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10°C 3min
10°C 3min

Abstract:This experiment used the broken —down wall
technology of quick—freeze, ultrasonic processing,
enzyme processing and so on, and used vacuum
freeze —drying technology, thus enable the
effective component of black broken tea at the
low temperature (10°C) to leach rapidly (3min).

Key words:quick —freeze, ultrasonic processing, enzyme
processing; the broken-down wall technology; the
vacuum freeze—drying; cold solubility
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