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Study on Seabuckthorn Tea Roasting Process

JING Qiuju FU Diarbin, SU Yurrshan, YE Wamrjun WANG Zhirweh ZHANG Xiao-guang
(Horticultural Sub-academy, Heilongjiang A cademy of A gricultural Sciences, Hatbin Heilongjiang 150069 China)

Abstract; Study the optimum conditions on seabuckthorn leaf by microwave roast. The introduction of microwave roasted

technology used in Seabudkthorn tea processing technology, in order to optimize the processing routes, to improve the

quality of seabudkthorn tea. Authors carrying the level experiment on time, weight and paving thickness; After the

orthogonal test, roasting to be 12 min in the microwave, vote leaves 300 g, paver into 2 cm thick microwave at best, to

provide the technical for the roasting Seabudkthorn tea processing.
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