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Abstract: The main biochemical components and mineral elements‘were determined to study on composition and contents of nutritional
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components of tea creams. The results showed that the samples were in rich of free amino acids, caffeine, water extracts and tea polyphonies.
The contents of tea polyphonies in green tea creams were higher than that inred tea creams. The hy drolyzed samples contained 7 kinds of amino
acids, in which the content of glutamic acid was highest followed by aspatic-acid. The samples were in rich of mineral elements, in which the
content of K was higher than Na. The content of harmful metals complied with Limitation Standard of Contaminants in tea. The contents of
biochemical componentsand mineral elements of tea creams were quite different.
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Table 1 Contents of main biochemical components in tea creams

&AL RS % 1 2 3 4 5
2 0.6740.08a  9.70#0.10a  9.50#0.1la.  9.5520.10a  9.62%0.09
RS 0.3840.09d  7.49#0.13¢  10.27#012c 14.77#0.14a  11.2020.13b
HHAAMEF 7.662011a  6.832011b 6204018  7.370.10a  6.2920.12¢
o3k A, 9.3540.11d  _10.13#0.10c  10.7540.14b  10.5920.13b  13.7020.10a
*5m 48.310.2a = 48.640.2a 29.840.1b 19240.1d  23920.1c
K iZ 98.740.4a 98.940.3a 99.50.4a 99.2403a  99.1#0.3a
E: B R R 005 AT AIEF L F
HIER L ATBAE , FNRE R K 7 KR RORBEREZH S RL S TARKE. REMEKE

YRR R, K B EAE 9.50%~9.70%, 7K
12 WS BAE 98.7%~99.5%2 I7] . ZRE AR IS
BHHEET BT, REREWHE LZAED)
KR (ERENRIET FE T B 1 2R v R 214
F IR EANE), AR ERKRREY S ER T KIER
e WFFT R R /KR ) & i R B R 5%
[ b i IF SR I s WREE . AR DR OGRL,
FEHRMKRHY G E SE W 2R A7 1A
5] [ 5% 2 75 1dE— 25 A

FA B PRI & B2 Rk BN R E K
-, IR B 7.49%~14.77%2 18], X A5 77 E I
JRRLRGIE T 26 K. Ky —REFEHHENIR, 5
FE I AR RO, H BN AE— EBIEE i,
REPRFRZ, WS EKSGER . K2
ERBEENERYI, AR mA T 5 EEH
Ko REZWE R 19.2%~48.60%2 1], FE5h 1.
2 R 2 o 3 m T AR 3y 44 5, HPERZR JEUR)

1789

DR MELh REH DI, AP, B o A e
Wiy PUHRE A2 MOl —BER SR R 2
My T A%, Ak SR B A —E
MIBAR;  [FIRR et JEUR R RO T, 22 B 5 R
o TN ZRE P Pl B SRR A R
FAAERORZES o U S R R M) R o AR IR B
FWIRZ—, XRE R AR R, R R A
FAHEITIR, (HRE IR, MR R,
2.2 FKETRBEIERARS &R

H& 2 aTLE , IR ERSSH
17 PR (RPN, R, 2R
MRFER, SRME . LS RRR S B,
HUCONRITE AR . PIAMEERE LR LGRS, L
B Z IR B 1Y) 43%~58%, IXFI Rt 4 AT JE E (1)
PGSR REH AR SR, SRR
SR ISR T1%~7%, X ULV B AR S E TR Ik
e -



M EmBHL

Modern Food Science and Technology

2012, Vol.28, No.12

Table 2 Composition and contents of hydrolyzed amino acids in tea creams

®2 FEPKBEARERSSE/%

PGS 1 2 3 4 5
RITA#ZB# 0.8840.06 0.63+0.05 0.5340.03 0.4920.03 0.6340.05
7 R B> 0.1940.02 0.1940.02 0.19#0.03 0.19#0.02 0.1740.02
X 0 0.20#0.03 0.1940.02 0.2140.02 0.22#0.03 0.14#0.02
B 2B 1.9440.08 1.3440.06 1.12#0.06 1.0840.05 1.82+0.07
H R # 0.2240.02 0.1840.02 0.2840.03 0.29#0.03 0.13#0.02
RN 0.18#0.03 0.16#0.02 0.13#0.02 0.15#0.02 0.09#0.01
e 2R 0.1240.02 0.0940.02 0.0840.02 0.09#0.02 0.08+0.01
SRR B> 0.1940.03 0.17#0.02 0.15#0.02 0.14#0.01 0.13#0.02
R AB*H 0.13#0.02 0.0840.01 0.05#0.01 0.05#0.01 0.0640.01
Foe AB*4  0.1540.02 0.11#0.02 0.1140.02 0.1140.01  0.09+0.01
5T FBRH 0.20#0.03 0.17#0.02 0.17#0.02 0.17#0.02 0.19#40.03
Bk ZUBR 0.15#0.02 0.1240.02 0.1140.02 0.13#0.02 0.1430.02
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AR BR 0.16#0.01 0.14#0.01 0.14#0.02 0.1420.01 0.1440.02
0 2R 0.03#0.01 0.04#0.01 0:0540.01 0.0640.01 0.0240.01
A A BH 0.0840.01 0.09#0.01 - 0.13#0.01 0.14#40.02 0.1240.01
M 2 BR 0.1440.01 0.11#0.01 0.10#0.01- 0.09#0.01 0.1040.01
AXBREZ T 51640.17 3.9840.14 3.6820.13  3.6740.16 4.2310.15
LFH ALK E 1224010 1.0440.09 0.9440.08 0.9540.09 0.9740.07
ke F AABN 3.9440.13 2.9440.11 2744012  2.7230.11 3.2640.15
Sk AL F 2824014 19740.12 1654011 1.5740.09 2.4540.13
B ALK 3964015 2932011 267#0.09 2.6240.08 3.3620.13
E/N 0.3140.02 0:35#0.02  0.34#0.01 0.3540.02 0.3040.01
ET 0.24#0.01  0.2620.02 0.2640.01 0.26#0.01 0.2320.01
F/T 0.55#0.03 0.502#0.02 0.45#0.01 0.43#0.02 0.58+0.03
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Table 3 Composition and contents of mineral elements in tea creams

) A2 /(mgKg)

¥ 3 1 2 3 4 5
47 40552+1124c  328342812d  39328+924c  73160+1636a 59594+1245h
5 382+17c 319+16d 365+14cd 626230a 441421b
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4% 28.5+1.2d 70.243.1a 27.2+1.3d 50.1+1.8c 57.5+2.1b
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Table 4 Composition and contents of heavy metal elements in tea creams

oy A= /(mglkg)
1 2 3 4 5

5 0.03940.003 0.02540.002 0.023#0.002  0.021+40.002 0.02440.002
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