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Comparative study on key processing technology of
cold Brew Congou Black tea

SHI Daliang' CUI Hongchun' AO Cun' ZHAO Yun' YU Jizhong' HUANG Weihong™

(1. Hangzhou Academy of Agricultural Sciences Hangzhou 310024 China;
2. Zhejiang Agricultural Technology Extension Center Hangzhou 310020 China)

Abstract Sensory quality and water-soluble extract content of cold brew black teas processed using
various cultivars freezing time duration and drying methods were investigated. The results showed that
the color of the infused leaves in samples prepared by freezing for 48h was bright the leaf fermentation
was well even and the water-soluble extract increased by 10% -20% compared with the control. The
comparison results of three different drying methods showed that the charcoal fire baking was the best
and the quality of cold-brewed black tea produced by 48h freezing plus charcoal fire baking was the best.
The production of cold-brew black tea by this technology was technically feasible and the technology is
worth to be popularized.
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7D, Y 80 80 88 84 80 83.20

7D, T 81 82 86 83 80 82.85

ZD,H 81 82 86 84 80 83.15

7CK-Y 78 81 83 85 78 81.65

7ZCK-H 79 80 83 85 78 81.80
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(25%) (10%) (25%) (30%) (10%)
ZCK-T 79 81 82 84 78 81.35
LD, Y 91 92 86 91 91 89.85
LD,-H 92 92 87 89 91 89.75
LD, T 92 92 86 92 91 90.40
LCK-Y 91 93 88 90 89 89.95
LCK-T 92 93 88 91 89 90. 50
LCK-H 92 93 88 90 89 90.20
QD,-T 91 92 87 88 90 89.10
QD,-H 91 92 87 88 90 89.10
QD,-Y 91 94 84 87 90 88.25
QCK-H 91 93 86 87 89 88.55
QCK-T 91 94 87 89 89 89.50
QCK-Y 91 93 86 86 89 88.25
YD, T 78 86 86 87 79 83.60
YD, Y 77 86 87 84 79 82.70
YD, -H 78 86 85 86 79 83.05
YCK-Y 77 85 85 84 77 81.90
YCK-H 78 84 86 84 71 82.30
YCK-T 78 86 85 86 77 82.85
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(25%) (10%) (25%) (30%) (10%)
DY 85 86.50 87.50 89 88 87.28
ZD241 82 89 89 87 84 86.15
ZD2-T 87 89 38 88 88  87.85
ZCK-Y 84 85 86 86 86 85.40
ZCK-H 80 88 88 85 82 84.50
ZCK-T 86 86.50 87 87 86 86.60
YD2-Y 83 86 88 87 87  86.15
YD2-H .84 86 89 86 85 86.15
YD2-T 86 88 87 88.50 87  87.30
YCK-Y 82 87.50 87 88 88 86.20
YCK-H . 82 87 88 87.50 83 85.75
YCK-T 85 92 89 87.50 87  87.65
QD2-Y 87 89 88 88 89.50 88.00
QD2-H .89 91 91 88 88.50 89.35
QD2-T 87 88 89 88 90  88.20
QCK-Y 85 87 85 84 88.50 85.25
QCK-H 87 86 . 86 85 87  86.05
QCK-T 85 86 87 85 88 85.90
LD2-Y 84 90 90 90 89 88.40
LD24 88 . 92.50 88 87 83 88.15
LD2-T 85 89.50 89 88 89  87.75
LCK-Y 83 88 86 84 89  85.15
LCK-H 87 87 87 86 89 86.90
LCK-T 86 91 87.50 89 89.5 88.13
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7D 28.25 13.58 48.10 36.70 19.83 54.00
7ZCK 25.52 11.96 46.90 35.83 16.77 46.80
YD 26.21 14.15 54.00 35.93 21.20 59.00
YCK 25.63 11.13 43.40 35.40 17.40 49.20
QD 32.19 17.82 55.40 34.50 20.17 58.50
QCK 30.26 17.92 59.20 34.67 17.13 49.40
143D 32.23 16. 66 51.70 37.50 19.20 51.20
143CK 32.76 17.49 53.40 37.60 17.73 47.20
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2
(25%) (10%) (25%) (30%) (10%)
LD2-H N 88 N 92.50 N 90 89 88 89.25
LCK-H N 87 91 88 88 89 88.15
QD2-H N 89 90 87 87 88.50 87.95
QCK-H N 87 90 88 86 87 87.25
YD2-H . . 84 86 88 86 85 85.90
YCK-H . . 82 92 90 85 83 86.00
7ZD2-H . 82 88 88 86 84 85.50
ZCK-H N 80 89 89 87 82 85.45
(Y 1 L 43 Q );D ; CK ; H )
20 min
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