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Abstract:Instant tea effervescent tablet, a kind of solid
drink prepared by granulating, drying, and tablet
processing using instant tea, citric acid and
NaHCO; as main the raw materials was

described in this paper. By testing the pressure 1
of CO, and pH of the reaction solution, the ratio
of citric and NaHCO; was determined. PEG6000 1.1

and PVP K30 were used as adhesives, soluble
starch as lubricant in tablet processing. And the
optimum formula of lemon black tea effervescent 6000
tablet was black tea powder 12, citric acid and
NaHCO, (NaHCOgscitric acid 1:1.4) 50, sugar 35, K30
sodium cyclamate 4, lemon flavor 0.5. TDP
Key words:effervescent tablet; effervescent agent; solid
drink, instant tea ZD79-6
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1.4.2 g pH o, MPa/g
1 0.4 731 0.071
QB2499-2000 2 0.5 7.22 0.080
3 0.6 6.82 0.087
4 0.7 6.55 0.094
pH 5 0.8 6.12 0.100
1.4.3 6 0.9 5.76 0.095
7 1.0 5.40 0.090
8 1.1 5.14 0.098
9 12 4.90 0.091
A 05% 1.0% 1.5% 10 13 4.67 0.087
1 1.4 4.45 0.083
B 2% 3% 4% C  10% 12% 15%
c oo o o 12 15 434 0.080
D 1:1.3 1:1.4 1:1.5 13 1.6 4.18 0.077
14 17 4.05 0.078
15 15 1.8 3.95 0.075
: 16 1.9 3.87 0.072
151 CO, 17 2.0 3.77 0.070
CO;, 130mL 130mL 10mL g
10mL CO, CO,
10mL
1:0.7~1:1.2 co,
0 1:1.3~1:1.5 H
20°C 10mL T P
130mL
1.5.2 200mL, 22
2.2.1
=200mg/L =35mg/L
1.5.3 “QB 2
2499-2000 ”
GB/T5009.139-2003 2
pH GB/T 10786-1989 pH 2
100mL % %
pH 4
5 492 5.8 0.2~0.4
227 4.6 0.3~0.5
2.1 334 6.6 0.2~0.5
3g 200~250mL
lg 222 QB2499-2000
€0, pH5.0~7.0 pH<
pH ! 4.6
3 0.8g/
% % % /s
1 15 50" 35 60 10%
2 15 60" 25 35 20%
3 15 70! 15 40 40%
4 15 502 35 60 10%
5 15 60° 25 40 40%
6 15 70° 15 40 40%
1 : —1:1.1 2 -1:1.5 2% PVP 2%
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4
A % B % C % D (20) (30)
1 1(0.5) 12) 1(10) 1(1:1.3) 16 23 39
2 1 203) 2(12) 2(1:1.4) 18 26 44
3 1 3(4) 3(15) 3(1:1.5) 19 27 46
4 2(1.0) 1 2 2 17 22 39
5 2 2 3 2 19 25 44
6 2 3 1 1 17 28 45
7 3(L.5) 1 3 3 17 21 38
8 3 2 1 1 17 24 41
9 3 3 2 2 18 29 47
k, 129 116 125 125
k, 128 129 130 130
ks, 126 138 128 128
R 1 7 1 1
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