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Development and quality analysis of Wuyi rock tea jelly

YU Lizhi CHEN Chuyu MA Chunhua® ZHANG Tingting CHEN Leyu YANG Yiling
( College of Tea and Food Sceince Wuyi University Wuyishan Fujian 354300 China)

Abstract: Tea jelly was developed with Wuyi rock tea as the raw material. The technological parameters were
optimized by orthogonal test and the sensory and physicochemical and hygienic indexes were analyzed. The
results showed that the optimal formula comprised 20% of gel with the carrageenan to konjac gum ratio of 2: 1
(m:m) 40% of tea infusion and 1.5% of citric acid which endowed the product amber color prominent
tea aroma and fine and smooth taste. The products met the requirements of national standards in sensory

physicochemical and hygienic indexes.
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