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Research on fixation technology for Yangzhou landrace

green tea using a universal steamer

LIU Yingying, CAO Zhongwen, LIU Shanshan, ZHANG Xiaoxiong, WANG Hua, ZHOU Aidong
(School of Tourism and Cooking, Yangzhou University, Yangzhou, Jiangsu 225127, China)

Abstract . Using a universal steamer, the fixation process parameters for Yangzhou landrace green tea were stud-

ied. The time, temperature and humidity of the universal steamer were chosen to establish a quadratic regression

equation with the sensory score and obtain the optimal operating parameters through single factor tests and re-

sponse surface methodology as curing time of 3 min, curing temperature of 83 °C, curing humidity of 70% . As

the humidity was taken into account, the process is different from the tradition in comprehensive regulation.

Key words: green tee; universal steamer; response surface analysis method; fixation
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