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Research on Tea Beverage with Red Dates and Hawthorn

ZHU Niu!, WU Li-ping”, CHENG He’
( 1. Xianyang Vocational Technical College, Department of Biochemical Engineering, Xianyang 712000, China;
2. College of Life and Environment Science, Huangshan University, Huangshan 245041, China)

Abstract: For full development and utilization of red dates and hawthorn,we developed a new tea beverage with red
dates ,hawthorn and black tea. On the basis of single factor test, through orthogonal tests, the optimum formula of
compound tea beverage was as follows: red dates juice 50%, hawthorn juice 35%, black tea 6%, sugar 10%, citric acid

0.08%, VC 0.005%. With the optimized formulation, we could get a new nutritious tea beverage with unique color and

flavor of red dates , hawthorn and black tea, and with good taste and flavor.
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Table 1 Standard of sensory score of tea beverage with red dates

and hawthorn
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Fig.1 Effects of hawthom juice content on the sensory quality of
tea beverage with red dates and howthorn
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Fig. 2 Effects of red dates juice content on the sensory quality of
tea beverage with red dates and hawthorn
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Fig.3 Effects of black tea liquid content on the sensory quality of
tea beverage with red dates and hawthorn
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Fig4 Effects of surcrose content on the sensory quality of tea

beverage with red dates and hawthorn
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Fig.5 Effects of citric acid content on the sensory quality of tea

beverage with red dates and hawthorn
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Table 2 The results of Ly(3%) orthogonal tests of formula of tea
beverage with red dates and hawthorn
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Preliminary Study on Community Delivery Mode of Fresh—cut Vegetables

ZHU Ying
(Fujian Vocational College of Agriculture, Fuzhou 350119, China)

Abstract: In this paper, breakthrough the concept of traditional fresh—cut vegetable processing, we proposed ordering
home sales model of vegetables and poultry combination shortcut packaging, it simplified the process of cooking of
people everyday. People could buy the original materials of food at home (or at community), and directly add seasoning
to cook food according to their own taste. It not only saved time, but also improved the safety of food. At the same time,
people could also enjoy the fun of cooking in the kitchen. It could to meet the fast pace of modern life development.

Key words: fresh cut vegetable; send to communities; entering household
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