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Study on the processing technology of health oat tea beer
WANG Ni, LU Jia-fu” ,XU Ya-jie, YU Hong-mei, JIANG Hai-bo,LIU Zhi-qin

( Changchun Vocational Institute of Technology , Changchun 130033, China)

Abstract: The production process and the manufacturing process of health oat tea beer were introduced.The beer
was made by 60% malt,20% oatmeal,and 20% sugar as raw material,adding 5% tea juice that the tea boiled in
water 20min with the proportion of 1:180 at 85°C 20min later,and 0.02% hop.In the pilot production, health oat tea
beer met all indexes provided by GB.
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Table 1 Factors and levels of green tea juice extraction
SES
S VAL R T Y2 ELVE BE
('min) (°c)
1 10 80 1:140 1
2 15 85 1:160 2
3 20 90 1:180 3
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Table 2 Factors and levels of hop and

tea juice contents and manners
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(%) (%)
1 0 0.01 #1985 10min
2 3 0.015 135 20min
3 5 0.02 #7130 J5 30min

1224 BAEMERGINGE S R WA B A
0.5% , 1 il J 4 il 1 B 20 B %5 BE 1 < 107 4~/em’ 22
o FEFMIREL :9°C ; T AR AL - 10°C 5 F A2 B [a] -
SdsEFRENEE 3% 5 Jn R WEIEE:0~2°C Wi .
15d; RBETZHZR(WE 1) o

AR DL b R W T 20 2R R R AT AR 7 S, i R

300 5012 m128

SUEELEEE
10:_1.»:-'—"‘_;

YER2

WE(C)
Bl FE (%)

(= o
—T T
x
I
)

IS [A)(d)
Lkl T 2k

Fig.1  Process control of fermentation
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Table 3 Orthogonal array L, (3*)

of tea juice extraction technique

o EEGG
Hhs A B ¢ R
1 1 1 1 1 65
2 1 2 2 2 78
3 1 3 3 3 81
4 2 1 2 3 69
5 2 2 3 1 90
6 2 3 1 2 75
7 3 1 3 2 73
8 3 2 1 1 82
9 3 3 2 3 80
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Table 4 Physical and chemical indexes of malt juice from different ratios of oatmeal and sugar
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Table 6  Physical and chemical indexes of malt juice
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s 7.5 182 9.82 48 230 1.86
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Table 7 Physical and chemical indexes of health oat tea beer
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3.36 9.05 2.0 0.42 45 210
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Table 5 Orthogonal array L, (3’)

of tea juice instead of hop and manners

S A B C A
1 1 1 1 69
2 1 2 2 74
3 1 3 3 76
4 2 1 2 75
5 2 2 3 72
6 2 3 1 79
7 3 1 3 78
8 3 2 1 75
9 3 3 2 80
K, 219 222 223
K, 226 221 229
K, 233 235 226
k, 73.00 74.00 74.33
k, 75.33 73.67 76.33
k, 77.67 78.33 75.33
R 4.67 4.66 2.00
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Table 8 Hygienic indexes of health oat tea beer
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Fig.6 Full wavelength scans

of sodium copper chlorophyllin
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Table 3 The national standard and experimental results of SCC

WiH E AR R FE b
pH 9.0~10.7 95
E” 405nm =568 571
LA 3.2~4.0 3.24
S (%) 4.0~6.0 4.54
TEES 4 (% ) <0.025 0.013
(% ) <0.0002 0.0000014
(%) <0.0005 0.000031
TR E (%) <4.0 2.3
TR IR (%) <36.0 25
5% ik
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