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Effect of fat soluble tea polyphenols on shelflife of jnhua shortcake
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Abstract  lipid soluble tea polyphenols were selected as the antioxidant of jinhua shortcake. By measuring the peroxide
value and acid value, the effects of tea polyphenols on prolonging the shelf life of jinhua shortcake were evaluated and
analyzed. Under the condition of 40 C, 70% RH, the shelf life of control group was 14 days, and shelf life of the group
adding 0.5 g/kg of fat soluble tea polyphenols was 64 days, extended 50 days. In terms of taste, the control group had a
significant taste of oil on the 22nd day, while the 22 days of the experimental group was basically the same as the 0 day.
Predicted at 20 ‘C, 70% RH conditions, the shelflife of the control jinhua crisp cake was 56 days, and jinhua crisp of
adding 0.5 g/kg of fat soluble tea polyphenols was 256 days, shelflife was extended by 200 days.
Keywords jinhua crisp cake Lipid soluble tea polyphenols shelflife

TS213.2*3

A

1673- 6044 2019 01-0032- 04
DOI  10.3969/j.issn.1673- 6044.2019.01.010

N 300 2005 5000
° 2015 6 10 12
20 10 o 17

20 o
* 1986 2008

2018-12-21



2019 1 33

1.3.3
o Q/XLHO0001S- 2016,
2 o
. 2
N /g+100 g < 0.25
KOH /mg-g!' < 5.00
1.34
5 GB 5009.229—2016 {
Do
1 1.3.5
GB 5009.227—2016
1.1 Do
LTP- ZCO01
o 2
30 ‘C~60 C N
. 95% N = 99.0% . (
> 99.0%). . > 99.5% .
= 99.0% . 40 'C. 70%RH
1.2 °
TWI180 o
FA2004B 2.1
R-501 40 C . 70%RH 10
1.3 1 o
1.3.1
0.5 gkg LTP- ZC01
1 o
1 LTP- ZCO01)
25
gke
0.0 _ .
0.5 1
1.3.2 POV
40 C. 70%RH 1 40 C. 70%

RH 0 22
Ln POV =0.057 22« -



34

2019

22097 R*=0.949 78,

< 0259100 g
40 'C. 70%RH
14 40 C.
70%RH 0
22 ILn POV =
0.033 7x - 3.541 31 R?*=0.958 34,
0.25 /100g 40 C |
70%RH
64 .
40 'C. 70%RH
64 14
50 o
2.2
40 'C. 70%RH 12
2
2 o
1.0
0.8
0.6
Z 05
502
0%
-0.8 2‘5
2
2 40 C. 70%RH
0 22
Ln AV =0.0609x-0.447 78 R*=
0.899 79,
< 5.0 mg/g 40 C .
70%RH
33
40 'C. 70%RH
0 22
Ln AV =0.018 6x+0.12346 R*=0.956 39,
0 5.0 mg/g 40 C.

70%RH

80 .
40 °C. 70%RH
80
33
47
2.3
3
40 C .
70%RH 14
64 .
3
/d 14 64 33 80
10 C 1 K T+
10 /K T=2, K
N
N T /N T+10 =2.
40 C 1
20 C 4
4,
4
/C 40 30 20 10
1 2 4 8
56 256
200 .
3
40 C .
70%RH 14
0.5 gkg
64 50 22
22
0 . 20 C. 70%RH
56



2019 1

35

0.5 gkg
200

256 o
4.57

2009 3 30-31.

2017 4 :12-13.

B e e e e L S A At S o S i e e S e e e

€ )
1673- 6044

1 N

€

GB3100-3102-93
4 20
a
b

O 0 9 A

0351-6172474 0351- 6065177
sxfood@]26.com

( )

ISSN
CN 14- 1336/TS.
) .
{ Y. CNKI - 3
Y. CNKI —
200 . . .
. Ad
. GB/T15835- 1995 .
J.
M . 1
D .
S .
1 o
. R . . ¢ h)
19« ) 030024

0351- 6172457

sxtyhhj@]163.com



