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Table 1 Factor and level
K% Factor
APEH pp-w OP=F pp=w  EnT  FpT
ar BE e WY me ww
Level baking green Twice baking baking gr Thrice be.\king Pan firing Pan. firing
green time green time temperature  time
tem;;en?ture /min tem;;eoz:ature /min c /b
1 70 10 60 10 30 2.5
2 75 15 65 15 35 2.8
3 80 20 70 20 40 3.0
4 85 25 75 25 45 3.2
5 90 30 80 30 50 3.5
*2 Ly (6)° iXBZit RER
Table 2 Lps(6)° experimental designs and results
Ab¥s BB
Processing A B C D E F Sensory
No. scores
1 1 1 1 1 1 1 55.31
2 1 2 2 2 2 2 64. 87
3 1 3 3 3 3 3 50. 21
4 1 4 4 4 4 4 70. 77
5 1 5 5 5 5 5 80. 12
6 2 1 2 3 4 5 50. 54
7 2 2 3 4 5 1 79. 08
8 2 3 4 5 1 2 76. 10
9 2 4 5 1 2 3 62. 05
10 2 5 1 2 3 4 70. 25
11 3 1 3 5 2 4 55. 82
12 3 2 4 1 3 5 70. 59
13 3 3 5 2 4 1 83.33
14 3 4 1 3 5 2 80. 26
15 3 5 2 4 1 3 70. 45
16 4 1 4 2 5 3 84. 29
17 4 2 5 3 1 4 81.09
18 4 3 1 4 2 5 84. 89
19 4 4 2 5 3 1 82.72
20 4 5 3 1 4 2 80. 88
21 5 1 5 4 3 2 56. 74
22 5 2 1 5 4 3 80. 20
23 5 3 2 1 5 4 77. 85
24 5 4 3 2 1 5 69. 36
25 5 5 4 3 2 1 62.19
K 321.28 302.70 370.91 346.68 352.31  362.63

K3 338.02  375.83  346.43 372.10 329.82  358.85
K3 360.45 372.38 335.35 324.29 330.51  347.20
Ky 418.87  365.16  363.94 361.93 365.72  355.78
Ks 346.34  363.89 363.33 374.96  401.60  355.50
k1 64.256  60.540 74.182 69.336 70.462  72.526
k2 67.604 75.166 69.286  74.42 65.964 71.770 X=1779.96
k3 72.090  74.476  67.070  64.858  66.102  69.440
k4 82.774 73.032 72.783 72.386 73.144 71.156
ks 69.268 72.778 72.666 74.992  80.32  71.100
R 18.518 14.626  7.112 10.134  14.356  3.086
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Research on the Key Technology of Drying Process of Punica granatum L. Leaf Tea

AN Yu-hong' ,REN Ting-yuan® ,LIU Jia? , HUANG Yan',WU Yong'
(1. Agricultural Engineering Department, Bijie Vocational and Technical College,Bijie,Guizhou 551700;2. Food College,Southwest University,

Chonggqing 400716)

Abstract: Taking Punica granatum L. leaf as material, referencing to modern green tea production and processing

technology,the key technology in the manufacturing process of pomegranate leaf tea was studied. The results showed

that, the influence of drying process on the quality of primary and secondary order of roasted Punica granatum L. leaf tea

was twice baking green temperature>>twice baking green time>>pan firing temperature>thrice baking green time>>thrice

baking green temperature™>pan firing time;the best drying of roasted Punica granatum L. leaf tea was:twice baking

green temperature 85°C ,twice baking green time 15 min,thrice baking green temperature 60°C ,thrice baking green time

30 min, pan firing temperature 50°C ,pan firing time 2. 5 h,

Key words; Punica granatum L. leaf tea;drying process;weight grade method
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