MREmBE Modern Food Science and Technology 2024, Vol.40, No.8

R FREMN G SN B AN RAZEREC S

FHE"?, &A™, XEES, THEE, TER'®, REL’, BEER, &'
R, BRBE?, Om”

(L. Z@RLEXFRZRERBAZHAFRR, =d R 650201) Q. =@ Rk XF HéF A R 2137 5 A
AE R REIERART UG EHAEMENFTELLRRE, 2O EHAMRRERE, =@y,
650106) (3. E RFRAUFRFIRAMBREARE R TAEFR, WIEE 644003)

FEE: @R, RE. RFETRFLLHAMERERER, RABHMEFREINELRE. AL @RBRES,

WAk B R T, FME LR, RIEEERRACE S H . BB HERRY . EARRY
BmESHH 03, 0.03. 0.05 g, B ERFFHH, B, HBRAR. TIEME, EERRESENF A 4.11%.
3.95%. 5.86% F= 6.83% ; & RA E AN F] 2 AL (5.88 mg/g). RARAB (1.70 mg/g) AR BL (1.64 mg/g).
7- BATE (021 mg/g). 5 16 A8 AR, 2MBDILEE (926 mg/g). HAEE (1.53mg/g). FT (1.22mg/g).
FILEE (1.09 mg/g). #EZE (048 mg/g) F= L Aam (044 mg/g) F 11 ZEBEMR. ZMRITFRT —F AR
WFHEAENR. RARFRSNRELER, BA—THTHEREES.

FHEIR): s BR M BRI rm L BT BL AL T REE R

SCEHE: 1673-9078(2024)08-211-219 DOI: 10.13982/j.mfst.1673-9078.2024.8.0891

Optimization of an Instant Hawk Tea Formulation Using Fuzzy Mathematics-

Based Sensory Evaluation and Response Surface Methodology

WANG Teng"?, ZHAO Ming"?, LIU Kunyi’, LI Juejie', LI Ruoyu"’, LIANG Zhengwei’, BO Nianguo'”,

LEI Xin"’, SHA Gen'?, CHEN Siqin"’, MA Yan"

(1.College of Tea Science & College of Food Science and Technology, Yunnan Agricultural University, Kunming,
650201, China)(2.National & Local Joint Engineering Research Center on Germplasm Lnnovation & Utilization of
Chinese Medicinal Materials in Southwestern China & The Key Laboratory of Medicinal Plant Biology of Yunnan
Province, Yunnan Characteristic Plant Extraction Laboratory, Yunnan Agricultural University, Kunming 650106, China)
(3.College of Wuliangye Technology and Food Engineering, Yibin Vocational and Technical College,
Yibin 644003, China)

E[BE: S

e TR WY, SR FR B, 55 MM K R P 45 i L T DO A S 22 T e 7 [0] DA A i FH52,2024,40(8):211-219.

WANG Teng, ZHAO Ming, LIU Kunyi, et al. Optimization of an instant hawk tea formulation using fuzzy
mathematics-based sensory evaluation and response surface methodology [J]. Modern Food Science and Technology, 2024,

40(8): 211-219.

WS HEA: 2023-07-22

HEeWE: ERESHAITXITE (2022YFD1601804) ; REAREARHEZIITRI (202402AE090011) ; =RERHXTIE (202104BI090008) ;
SEfFE AR E A EMRIE (2022YKZY001)

TEERN: B (1996, &, BEHRE, HRAE: FMTEYLFE, E-mail : 2548001448@qq.com

BRESE: D8 (19750, &, Wt, BIBUR, MRAE: BRHEYHLSFE, E-mail : mayan202@163.com

211




MR B

Modern Food Science and Technology

Abstract: Instant Hawk tea was produced using extraction, concentration, and spray-drying processes, and its
formulation was further optimized by means of fuzzy mathematics-based sensory evaluation, single-factor experiments, and
the response surface methodology. Additionally, functional components in the tea were identified. The optimal amounts of
Hawk tea powder, Chinese licorice extract, and mint extract in the instant tea formulation are determined to be 0.3, 0.03, and
0.05 g, respectively. The instant Hawk tea has a cool and sweet taste. The mass fractions of polyphenols, free amino acids,
soluble sugars, and total flavonoids are 4.11%, 3.95%, 5.86%, and 6.83%, respectively. HPLC analysis detected 16 free amino
acids in total, with serine (5.88 mg/g), aspartic acid (1.70 mg/g), glutamic acid (1.64 mg/g), and y-aminobutyric acid
(0.21 mg/g) being predominant. Moreover, 11 polyphenols, including catechin (9.26 mg/g), myricetin (1.53 mg/g),
rutin (1.22 mg/g), epicatechin (1.09 mg/g), quercetin (0.48 mg/g), and kaempferol (0.44 mg/g), were detected. In conclusion,
a good-flavored instant Hawk tea rich in active ingredients such as flavonoids and amino acids was successfully developed
and is expected to have promising market potential.
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Table 2 Sensory evaluation criteria for instant hawk tea
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Table 4 Statistics of sensory evaluation indexes of instant hawk tea
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