAY 1 PAILARHAREB
HELANMRAGREEE; RAR 2HARTAHE XX LS 2P
PRk R AR A FARAANAR W ARARLS; RAX3IMART
A5G HREHS 3 FAERAL AR B FAREARG—RE EE;
AR ATARTALEERLHRG) 4 FHARHLEREBEFEALVAEE Y
—8aR, )

R A O AR RAOR B3 7 ok AT 1 8 AR P e LR
A& TR R RUIB P R AR EARFLTBOERTAM
ATRIBEANITONERT AL, TOUFEH, RXANHNETEN
FlE QR FRESRARTNHAAMNEE 9.0 AL, ook ERIETFRE
*.

Fde 1. 2 3. 4 ARAFERATEFERYHER, S5k LY
1. 2. 3. 4

FEd -1, 122, 1230 2%, 3. 4 FAREA EHEREER
B Fe, AR GA 1410 1-20 1-3. 2. 3. 4.

£ 3:
B4 AT «fé“‘iﬁv # R F A E=%: A
wg | A ERW g EE kY| BA | KA
AN A | AR JE
el 90 | 83 | 85| 9.1 | 8.9 9.1
F1-1] 65 | 71 | 82| 62 | 6.0 6.3
FR1-2| 6.1 8.2 | 86 | 6.0 | 4.1 5.4
13 59 | 46| 91 | 89 | 8.6 5.9
XH#H | FR2 96 | 8.8 | 82 | 9.1 | 10.0 9.8
> Fe2 7.4 78 | 80 | 7.1 | 5.7 6.1
. Fae3 89 | 86 | 87 |90 | 95 9.2
Law o3 62 | 64 | 77 | 82 | 6.0 6.7
F& 4 9.1 8.6 | 85| 9.1 | 89 9.0
Vit X % 6.1 78 | 76 | 7.0 | 5.8 5.7

-3

R
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GE: ERP: 38 10 283 R, FIRMHRFFSE 10 5H@EATHT
2 AP AERRGEPRALSEHE AN FHL. RARRKSL
L& FAH) T AR R 6 R AR Rt BB A BT,

FAk F kT X

TEFE 4 RAEHNRLAY RAEFTRATH APHRE, BEFR
BEAARKSER, THEAPUATHARLNA, ARERNR
RAXANER, AT REARGEHE, BRFTAZMH AR
WA &4, ARG REALSHA, HATURELTH
R ER 5.

kkH 1: FRH1

ERHET B2 EHPHE, F8 A (ZLUFER) DBk
B8R, £FRENYE, E5ABEAVAERE, BAKERE A S0kg 4
AR B —RBRYREBARA, 2358, #RpTFHREHTRER: £
BFARGEF, XK 1:70, 60°C, &I 20min. FIRERBRRZASHEHE
B SFRFGE R 3.68,

B R R P B irik, S8 B (ZAWHFER) FALL
HEBERLSEYE, ERXINSHL K, #RE¥, BUAZEB
50kg 4k et —RBRMIBA R, 23R8, RA SCC-1000 & dy3¢
AR R AR A AT A AR, REAH: P 2Fa2<1mm,
BFRTETERREET TN 9% Al KRARIR, RN
BEHR 75°C, FHBENH 55C, BRRAEH 360kg/hr, RIRAKFEA
AE (ISR) ARRAEH 4.0%, HHFKBEH 10£2°C, REMIE
—REH 10.8kg.

LRBIHE—RBRG ML _RRYBIRILRE, AR ERE
Rk RS R E AR LEARERSY —E FFRILY: £
B FoRBH=350:1. Bkl — R RAHNE, mKHEBHFZ
EE 100k, BEEEFTH 0.02% (kg/kg) MARBANEEFE C 3Hdn
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AZFHRBREMAY pH 14 5565 BPiFiARZR,. #ARREZ UHT
137°C,10 ##47 K @ & B PET ALK & 3 3 P 45 24000 AR d & 3 1,

s 1-1: SR B400

B LRSS 1 P EER A FER B & 11 #7RE, REAEBHE
ot 60kg 4E A R FHRIRA Rt 7R X HFRAEHN, FKIK 1:60,
75°CARI 15min. FFRRIRBAHHEE BB/ H 3.870, B F
MREEE 1150, REEZZFEEH 0.02% (kg/kg) AFBALH
AR CHmAZTHEBREMAYT pH A 5.5-6.5 PRARKR. HA
Beik 2 UHT 137°C,10 ## 47 R 8 & A PET #A o 4 35 7p 5 3400 B e
Fde -1,

shedl 1-2; 32408

REREHRSB 1 FHER A 60kg 4H R B IRIRA Rt HATHRIK:
EBFAKARA, FKI 1:70, 70°C, I 20min. FFFRIRZZ A
EEBSHRENRT 430k, WRIMKEEE 12000, REEXE
BFH 0.02% (kg/kg) MAREMAFN LA FE C H AL THREMHA
¥ pH 1A% 5.5-6.5 BpiFiABe . #EABRMKREZ UHT 137°C,10 ##ATRE
J& ) PET #8387 AR R4 i & s 1°-2, -

sl 1-3: RN

RERERS 1 FHER B ARHEEARM, RAFLIR
HARBATRA L P RERE B S0kg B LR FHH 1+ 5 —RRY
R F %k, RA SCC-1000 &ty #4p a2 R ST FLRR, &K
A¥h: Rt REFEEA<ImmBETRTEERXREEL 9%Hk
Bl BRABRER, BRIEBTEEH 75C, HBEH 55C, FX
AEH 360kg/hr, RIAKKAKE (ISR) HRRAE 4.0%, &3
AKBEH 10£2°C. BT E| X F 5 /R KR 10.8kg, Bl B FRRK
AR PR R RORE RBATE i, FRFHRDRER 600kg.

LR PR 10.8kg BAF LM AAKIRSFEEN 600kg 695 7R
BRI RHEEARD, R HKEEE 13.5%, REELE
EFW 0.02% (kg/kg) AR REE C HF AL ETHBRENN
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¥ pHAEN 5.5-6.5 Bp4F AR R, EAR®RES UHT 137C,10 HFi# /TR E
J& R PET #a.% o 3 5 Bp 45 RAB B e & e 17-3,

Rkb) 2. FALBRMHA

ERHRT R ERRhk, RALR A (ZEAXARE) é‘ﬁ»&nﬁ
B ERER, FAANE, ERBRERY. UABRXALF A S0kg
YA Rrt  —REBHRIRARF, 2R, @R TRA4RITRIR:
B FARAYEH, BKI 1:55, 75C K 15min. FFFRIE B4 4
EEBSHRFHETR—RBRY 2.9 b,

Flat A b KA LR A S0kg AR —REHRBRA RM, 2K
B, ¥ BORS BHAEF K, RERAHSH: AR EZHELAZ<Imm,
BTFEHEFERREETEN 15% N KREARR, RIRH A
G J 2 H-0.085MPa, AR BAE S S0C, HHKEBEEN 1022°C,
RIAF2) Ret F R 900kg.,

ERFI G R —RBRY A R —RIRP R EILRE, REAZRRS
R RS EAREADALSARER SN —HEE RN R
BAp: £ oRRW=3:1. BRHR_H RSN, MRHEBIFEE
E12vh, BEELEF 0.02% (kg/kg) mAREANBEFE C HhA
HERBRESHAY pH 1A% 5.5-65 FpiFARZR. HARRKEZ UHT
137°C,10 ##47 R B & A PET #A & B KA RPH RS & & 2,

st 2: KA LR MR

BREEZHAS 2 FHEHERA 60kg A R B RIR et HATR
B 2BFRABEM, BKK 1:65, 85C,RK 15min. FiFRIELA
HBELEBSFRFNRED 4000, WEHMAZEE 1357, REH
REEEH 0.02% (kg/kg) MATRBARBLEE C FIAEFTHRE
iR pH ALY 5.5-6.5 BpfFABR. A ABRZRLZ UHT 137°C,10 #itfF
RE R PET #AE MR I F MBS 20,

£HhH 3. HARRSH
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ERARETFE2ERE, AR A (ZEREVEAT) 955
Bk BRSE R, AL RG, BHALER A S0kg HRTH—
REHBERARH, 238, @R THEFAHHTRR: B TRAHE
#, BAKI 1:60, 80°C IR 12min., AIFRBRERBLHBISESHFR
HE IR 3.1 vk,

FlRt R Rt F 2R 0K, HAR B (WARFRAAET) &
FRARABLEFRSES, R DEAEAE, BAGHESR B S0kg
e h Rt B _RRBERARH, 2K, RA SCC-1000 & ¢t dt4E
HRAERSHATFRARR, RRALH: BHRAZHEEZ<Inm&T
et B ERREETY 05% M IblmRKRARER, RRHERBE D
75°C, $HRE N 74°C, R AE S 500kg/hr, BIRA KFEARE(ISR)
ARRAEN 25%, IKEEN 1022C., RERFIFE _RRYD
12.5kg.

LERFI G F—RR Y FE —RIRY 2 BRI, RAHZRRN
RHH R BAFFANDRALELBRERGY S EFRILY: F—R
B B RIRH=250:1, LA —HREHNE, mARHBHIZ
KE 1097, BREELEEH 0.02% (kgkg) mARELNBEEE CH#F
MANEFHBEMAY pH AN 5.5-6.5 FPALARK. HARRKEL UHT
137°C,10 # 347 R & A PET #LX. i 7 35 Rp A5 24008 &R = & 3,

bl 30 B BB

B BB L4 3 F 65 EE B 60kg 1A R AIRA Rt it ATRIR:
EBFARYEN, FKI1:60, 85C I 15min. FTFRIRAELZ %8
EEBSHEHRNRS 3.7k, R FKEEE 125%, REELE
BT 0.02% (kgkg) MAREANBLEE C HAEERBR AN
¥ pHAEN 5.5-6.5 Fp4FAB R, HARKE UHT 137C,10 ##47RE
J& il PET #.0 & BRI F AR B & 2 d 37,

Rp 4; LRBHH
ERHETdZHpKiL, TR A (ZEAIXRER) R DH%RRK
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mEER, HAEANNHE, EFERLBREAVERY, HALF A S0kg 4
AR E—RBHRRA BH, 2%, SR FTHFARMER: £
BF ARG BN, KK 1:70, 85°C,48HR 10min, FAFRIAZASHHE
BB SARFHE R 3.6 .

Bl ERARt R B Ritthik, SR B (ZALXRER) HHFEALR
A4 BERATHE, ERIRBRBER, HAaR B S0kg #
ARt B RV RA, B3R5, RAFBEBURSE BFARR,
RBEEA: B HAEZFELEZ<InmBETRETEERREETN 2%
el m K RARER, RIRGHHBESN 75C, RAALZAEN
-0.085MPa, K&K AKL TN 2 b/ it B RERGCARMIK 5 RATH
I, SHABEND 102°C. KEHE —REUY 510kg.

LRBIH G E-RBRYFF —RIRW 2 0ILREE, RAAZ RS
BB BB BEAPELHRALEALBRERBH —_F EFRRILY: T3
Bep: £ oRfBR=5:1. B HR—FREHNE, PAHBBEFELE
Fosed, BEELEN 0.02% (kgkg) MARBAHELE C HmA
EEHEBELAY pH 1A% 55-6.5 FPFARRK. HARRKREL UHT
137°C,10 ##47 X ¥ & A PET A & E B AR R & & 4,

st 4 L RRARH

BRERERP 4 FHLFE A 60kg 154 R HIRBRA Fot HATRIR:
B FARHEMN, FKI 1:60, 85C IR 15min. FTFRIERL A
EEBRRFENRS 3T, RREGMKEEE 12000, REEZE
BE 0.02% (kg/kg) MAREANLLEE C HAZEETHRESA
¥ pHALY 5.5-6.5 BpfFiA Bk, ZAE®L UHT 137°C,10 ﬁ*}:&ﬁkﬁ
B PET AL B HE R BRUHARLE S 4.
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1) KRB —RRY: AKRGEHN, ALEHRRILERE
ot b AR DR KRG REERS, BRF—RRY;

2) KRBRFZ_RBRY: ASEHRBREMNIANRK, AEEHR
RIZBBEEZFTHAACEA T EARDREFANELNLS, R
BE—RBRY;

3) ¥ERFE 1) f DPHAEF[EGE —RERGHPFZ_RRY
FAARBSCENYRBEERE, IABRFEARZISCENRE, R
B EASEQ P REAR Y, ERRBHREFZARD;

4) #TH3) I/ RDETRG TR L 2 RATRB.
REFHE, B,

2. RAZR 1 RO RRR G H Tk, A PAFRRE—R
R Ret Ao Bl FRERE ZRIRW Rt TARE —FEE —R R
e, TR R—# Xk B RE R (LIEERRTEL
HER., RrHREEY. R EmE. Bt 2F
B REHGRT) , L TREREA LG Ft,

3. MAIER 1K 2R R R T &, KPSt
HHER. 4R, LAR. R EFF, A LREARTERT
ARt EEGRER (RR. AR, £AF) . A LBAFAARR
Bl db b vt B BOR F) kR 69 Ret AR AP B o 7 AR 09 R e

4. BRABR 13 E—RYREBGER T, XF, F—R8K
W RBCBEH 40°C-95C, HikH 50C-95C. 50C-85C. & 60T
-85C;

Mk R E N Imin-thr, £ A% &HRIREE A
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Rk, RRERTERGETRD 1:20-120, #H—HREH
Xeot 5ARGEFLH 1:30-100. 1:40-90. 1:55-70 XK 1:50-80.
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Description
Technical field of the invention

{0001} The invention relates to a tea beverage and a method for manufacturing the tea beverage. The method can
balance the differences in the quality of tea beverages in different batches due to different place of origin, climate, picking
time and manufacturing process, the tea beverage manufactured thereby has a coordination of taste and fragrance and
pleasant quality which are similar to or better than those possessed by the freshly made tea.

Background of the invention

[0002] Natural, healthy, fast and convenient tea beverages are increasingly becoming common beverages in daily
life. As to tea beverages, it is desired that the tea beverages to be drunk have the qualities of freshly made tea, e.g.,
taste and fragrance. Freshly made tea is the abbreviation of the traditional drinking way of Chinese tea leaves. A certain
amount of tea leaves are taken and brewed with hot water (the weight ratio of tea leaves to water is usually in the range
of 1: 50 to 100) at a certain temperature (usually, being > 80 °C) for a short time period (from 30 seconds to 5 minutes),
and the separated tea liguor is the freshly made tea for drinking. Tea leaves which are consumed in the way of freshly
made tea in the Chinese domestic mainly are famous and excellent tea among various tea leaves. The term "famous
and excellent tea" is a generalized concept, including two aspects: famous tea and excellent tea, wherein the famous
tea refers to tea having a high reputation, a good quality and significant impacts on the market, and the excellent tea
refers to tea having significant impacts on the market, a good quality and a high price. The most key features of the
famous and excellent tea are that fresh tea leaves for making the tea are picked in early spring and have a high tenderness
and abundant inclusions, and tea leaves which are obtained by various tea leaves pracessing techniques have the
following characteristics: the content of water-soluble components and volatile components is high, the taste of the tea
liquor is fresh and refreshing, mellow and thick, and fast back to sweet after taste, and the tea liquor has a high intensity
of fragrance and a pleasant fragrance type. According to the Chinese grade classification of various types of tea leaves,
tea leaves are classified into special grade, grade A, grade B, grade C and grade D depending on their quality from high
to low, sometimes, including grade E and grade F. The tea leaves of the famous and excellent tea generally refer to tea
leaves in grade A or above, and the yield of tea leaves in grade A or above is limited. Tea leaves used as raw material
for the production of a tea beverage are mainly tea leaves in grade B or lower which have a high yield and a slightly
inferior quality. Existing tea beverages on the market have great differences in taste and fragrance as compared with
freshly made tea, particularly the fragrance, andthe tea beverages almost does not have any pleasant fragrance produced
by fragrant substances that are comprised in natural tea leaves in freshly made tea. Main reasons for this phenomenon
are shown as follows:

1. Quality of tea leaves used as raw material to manufacture tea beverages

[0003] Tea leaves used as raw material to manufacture tea beverages, due to the large usage amount, are mostly
staple tea leaves in low grades. Due to influence of picking seasons, environments of the place of origin, manufacturing
processes and tenderness of tea leaves, few tea leaves used as raw material to manufacture tea beverages are rich
and perfect in the both aspects of fragrance and taste substances. As for such tea leaves, components which exhibit
taste (mainly including water soluble component such as tea polyphenols, caffeine, amino acids, and polysaccharides)
may be abundant, while components which exhibit fragrance (volatile components mainly based on small molecular
compounds having a strong volatility including alcohol, aldehyde, ketone, ester and oxygen-containing small molecular
compounds) have a low content or the fragrance type is inferior. Alternatively, the fragrance may be superior, while the
taste of the tea liquor is thin or coarse.

2. Restrictions of existing methods for manufacturing tea beverages

[0004] Inexisting methodsfor manufacturing atea beverage, usually, water-soluble components (substances exhibiting
the taste of tea liquor) and volatile components (substances exhibiting the fragrance of tea liquor) in tea leaves are
simultaneously extracted into the tea liquor under certain extraction conditions with an one-step method in which water
is used as the solvent, and the resulting tea liquor is used for making tea beverages. Since the water-soluble components
in tea leaves differ greatly from volatile components in terms of content and chemical properties, it is difficult to sufficiently
and simultaneously extract the desirable water soluble components and volatile components under the same extraction
conditions and by the same method to an agqueous solution of tea liquor. For example, green tea is extracted at a low
temperature, the water sotuble components which can provide fresh and refreshing sense, particularly amino acids, are
more likely to be extracted into the resulting tea liquor, while the volatile components which exhibit the fragrance will
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significantly lose. When a high temperature extraction is used to extract green tea, although the exaction amount of the
volatile components will rise, the tea liquor obtained under this conditions will have bitter and astringent taste due to
excessive dissolution out of soluble components such as tea palyphenoal, caffeine, and is hardly accepted.

[0005] At the same time, after the extraction, the tea liquor should be subjected to a plurality of processing steps,
including clarifying, blending, sterilizing and canning, and it is difficult to operate under full-closed condition through this
whole process, which will lead to the loss of highly volatile fragrance components in the extracted tea liquor during the
processing. A conventional sterilization process is a thermal treatment process, which will result in oxidation or cracking
reaction of heat-sensitive volatile components and water soluble components in the tea liquor, so thatthe loss of fragrance
and taste compounds will be further increased.

[0006] In addition, a lot of existing tea beverages are not abtained by directly extracting tea leaves, but obtained by
using instant tea powder. More thermal processing procedures are carried out during the manufacture of the instant tea
powder, such as tea liquor concentration, and spray drying, and in the processes, initial fragrance components in the
tea liquor are almost lost at all.

[0007] Inrecent years, aiming at the above problem that the taste and fragrance qualities of tea beverages cannot be
co-existing, a plurality of solving methods are proposed and applied, but all of them involve some disadvantages. For
example,

[0008] The defect that the taste and fragrance of a kind of tea leaves used as raw material may be insufficient may
be compensated by using a method of blending tea leaves. As to the same kind of tea leaves, due to the differences in
place of origin, harvest season, tenderness, and processing technigue, the tea leaves may have different characteristics
in the taste and fragrance, and by blending tea leaves having different taste and fragrance, it is possible to obtain the
raw material tea leaves which can produce a tea liquor having better taste and fragrance both. However, use of the
blended tea leaves are restricted by existing extraction methods of tea beverages for the following reasons: because of
differences in chemical properties of the water-soluble components exhibiting the taste and volatile components exhibiting
the fragrance in tea leaves, it is difficult to sufficiently and simultaneously extract desirable water soluble components
and volatile components into tea liquor under the same extraction conditions and by the same method; meanwhile, the
fragrance components in the tea liquor are further lost during the plurality of processing steps. Thus, by means of existing
methods for manufacturing tea beverages, even if the blended raw material tea leaves are used to produce tea beverages,
the quality of the tea beverages only can be increased to a certain extent, which cannot still produce the instant-drinking
tea beverages having satisfactory qualities in the taste and fragrance both. In addition, there are methods in which tea
leaves are re-dried at high temperature so as to increase the content of the fragrance components therein, however the
methods are restricted by existing extraction methods of tea beverages, and thus the above problems cannot be fun-
damentally solved.

[0009] The fragrance quality of tea beverages and instant tea powder may be improved by back-filling fragrance.
Specifically, because the content of initial fragrance components in the extracted tea liquor is limited, the fragrance back-
filling usually comprises the following steps: tea leaves used as raw material for extraction are comminuted with the
addition of water to give a tea slurry; then a vacuum distillation equipment, a falling-film concentration equipment or
spinning cone column (SCC) equipment etc. are used to extract and collect fragrance components as much as possible
under mild conditions; the concentrated tea slurry is centrifugalized to obtain a clear concentrated solution of tea liquor,
and the clear concentrated solution is used to prepare tea beverages or is spray dried after further concentration to give
instant tea powder. The above collected fragrance components are back filled into the concentrated solution of tea liquor
or instant tea powder. This method can improve the problem regarding to insufficient fragrance of tea beverages to a
certain extent. However, because tea leaves have to be comminuted to prepare a tea slurry, varicus components in tea
leaves are overly dissolved out in the tea sturry after the fragrance extraction, the water soluble components exhibiting
taste therein cannot be selectively extracted according to needs, which subsequently can lead to unbalanced ratio of
varlous water soluble components exhibiting taste in tea beverages, resulting in that the coordinated taste of freshly
made tea cannot be exhibited.

[0010] Aiming at the problem regarding to the bitter and astringent taste of tea beverages, it is proposed to use
polyvinylpyrrolidone (PVPP) for the adsorption of tea polyphenols in tea liquor so as to reduce the bitter and astringent
taste. However, in practical applications, the inventors find out that after tea liquor is treated with PVPP adsorption, its
fragrance intensity will be much reduced. That is to say, while PVPP adsorbs tea polyphenols in the tea liquor, a lot of
fragrance components are also adsorbed, which leads to the loss of the fragrance.

[0011] It is possible to add essences into tea beverages. Currently, for most of tea beverages on the market, the
addition of essences is used to solve the problems regarding to insufficient fragrance or inferior fragrance type. The
essences may include synthetic essences and natural essences. In recent years, with the strengthening health aware-
ness, more and more consumers begin to pay attention to the safety of food. Although synthetic essences are also safe
on the premise of no excessive uses, in the consumer's awareness, tea beverages with the addition of such essences
are usually classified as unhealthy foods. However, the yield of natural tea essences is limited, and the conventional
extraction processes thereof usually include use of organic solvents or high temperature concentrating procedures, and
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thus, in tea beverages, itis difficult for these natural tea essences to exhibit taste and fragrance as those of freshly made
tea.

Summary of the invention

[0012] The objective of the invention is to provide a method for manufacturing a tea beverage, and the tea beverage
produced by the method can have the coordination of taste and fragrance and pleasant sensory quality as possessed
by freshly made tea.

[0013] Therefore, a first aspect of the present invention is to provide a method for manufacturing a tea beverage,
comprising the following steps:

1) obtaining a first extract: extracting water soluble components in tea leaves which exhibit the characteristic taste
of tea liquor by using a suitable extraction process and using water as a solvent to obtain a first extract,

2) obtaining a second extract: extracting volatile components in tea leaves or other raw materials which exhibit the
characteristic fragrance of tea liquor by using a suitable extraction process with a suitable extracting solvent or
medium to obtain a second extract;

3) adjusting the first and second extracts as obtained in the above steps 1) and 2) to a suitable concentration
respectively, and then clarifying them; or clarifying respectively the first and second extracts, and then adjusting
them to suitable concentrations;

and then, mixing well the two extracts in a suitable ratio to obtain a tea liquor for producing a tea beverage;

4) blending, sterilizing and canning the tea liquor obtained in the step 3) with a conventional process for producing
tea beverage, to obtain a tea beverage.

[0014] In one embodiment of the invention, in the method for manufacturing a tea beverage according to the first
aspect of the invention, the tea leaves for extracting the first extract and the tea leaves for extracting the second extract
either may be tea leaves of the same kind and coming from the same source, or may be tea leaves of the same kind
while coming from different sources (including, but not limited to, different tea leaves with different places of origin,
different picking season, different tenderness and different manufacturing processes), or may be tea leaves of different
kinds. Preferably, the tea leaves can be selected from the group consisting of green tea, black tea, oolong tea, scented
tea, Pu'er tea or secondary material produced during the productions of the above tea leaves (such as tea stalks, broken
tea, yellow sifting tea), or tea leaves obtained by blending tea leaves with different sources but from the above tea leaves
of the same or different kinds.

[0015] In the method for manufacturing a tea beverage according to the above first aspect of the invention, the other
raw materials in the step 2) includes various edible or drinkable fresh flowers, dried flowers, herb tea, or combinations
thereof, for example, jasmine flowers, rose, ghrysanthemum morifolium from Hangzhou of china, honeysuckle, genmai-
cha, barley tea, etc.

[0016] In one embadiment of the invention, in the method for manufacturing a tea beverage according to the first
aspect of the invention, the extraction temperature to obtain the first extract is 40°C-95°C, preferably 50°C-95°C, 50°C-
85°C, or 60°C-85°C.

[0017] Preferred extraction time is 1 min-1 hr, and most preferred extraction time is 5 min-45 min, 10 min-30 min, or
10 min-20 min.

[0018] Preferably, the weight ratio of tea to water is 1:20-120, and further preferably, the weight ratio of tea to water
is 1:30-100, 1:40-90, 1:55-70 or 1:50-80.

[0019] In one embodiment of the invention, in the method for manufacturing a tea beverage according to the first
aspect of the invention, the extraction methods for obtain the second extract can be conventional extraction methods of
volatile substances, such as vacuum distiliation concentration methad, falling-film concentration method, spinning cone
column (SCC) method, and supercritical fluid extraction method.

[0020] In one embodiment of the invention, in the method for manufacturing a tea beverage according the first aspect
of the invention, the suitable extraction solvent or medium in the step 2) may be water, steam, or solvents rather than
water (e.g., carbon dioxide).

[0021] In one embodiment of the invention, in the methed for manufacturing a tea beverage according to in the first
aspect of the invention, the tea leaves for extracting the first extract and the tea leaves or other raw materials for extracting
the second extract may be suitably comminuted before extraction according to the extraction process, and then are
subjected to extraction. Preferably, the tea leaves or other material are comminuted to a particle size <1 mm.

[0022] In one embodiment of the invention, in the method for manufacturing a tea beverage according to the first
aspect of the invention, the clarifying in the step 3) includes, but not limited to, conventional low temperature cooling
and standing, centrifugalization, membrane filtration, etc.

[0023] In one embodiment of the invention, in the method for manufacturing a tea beverage according to the first
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aspect of the invention, the blending in the step 4) includes, but not limited to, conventional dilution of tea liquor, addition
of antioxidants, acidity regulators and other food additives, and addition of food ingredients. Said antioxidants may be
vitamin C, sodium isoascorbate, etc. Said acidity regulators may be sodium bicarbonate, phosphate, etc. The dosage
of the acidity regulators depends on actual situations, and it is preferred that the pH value of the tea beverage is adjusted
to range from 5.5 to 6.5.

[0024] In one embodiment of the invention, in the method for manufacturing a tea beverage according the first aspect
of the invention, the sterilizing in the step 4) includes, but not limited to, conventional ultra high temperature treatment
(UHT), and pasteurization.

[0025] In one embodiment of the invention, in the method for manufacturing a tea beverage according to the first
aspect of the invention, when the tea leaf used as raw material is green tea, the ratio of phenol to ammonia in the first
extract is less than 8, and the fragrance index (FI) value of the second extract is close to the Fl value of freshly made
tea; when the tea leaf used as raw material is jasmine tea, the Fl value of the second extract is higher than the Fl value
of freshly made tea; when the tea leaf used as raw material is the oolong tea, the Fi value of the second extract is higher
than the Fl value of freshly made tea..

[0026] The second aspect of the present invention provides a tea beverage which is produced by the method for
manufacturing a tea beverage according to the first aspect of the invention.

[0027] As compared with conventional manufacturing methods of tea beverages, the manufacturing method of the
invention can balance the differences in the quality of tea beverages in different batches due to place of origin, climate,
picking time and manufacturing process, the resulted tea beverage has coordination of taste and fragrance and pleasant
quality which are similar to or better than those possessed by freshly made tea. The invention is characterized in that
the water soluble components exhibiting the taste of the tea liquor and the volatile components exhibiting the fragrance
of the tea liquor are extracted respectively from the tea leaves by using different extraction methods and extraction
conditions and using tea leaves of the same or different kinds, and then the two kinds of the components are mixed
evenly in a certain ratio to obtain a tea liquor for producing a tea beverage. The tea liqguor manufactured by the method
of the invention is used to produce a tea beverage, can overcome the defects of existing producing methods of tea
beverages as mentioned in the preceding text, and the advantages of the method of the invention are described in detail
as follows:

Components exhibiting taste of a tea liquor are mostly water soluble compounds, the content of which is high in tea
leaves, and which are easily to be dissolved out. Components exhibiting fragrance of a tea liquor are mostly volatile
compounds having a low molecular weight and a low solubility in water, the content of which is low in tea leaves.
Thus, when water is used as a solvent to extract the two kinds of compounds, the extraction conditions required for
each of them are greatly different. The method of the invention adopts respective optimum extraction methods and
conditions to extract respectively the two kinds of compounds, which can avoid the problem caused by simultaneous
extraction of the two kinds of compounds, such as the extraction of the two kinds of compounds is both incomplete,

. orthe taste and fragrance of the tea liquor is discordance due to the excessive extraction of a kind of compounds,.
When the water soluble components are extracted, the extraction conditions are optimized to obtain the high content
of the components exhibiting the characteristic taste of the tea liquor or the good tea liquor taste as determined by
sensory evaluation methods. When the volatile components are extracted, the extraction methods and conditions
are optimized to obtain the high content of the components exhibiting the characteristic fragrance of the tea liquor
and the good fragrance type as determined by sensory evaluation methods.

[0028] Another advantage of the method of the present invention is that there are more choices for tea leaves used
as raw material for the production of tea beverages. Since compounds exhibiting the characteristic taste of the tea liquor
and compounds exhibiting the characteristic fragrance of the tea liquor are not required to be extracted at the same
extraction conditions and from the same tea leaves, the requirements on tea leaves used as raw material may be lowered,
that is, advantages of each kind of tea leaves may be selected and disadvantages thereof may be avoided. For example,
in a tea leaf A used as raw material, if the content of water soluble components exhibiting good taste is high, but the
fragrance of which is insufficient, or fragrance type of which is inferior, it can be used alone as the raw material for
extracting the first extract of tea leaves of the invention. Then, another raw material tea leaf B with a high content of
volatile components exhibiting the characteristic fragrance and a good fragrance type may be selected for extracting
the second extract of the invention.

[0029] The method of the invention can also overcome the problem that the product quality is declined due to the loss
of taste and fragrance of the tea liquor during manufacturing a tea beverage with existing methods. The first and second
extracts of tea leaves which are extracted respectively may be freely blended according to needs. Specifically, by means
of simple conventional experiments, the loss amounts of the water soluble components exhibiting the taste of tea liquor
and volatile components exhibiting the fragrance of tea liquor during manufacturing a tea beverage can be beforehand
known, and after evaluations and calculations, the mixing ratio of the two extracts may be precisely adjusted according
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to finally desired taste and fragrance of the finished tea beverage product, so as to eliminate impacts of the loss of the
flavor components during the manufacturing processes on the quality of the finished tea beverage product.

[0030] The method for manufacturing a tea beverage of the invention can be carried out by combining existing tea
beverages production techniques and tea fragrance extraction or recovery techniques and equipments, and can easily
achieve a large scale production of tea beverage. '
[0031] According to the method for manufacturing a tea beverage of the invention, the first extract exhibiting the taste
of tea can be extracted by using existing tea leaves extraction equipment, for example, common closed extraction tank
and reversible basket-type extraction equipment; and the extraction parameters, e.9., water temperature, impregnating
time, stirring speed and other relevant conventional parameters, can be optimized on the basis of preferred tea leaves,
so that the first extract may exhibit the good taste of the tea leaves, that is, the content of one or more water soluble
components therein are increased or in a suitable ratio. For example, the content ratio of tea polyphenols to amino acids
(abbreviated as the phenol to ammonia ratio) in tea liquor is usually used to characterize the taste of a green tea liquor,
and generally, when a ratio of phenol to ammonia in a green tea liquor is < 8, the green tea liquor is considered to have
the taste of fresh made tea, such as the characteristic taste of fresh and refreshing, mellow and thick, and sweet. As to
this type of tea leaves, the lower the ratio of phenol to ammonia in tea liquor is, the better the taste of the tea liquor will
be. The following Table 1 shows the measured ratios of phenol to ammonia ratios in the green tea beverage produced
by the method of the present invention(Example 1) and the green tea beverages produced by conventional methods(Com-
parative Examples 1-1, 1-2, 1-3, corresponding to product 1'-1, product 1'-2, and product 1'-3).

Table 1: Measured ratios of phenol to ammonia in green tea beverage
Product Product 1 Product 1'-1 Product 1'-2 Product 1°-3 Freshly made tea 1

Ratio of phenol to

. 7.1 9.6 8.5 1.2 6.5
ammonia :

(Note: the method for calculating the ratios of phenol to ammonia in the above table are described as follows: the
contents of tea polyphenols and amino acids in various tea beverages are respectively measured, and the ratio of
phenol to ammonia = the content of tea polyphenols/the content of amino acids, the contents of the tea polyphenols
are measured according to the National Standard of the Pecple’s Republic of China GB/T21733-2008 (Method for
determining tea polyphenols content in tea beverage), and the contents of the amino acids are measured according
to the National Standard of the People’s Republic of China GB/T8314-2002 (Methad for determining total free amino
acids in tea); the tea leaves used for the freshly made tea 1 in the above table and the raw material green tea leaves
B as selected in Example 1 are special grade green tea having the same fragrance type).

[0032] According to the method of manufacturing tea beverage of the invention, the second extract can be extracted
by using conventional equipment for extracting some volatile components, such as a vacuum distillation concentration
equipment, a falling-film concentration equipment and a spinning cene calumn (SCC), a supercritical fluid extraction
equipment, and the extraction parameters may be adjusted on the basis of preferred raw material tea leaves having a
good fragrance type, so that the volatile components exhibiting the characteristic fragrance of the tea liquor in the tea
leaves may be sufficiently extracted. Furthermore, the extraction parameters may be optimized so that the ratio of various
volatile components is suitable so as to exhibit a good fragrance type, for example, the volatile components can have
the characteristic of a high fragrance index, thereby to achieve the fragrancy quality of freshly made tea.

[0033] The term “fragrance index" as described in the invention, abbreviated as F!, represents the ratio of the total
amount of high boiling-point components to the total amount of low boiling-point components in the fragrance components.
in the analyses of the fragrance component, fragrance components having a retention time shorter than that of linalool
are deemed as the low boiling-point fragrance components, and fragrance components having a retention time longer
than that of linalool are deemed as the high boiling-point fragrance components. The Flindex may be used for qualitatively
analyzing the fragrance of tea leaves, and for the same kind of tea leaves, tea leaves having a high Fl have a better
fragrance type than tea leaves having a low FI.

[0034] The following table 2 shows the measured Fl values of various tea beverage products produced by the method
of the invention (Examples 1, 2, 3 and 4, corresponding to green tea product 1, jasmine tea product 2, oolong tea
product3, and black tea product 4), various tea beverage products produced by conventional methods {Comparative
Examples 1-1, 1-2, 1-3, 2, 3, 4, corresponding to green tea product 1'-1, green tea product 1'-2, green tea product 1"
3, jasmine tea product 2, oolong tea product 3', and black tea product 4) and various freshly made tea. As seen from
the data as shown in Table 2, as compared with tea beverages made by conventional methods, the tea beverages as
produced by the method of the invention have a better fragrance type.
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Table 2:
Kind of tea beverage Product Fl index
Product 1 0.6419
Product 1-1 0.2576
Green tea Product 1-2 0.2158
Product 1'-3 0.3233
Freshly made tea 1 0.6448
Product 2 6.772
Jasmine tea Product 2’ 2.159
Freshly made tea 2 4,275
Product 3 0.7755
Oolong tea Product 3’ 0.5103
Freshly made tea 3 0.6788
Product 4 _ 0.5873
Red tea Product 4’ 0.2257
Freshly made tea 4 0.7865
(Note: the methods for determining and calculating the Fl index in the above table are described as follows: the kinds
and contents of the fragrance components in each tea beverage are determined respectively by agas chromatography-
mass spectrometer (GC-MS), the retention time paint of the linalool are determined in the mass spectrum, and then
the Fl index is calculating according to its definition).

[0035] The tea leaves used to make the freshly made tea 1 in the above Table 2 and the green tea leaves B used as
raw material in Example 1 are both green tea ieaves in special grade and having the same fragrance type; the tea leaves
used to make the freshly made tea 2 and the jasmine tea leaves A used as raw material in Example 2 are both jasmine
tea leaves in special grade and having the same fragrance type; the tea leaves used to make the freshly made tea 3
and the oolong tea leaves B used as raw material in Example 3 are both oolong tea leaves in grade A and having the
same fragrance type; and tea leaves used to make the freshly made tea 4 and the black tea leaves B used as raw
material in Example 4 are both black tea leaves in grade A and having the same fragrance type.

[0036] The differences in the taste and fragrance of tea liquor between lhe tea beverage products manufactured by
the method for manufacturing a tea beverage of the invention and the tea beverage products made by conventional
methods for manufacturing a tea beverage can be determined from the sensory evaluation score results as shown in
Table 3. It can be seen that the tea beverage products manufactured by the method of the invention have a similarity
of more than 9.0 with freshly made tea, and the tastes thereof are closer to freshly made tea.

[0037] Products 1,2, 3, 4 are the tea beverage products produced by the method of the invention, which are respectively
from Examples 1, 2, 3 and 4.

[0038] Product1-1,1-2,1'-3,2', 3,4’ are the tea beverage products produced by conventional manufacturing methods
of a tea beverage, which are respectively from Comparative Examples 1-1, 1-2, 1-3, 2, 3, 4.

Table 3
Tokdorea | Soreed | St [ Tue | frgee | Spuo
beverage attributes and taste Quality | Intensity | Quality | intensity A
product 1 9.0 8.3 8.5 9.1 8.9 9.1
Green tea product 1'-1 6.5 7.1 8.2 6.2 6.0 6.3
product 1’-2 6.1 8.2 8.6 6.0 4.1 5.4
product 1°-3 5.9 4.6 9.1 8.9 8.6 5.9
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(continued)
inati Similarity to
Qualit: Intensit Qualit Intensit
beverage attributes and taste uallty ensty y y tea
product 2 9.6 8.8 8.2 9.1 10.0 9.8
Jasmine tea
product 2’ 74 7.8 8.0 71 5.7 6.1
product 3 8.9 8.6 8.7 9.0 9.5 9.2
Oolong tea
product 3’ 6.2 6.4 7.7 8.2 6.0 6.7
product 4 9.1 8.6 8.5 9.1 8.9 9.0
Black tea
product 4’ 6.1 7.8 7.6 7.0 5.8 57
(Note: The result in the above table are from ten sensory evaluation experts, and each evaluation index is scored
based on a ten-point system, and the values as listed in the above table are the average scores of the values in each
group after remaving the highest score and the lowest score. The each freshly made tea is obtained by brewing
famous and excellent tea leaves of the same kind as the raw material tea leaves used in the above examples).

Embodiment

[0039] The invention is further described in detail by the following examples. However, a person skilied in the art would
understand that the following examples are only used to illustrate the invention, and should not be deemed as restriction
of the scope of the invention. In the examples, when specific conditions are not specified, the examples are carried out
according to conventional conditions or conditions suggested by manufacturers. When used devices are not specified
with manufacturers, they are conventional products which can be commercially available on the market.

Example 1: green tea beverage 1

[0040] After tea leaves used as raw material were evaluated and selected, the tea liquor of the green tea A (pan-fired
green tea in grade B) had a mellow and thick, fresh and refreshing taste and a good fragrance type, while the intensity
of fragrance thereof was significantly insufficient. Thus, 50 kg of the green tea A was used as the raw material for
extracting the first extract, and the following extraction conditions were selected by experiments: deionic water was used
as the solvent, the weight ratio of tea to water was 1:70, and the extraction was conducted at 60°C for 20 min. The
resulting extraction solution was cooled and standing, and then was centrifugated, to get 3.6 tons of clear first extract.
[0041] Meantime, after tea leaves used as raw material were evaluated and selected, the green tea B (pan-fired green
tea in grade C) had a good fragrance type and a high content of the fragrance, while the contents of taste components
in the tea liquor thereof were low, and the taste of the tea liquor thereof was thin. Thus, 50 kg of the green tea B was
used as the raw material for extracting the second extract, and after experiments, a SCC-1000 spinning cone column
was used 1o extract the fragrance components, the extraction parameters were as follows: tea leaves were comminuted
to a particle size < 1 mm, and then the comminuted tea leaves were mixed with water to produce a tea slurry in a ratio
that the weight of dry tea leaves was 9% of the total weight of the resulting tea slurry, during the extraction, the temperature
at the top of the column was 75 °C, the feeding temperature was 55 °C, the flow rate of tea slurry was 360 kg/hr; the
flow rate of the steam for extracting was 4.0% of the flow rate of tea slurry, the temperature of cooling water was 102
°C. 10.8 kg of second extract was obtained.

[0042] The weight ratio of the above resulting first and second extracts was determined by experiments, the finally
determined weight ratio of the first extract to the second extract was 350:1, and could maintain coordination of taste and
fragrance of the finished tea beverage products and provide sufficient fragrance intensity. After the two extracts were
mixed well in the ratio, water was added to dilute the mixture to a constant weight of 10 tons, and then, vitamin C as
antioxidantwas added in the diluted mixture in the amount of 0.02% (kg/kg) of the total constant weight, and an appropriate
amount of sodium dicarbonate was added to adjust the pH value to 5.5-6.5, to get a mixed solution. The mixed solution
was sterilized by UHT at 137 °C for 10 seconds, and then, was aseptically canned with bottles made of polyethylene
terephthalate (PET bottles), to get a finished tea beverage product 1.

Comparative Example 1-1: green tea beverage

[0043] Green tea A and green tea B in Example 1 was taken and mixed in a ratio of 1:1, and 60 kg of the mixed tea
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leaves were used as raw material for extracting tea liquor. Deionic water was used as the solvent, the weight ratio of
tea to water was 1:60, and the extraction was conducted at 75 °C for 15 min, the resulting extraction solution was cooled
and standing and then centrifugated, to get 3.8 tons of the tea liquor. Water was added to the tea liquor until the constant
weight was 11.5 tons, and then, vitamin C as antioxidant was added in the amount of 0.02% (kg/kg) of the total constant
weight, and an appropriate amount of sodium dicarbonate was added to adjust the pH value to 5.5-6.5, to get a mixed
solution. the mixed solution was sterilized by UHT at 137 °C for 10 seconds, and then, was aseptically canned with PET
bottles, to get a finished tea beverage product 1'-1.

Comparative Example 1-2: green tea beverage

[0044] 60 kg of the green tea A in Example 1 was used as raw material for extracting tea liquor. Deionic water was
used as the solvent, the weight ratio of tea to water was 1:70, the extraction was conducted at 70 °C for 20 min. The
resulting extraction solution was cooled and standing and then centrifugated, to get 4.3 tons of the clear tea liquor. Water
was added to the tea liquor until the constant weight was 12.0 tons, and then, vitamin C as antioxidant was added in
the amount of 0.02% (kg/kg) of the total constant weight, and an appropriate amount of sodium dicarbonate was added
to adjust the pH value to 5.5-6.5, to get a mixed solution. The mixed solution was sterilized by UHT at 137 °C for 10
seconds, and then, was aseptically canned with PET bottles, to get a finished tea beverage product 1'-2.

Comparative Example 1-3: green tea beverage

[0045] The green tea B in Example 1 was used as raw material for producing a tea beverage, and the tea beverage
was produced by fragrance back-filling method. 50 kg of the green tea B was extracted to get the fragrance components
by using a SCC-1000 spinning cone column according to the method for extracting the second extract in the above
Example 1, and the extraction parameters were as follows: tea leaves were comminuted to a particle size < 1 mm, and
then the comminuted tea leaves were mixed with water to produce a tea slurry in a ratio that the weight of dry tea leaves
was 9% of the total weight of the resulting tea slurry. During the extraction, the temperature at the top of the column was
75 °C, the feeding temperature was 55 °C, the flow rate of the tea slurry was 360 kg/hr, the flow rate of the steam was
4.0% of the flow rate of the tea slurry, the temperature of cooling water was 10+2 °C, to get 10.8 kg of the aqueous
extraction solution of the fragrance substances in the tea liquor. Meantime, during the extraction of the fragrance, the
discharged concentrated tea slurry solution was centrifugated to remove tea residues, to get 600 kg of a clear concentrated
solution of tea liquor.

[0046] All the 10.8 kg above aqueous extraction solution of the fragrance substances in the tea liquor was back filled
into 800 kg of the concentrated solution of the tea liquor, to get tea liquor for the production of a tea beverage. Water
was added into the tea liquor until the constant weight was 13.5 tons, and then, vitamin C as antioxidant was added in
the amount of 0.02% (kg/kg) of the total constant weight, and an appropriate amount of sodium dicarbonate was added
to adjust the pH value to 5.56.5, to get a mixed solution. The mixed solution was sterilized by UHT at 137 °C for 10
seconds, and then, was aseptically canned with PET bottles, to get a finished tea beverage product 1°-3.

Example 2: jasmine tea beverage

[0047] After tea leaves used as raw material were evaluated and selected, the tea liquor of the jasmine tea A (jasmine
tea in grade B) had a mellow and thick, fresh and refreshing taste and a good fragrance type, while the intensity of
fragrance thereof was insufficient. Thus, 50 kg of the jasmine tea A was used as raw material for extracting of the first
extract of, and the following extraction conditions were selected by experiments: deionic water was used as the solvent,
the weight ratio of tea to water was 1:55, and the extraction was conducted at 75 °C for 15 min. The resulting extraction
solution was cooled and standing, and then was centrifugated, to get 2.9 tons of clear first extract.

[0048] Meantime, 50 kg of the jasmine tea A was used as raw material for extracting the second extract, and after
experiments, a single-effect concentrator was use to extract the fragrance components, the extraction parameters were
as follows: tea leaves was comminuted to a particle size < 1 mm, and then the comminuted tea leaves were mixed with
water to produce a tea slurry in a ratio that the weight of dry tea leaves was 1.5% of the total weight of the resulting tea
slurry, during the extraction, the vacuum degree of the system was -0.085 MPa; the temperature of internal materials
was 50 °C; the temperature of cooling water was 10+2 °C. 800 kg of second extract was obtained.

[0049] The weight ratio of the above resulting first and second extracts was determined by experiments, the finally
determined weight ratio of the first extract to the second extract was 3:1, and could maintain coordination of taste and
fragrance of the finished tea beverages and provide sufficient fragrance intensity. After the two extracts were mixed well
in the ratio, water was added to dilute the mixture to a constant weight of 12 tons, and then, vitamin C as antioxidant
was added in the amount of 0.02% (kg/kg) of the total constant weight, and an appropriate amount of sodium dicarbonate
was added to adjust the pH value to 5.5-6.5, to get a mixed solution. The mixed solution was sterilized by UHT at 137
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°C for 10 seconds, and then, was aseptically canned with PET bottles, to get a finished tea beverage product 2.
Comparative Example 2: jasmine tea beverage

[0050] - 60 kg of the jasmine tea A in Example 2 was used as raw material for extracting a tea liquor. Deionic water
was used as the solvent, the weight ratio of tea to water was 1:65, and the extraction was conducted at 85 °C for 15
min. The resulting extraction solution was cooled and standing and then centrifugated, to get 4.0 tons of the clear tea
liquor. Water was added into the tea liquor until the constant weight was 13.5 tons, and then, vitamin C as antioxidant
was added in the amount of 0.02% (kg/kg) of the total constant weight, and an appropriate amount of sodium dicarbonate
was added to adjust the pH value to 5.5-6.5, to get a mixed solution. The mixed solution was sterilized by UHT at 137
°C for 10 seconds, and then, was aseptically canned with PET bottles, to get a finished tea beverage product 2".

Example 3: oolong tea beverage

[0051] After tea leaves used as raw material were evaluated and selected, the tea liquor of the oolong tea A (intensively
fragrant Tieh-Kuan-Yin tea in grade B) had a heavy and strong, fresh and refreshing taste, while the fragrance type
thereof was not good. Thus, 50 kg of the oolong tea A was used as raw material for extracting the first extract, and the
following extraction conditions were selected by experiments: deionic water was used as the salvent, the weight ratio
of tea to water was 1:60, and the extraction was conducted at 80 °C for 12 min. The resulting extraction solution was
cooled and standing, and then was centrifugated, to get 3.1 tons of clear first extract.

[0052] Meantime, after tea leaves used as raw material were evaluated and selected preferably, the oolong tea B
(intensively fragrant Tieh-Kuan-Yin tea in grade D) had a good fragrance type and a high content of the fragrance, while
the taste of the tea liquor thereof was harsh and astringent. Thus, 50 kg of the oolong tea B was used as raw material
for extracting the second extract, and after experiments, a SCC-1000 spinning cone column was used to extract the
fragrance components, the extraction parameters were as follows: tea leaves were comminuted to a particle size <1
mm, and then the comminuted tea leaves were mixed with water to produce a tea slurry in a ratio that the weight of dry
tea leaves was 9.5% of the total weight of the resulting tea slurry, during the extraction, the temperature at the top of
the column was 75 °C, the feeding temperature was 74 °C, the flow rate of tea slurry was 500 kg/br; the flow rate of the
steam for extracting was 2.5% of the flow rate of the tea siurry, the temperature of cooling water was 102 °C. 12.5 kg
of second extract was obtained.

[0053] The of weight ratio of the above resulting first and second extracts was determined by experiments, the finally
determined weight ratio of the first extract to the second extract was 250:1, and could maintain coordination of taste and
fragrance of the finished tea beverage and provide sufficient fragrance intensity. After the two extracts were mixed well
in the ratio, water was added to dilute the mixture to a constant weight of 10.9 tons, and then, vitamin C as antioxidant
was added in the amount of 0.02% (kg/kg) of the total constant weight, and an appropriate amount of sodium dicarbonate
was added to adjust the pH value to 5.5-6.5, to get a mixed solution. The mixed solution was sterilized by UHT at 137
°C for 10 seconds, and then, was aseptically canned with PET bottles, to get a finished tea beverage product 3.

Comparative Example 3: oolong tea beverage

[0054] 60 kg of the ocolong tea B in Example 3 was used as raw material for extracting tea liquor. Deionic water was
used as the solvent, the weight ratio of tea to water was 1:60, and the extraction was conducted at 85 °C for 15 min.
The resulting extraction solution was cooled and standing and then centrifugated, to get 3.7 tons of ciear tea liquor.
Water was added into the tea liquor until the constant weight was 12.5 tons, and then, vitamin C as antioxidant was
added in the amount of 0.02% (kg/kg) of the total constant weight, and an appropriate amount of sodium dicarbonate
was added to adjust to the pH value to 5.56.5, to get a mixed solution. The mixed solution was sterilized by UHT at 137
°C for 10 seconds, and then, was aseptically canned with PET bottles, to get a finished tea beverage product 3'.

Example 4: black tea beverage

[0055] After tea leaves used as raw material were evaluated and selected preferably, the tea liquor of the black tea
A (unshredded black tea in grade C) had a heavy and strong, fresh and refreshing taste and a good fragrance type,
while the fragrance intensity thereof was significantly insufficient. Thus, 50 kg of the black tea A was used as raw material
for extracting the first extract, and the following extraction conditions were selected by experiments: deionic water was
used as the solvent, the weight ratio of tea to water was 1:70, and the extraction was conducted at 85 °C for 10 min.
The resulting extraction solution was cooled and standing, and then was centrifugated, to get 3.6 tons of clear first extract.
[0056] . Meantime, after tea leaves used as raw material were evaluated and selected, the black tea B (unshredded
black tea in grade B) had a good fragrance type and a high content of the fragrance, while the taste of the tea liquor
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was not sufficiently heavy and strong, fresh and refreshing. Thus, 50 kg of black tea B was used as raw material for
extracting the second extract, and after experiments, a single-effect falling-film concentrator was used to extract the
fragrance components, the extraction parameters were as follows: tea leaves were comminuted to particle size < 1 mm,
and then the comminuted tea leaves were mixed with water to produce a tea slurry in a ratio that the weight of dry tea
leaves was 2% of the total weight of the resulting tea slurry, during the extraction, the temperature of the materials was
75 °C, the vacuum degree of the system was -0.085 MPa, the evaporation rate of the steam was 2 ton/h, the tea slurry
was recycled for 5 times in the interior of the system to extract the fragrance components, the temperature of cooling
water was 10+2 °C, 510 kg of second extract was collected.

[0057] The weight ratio of the above resulting first and second extracts was determined by experiments, the finally
determined weight ratio of the first extract to the second extract was 5:1, and could maintain coordination of taste and
fragrance of the finished tea beverage and provide sufficient fragrance intensity. After the two extracts were mixed well
in the ratio, water was added to dilute the mixture to a constant weight of 9.5 tons, and then, vitamin C as antioxidant
was added in the amount of 0.02% (kg/kg) of the total constant weight, and an appropriate amount of sodium dicarbonate
was added to adjust the pH value to 5.5-6.5, to get a mixed solution. The mixed solution was sterilized by UHT at 137
°C for 10 seconds, and then, was aseptically canned with PET bottles, to get a finished tea beverage product 4.

Comparative Example 4: black tea beverage

[0058] 60 kg of the black tea A in Example 4 was used as raw material for extracting a tea liquor. Deionic water was
used as the solvent, the weight ratio of tea to water was 1:60; and the extraction was conducted at 85 °C for 15 min.
The resulting extraction solution was cooled and standing and then centrifugated, to get 3.7 tons of clear tea liquor.
Water was added into the tea liquor until the constant weight was 12.0 tons, and then, vitamin C as antioxidant was
added in the amount of 0.02% (kg/kg) of the total constant weight, and an appropriate amount of sodium dicarbonate
was added to adjust the pH value to 5.5-6.5, to get a mixed solution. The mixed solution was sterilized by UHT at 137
°G for 10 seconds, and then, was aseptically canned with PET boltles, to get a finished tea beverage product 4'.

Claims
1. A method for manufacturing a tea beverage, comprising the steps of.

1) obtaining a first extract: extracting water soluble components in tea leaves which exhibit the characteristic
taste of tea liquor by using a suitable extraction process and using water as a solvent to obtain a first extract;

2) obtaining a second extract: extracting volatile components in tea leaves or other raw materials which exhibit
the characteristic fragrance of tea liquor by using a suitable extraction process with a suitable extracting solvent
or medium to obtain a second extract;

3) adjusting the first and second extracts as obtained in the above steps 1) and 2) to a suitable concentration
respectively, and then clarifying them; or clarifying respectively the first and second extracts, and then adjusting
them to suitable concentrations;

and then, mixing well the two extracts in a suitable ratio to obtain a tea liquor for producing a tea beverage; and
4y blending, sterilizing and canning the tea liguor obtained in the step 3) with a conventional process for producing
tea beverage, to obtain a tea beverage.

2. The method for manufacturing a tea beverage according to claim 1, wherein the tea leaves for extracting the first
extract and the tea leaves for extracting the second extract either may be tea leaves of the same kind and coming
from the same source, or may be tea leaves of the same kind while coming from different sources (including, but
not limited to, different tea leaves with different places of origin, different picking season, different tenderness and
different manufacturing processes), or may be tea leaves of different kinds.

3. The method for manufacturing a tea beverage according to claim 1 or 2, wherein the tea leaves is selected from
the group consisting of green tea, black tea, colong tea, scented tea, Pu'er tea, secondary material produced during
the production of the above tea leaves (such as tea stalks, broken tea, yellow sifting tea), and tea leaves obtained
by blending tea leaves with different sources but from the above tea leaves of the same or different kinds.

4. The method for manufacturing a tea beverage according to any one of claims 1-3, wherein the exiraction temperature
for obtaining the first extract is 40°C-95°C, preferably 50°C-95°C, 50°C-85°C, or 60°C-85°C;
preferred extraction time is 1 min-1 hr, and most preferred extraction time is 5 min-45 min, 10 min-30 min, or 10
min-20 min;
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preferably, the weight ratio of tea to water is 1:20-120, and further preferably, the weight ratio of tea to water is
1:30-100, 1:40-90, 1:55-70 or 1:50-80.

The method for manufacturing a tea beverage according to any one of claims 1-4, wherein the extraction methods
for obtaining the second extract are conventional extraction methods of volatile substances, such as vacuum dis-
tillation concentration method, falling-film concentration method, spinning cone column (SCC) method, and super-
critical fluid extraction method.

The method for manufacturing a tea beverage according to any one of claims 1-5, wherein said other raw materials
in the step 2) includes various edible or drinkable fresh flowers, dried flowers, herb tea, or combinations thereof, for
example, jasmine flowers, rose, ghrysanthemum morifolium from Hangzhou of china, honeysuckle, genmaicha,
barley tea.

The method for manufacturing a tea beverage according to any one of claims 1-5, wherein said suitable extraction
solvent or medium in the step 2) is water, steam, or solvents rather than water (e.g., carbon dioxide).

The method for manufacturing a tea beverage according to any one of claims 1-7, wherein the tea leaves for
extracting the first extract and the tea leaves or other raw materials for extracting the second extract may be suitably
comminuted before extraction according to the extraction process, and then are subjected to extraction.

The method for manufacturing a tea beverage according to any one of claims 1-7, wherein the clarifying in the step
3) is conventional low temperature cooling and standing, centrifugalization, or membrane filtration.

The method for manufacturing a tea beverage according to any one of claims 1-7, wherein the blending in the step
4) includes conventional dilution of tea liquor, addition of antioxidants, acidity regulators and other food additives,
addition of food ingredients.

The method for manufacturing a tea beverage according to any one of claims 1-7, wherein the sterilizing in the step
4) includes, but not limited to, conventional ultra high temperature treatment, and pasteurization.

The method for manufacturing a tea beverage according to any one of claims 1-7, characterized in that when the
tea leaf used as raw material is green tea, the ratio of phenol to ammonia in the first extract is less than 8, and the
FI value of the second extract is close to the Fi value of freshly made tea; when the tea leaf used as raw material
is jasmine tea, the Fl value of the second extract is higher than the F| value of freshly made tea; when the tea leaf
used asraw material is the colong tea, the F| value of the secand extract is higher than the Fl value of freshly made tea.

A tea beverage as produced by the method for manufacturing a tea beverage according to claims 1-12.
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