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Research on process of polyphenol-rich sorghum tea

YAN Qiao-zhen', HAO Xu', WANG Xiao-wen', LIU Qing-shan’, ZHU Jun-ling'
(1. Shanxi Functional Food Research Institute, School of food science and engineering,
Shanxi Agricultural University, Taigu Shanxi 030801; 2. Sorghum Research Institute,
Shanxi Academy of Agricultural Sciences, Jinzhong Shanxi 030600)

Abstract: The effects of processing parameters on the content of polyphenols in sorghum during processing
were studied. The results showed that the optimum process parameter optimized by orthogonal experiment
were: ratio of material to liquid was 1 10, soaking temperature was 10 for 4 h, steaming time was 45 min,
drying temperature was 100 for 1 h, baking temperature was 185 for 35 min.The sorghum tea
produced under these conditions looks golden, with baking coke cream aroma, contains polyphenol
substances as much as possible with strong antioxidant activity.
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