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Fuzzy comprehensive evaluation on quality of brown rice green tea by

sensory analysis and is processing
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Abstract; Taken brown rice powder and green tea powder as raw ma-
terials, brown rice green tea was prepared with application of extru-
sion recombinant technology. The tea polyphenols, caffeine, amino
acid, sugar content and the color value changes in the different ratio
of materials and processing conditions were compared. The brown
rice green tea formulation and processing conditions were optimized
through fuzzy comprehensive evaluation. The results showed that
brown rice green tea had a better sensory evaluation value with the
ratio of 4 # 6 of the green tea powder to rice powder under baking
temperature 160 ‘C for 15 minutes. The polyphenols, caffeine, ami-
no acid, sugar content of brown rice green tea were 6. 91%, 1.37%,

0.345%, 14.92%, respectively. And the polyphenols. caffeine, a-
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mino acid, sugar content in tea beverage were 0. 90%, 0. 18%,
0.045%, 1.94% . respectively.
Keywords: brown rice; tea; extruded; fuzzy comprehensive evalua-

tion
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Preparation of brown rice green tea samples
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Table 2 Sensory indicators of brown rice green tea
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Table 3 Physicochemical indexes of extruded
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Table 5 Weighted scoring of brown rice green tea
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Table 4 Physicochemical indexes of extruded brown

rice green tea beverage

. R/ MR A 2B/ W Ak i JEhE/
BER L* a* b
% % % 2/ % %

fim 1 40.67 1.88 8.60 11.58 0.11 0.55 0.028 2.08
FEfh 2 43.85 2.02 9.85 11.68  0.18 0.90 0. 045 1.94
FEfh 3 42.68 2.67 8.87 11.53  0.22 1.11 0.051 1.48

FEfh 4 42.10 3.30 7.68 11.63  0.27 1.27 0. 069 1.21
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Table 6 The evaluation results of brown rice green tea
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