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Changes of Some Constituents during
Processing of Canned Tea Drinks

Shinichi Suematsu, Yoshihiro Hisanobu, Hideaki Saigo,
Ryoko Matsuda, Kyoko Hara and Yoshihiro Komatsu

Stability of green tea catechins during processing of canned green tea drink including steri-
lization by a retort or a heat exchanger was investigated.

From the simulation test on the process of canned green tea drink, it was found that. (1)
catechins decreased in almost all of the process including holding in a filler bowl (95C) or a
reservoir (55C). (2) the largest decrease of catechins occurred during retort sterilization, (3)
an addition of small amount of L-ascorbic acid (AsA) was effective on stabilization of catechins
in green tea drink. For example. in the case of retort sterilization at 121°C for 6 min. (lethality,
Fo=4). the decrease of catechins in green tea drink was restrained 45% by an addition of AsA
(20mg/100mf). Moreover. the decrease of catechins was negligible by an addition of AsA (20
mg/100mf ) in the case of sterilization at 135C for 32 sec. ( Fo=4 ) by heat exchanger.
Therefore. avoiding excess heating through the processing and adjusting pH of tea infusion
slightly acidic by an addition of small amount of acid such as AsA are required to retain cate-
chins in canned green tea drink.

Key words:canned tea drink, green tea, caffeine, catechins.
isomerization, retort. heat exchanger. sterilization,
L-ascorbic acid. pH.
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Fig. 1. Standard production process of canned green tea drink.
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Fig. 2. Apparatus for heating below 95C
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Fig. 3. Apparatus for heating at 135°C
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Fig. 4. Variation of catechins in producing process of canned
green tea drink including retort sterilization.
[ : Without an addition of L-ascorbic acid{AsA).
@ :With an addition of AsA (20mg/100m1).
72 :Standard condition for evaluating the naxt process.
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Fig. B. Variation of catechins in producing process of canned green iea
drink including sterilization in heat exchanger.

O : Without an addition of L-ascorbic acid (AsA).
B ; With an addition of AsA (20mg/100mi),
:Standard condition for evaluating the next process.
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