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Effect of Microwave, Ceramic Ball and Far I. R.
Heating on Caffeine of Green Tea

Kozo OuTsuki, Hisae Expo, HirosHI KOKURA*,

HipemiTsu Majima**, KeNj1 SaATo and MaAKOTO KAWABATA

Secondary heating process of green tea manufacture was carried out by using micro-

wave, ceramic ball and far I. R. -heating apparatus, instead of conventional hot-air device.

The processed green teas lose moisture effectively, while the marked losses of the caffeine

contents were not obseved.

The new heating apparatus was beneficial for controlling the temperature of the

heating process and saving time for the process.

1 #
FR AN BLE TR, 4 e R REPE TIT e b B L,
AL, HIE, BiE 9 REomsagg Giiahs
TRE) &, ZRLDOFAEL ENRE, KRMEERETIry
bILD RGBSR (HE) ickE{asn
bo & IR & o TRED R AR
BRI, RO EREAE LIZE EOZ b, W
ELTSERE N D, ZOME IR TR R DN
B, I ELOFRNVBESCKANTFORKNE & 5N
T, iR, CBEITTTETH - 72, &l
2% - THHETRAIC BT L =4 7 o lmedr s
BN, INEGHHO _FHRER OB, B R A
ALNTETWE, 251227 1 v 7 R—LESIE
PRI B e E AR A L ILTE T b,
ARFTE T, Z a6 DINEA: & R TR TR 2
DEATTHAAOE THRAL, bl - 7ohkfRG %
HeEcRRGT L 7o A TE, $5IC SRR B o B
B AT o 4 vl oL, A7 oA Sidkk
A 25~35% LT ENTEHYN, sl nsz LY 5

(Received August 13, 1991)

FEL2N, BIEENLY, BV EOMOKS &
LGS 5 2 X0 FRENZNT, T Z0MID
WTRETL 72T, #0&EREF LD,

1 EERH*
1) #H
TUERHE N 2B T, 1990 4 5~6 FizHEsE, "L,
WA, UL, s P BB S TR ED
TfE (A, dERREIAS. B, W#kEIZR. C, B#LEIZE. D,
Wk EFE, E, RE) 2RI 2
2) IKHLIRRAE
LROTRERBNEZE 252, KEMERERHRL
EET L L AEBEMEND, OB MBI
LT RuEEHENII O TE 2= 7 o,
£ 7 7 R—IL (Gmme) BAMEG:, ERT R
il YR MA L DY, TR - o R Ky
mHE, FNLON»LBAGENENE A7 24 v u
IZOWTHEE L 72, FEROFER{» IR R4 Wi L
7EIGNERS ALK T2, AL BL, CL, DI, E1i3

SOHBHT AL A A TG R S 7R B

Laboratory of Food Chemistry, Department of Food Science and Nutrition Kyoto,
* VBRI A Kyoto Prefectural Tea Research Institute
* ok SUERHF A4 44, Kyoto Prefectural Tea Cooperative Society

(27)

Prefectural University



B 18 KBS = - ElEFE - WEEE - LBEFW - EHes - w2

K1, BEMBERCL DEERERE

%* B No, 1 2 3 4 5 6 7 8 9 10
KL i T C C C C c C T e
A | TA 7P| mAE| 40 55~60 | 50 50 50
) | €77 90 90 90
EARI G i 110 120 120
g |TA7EH 40 |55~60| 50 50 50 50
Gpy | €TI0 7| RE 90 90 90 90
A 100 110 120 120
p.3
c |TA7eE 60 60 60 60 60
(| €77 | RE 90 90 90 90
EARI R 100 110 115
p | 77w 50 50 50 50 50
£ |y €737 | HE 80 90 80 90 80 90 80 90
T AR R 90 90 100 100
g | A7 50 50 50 50 50
By | E72v 7| BE 80 90 80 90 80 90 80 90
AR 90 90 100 100
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R2. BRYEAKFOASER

Water Content Sample; Sen-cha A,B,C
Gyokuro D,E

W, TORERT L, —RE T LiomBARITAWER

(%)
# 1 2 3 4 5 6 7 8 9 10
A 3.60 2.62 2.66 3.33 2.63 1.75 1.73
B 4.15 4.06 3.97 2.50 1.53 1.34 1.14 1.18
C 2.98 2.87 2.10 1.67 1.62 1.46
D 3.66 3.70 3.21 3.31 3.21 3.11 2.96 2.90 3.05 1.59
E 4.43 4.28 3.26 3.37 3.30 3.11 3.23 2.97 2.98 1.69
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R3. BRYKEON 7B

(a) Total Caffeine

Sen-cha A 2.1 %
B 2.2 %
C 2.4 %
Gyokuro D 2.3 %
E 3.1 %

(b)Caffeine in Extracts

mg /100 ml ( 2 g/90 ml H,0,100°C,3 min )

2

# 1 2 3 4 5 6 7 8 9 10

A 39.8 38.9 41.0 32.4 35.2 36.1 35.5
B 36.3 36.4 37.8 41.5 42.5 38.7 40.3 40.9
C 40.3 42.4 37.9 37.5 38.8 39.0

D 34.9 35.4 40.7 38.1 33.5 33.2 38.1 36.8 36.7 38.5
E 56.6 44.8 42.6 53.1 48.3 51.7 72.3 76.4 68.1 48.0
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