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Study on the Production Techniques of Green Tea Liqueur by
Microorganism Fermentation

XU Ya-jun and ZHAO Long-fei
(Department of Life Science ,Shanggiu Normal University, Shanggiu, He'nan 476000 , China)

Abstract: Green tea liqueur was developed with Yun'nan big-leaf green tea and corn as raw materials by microorganism fermentation. The ex-
perimental results indicated that the optimum technical indexes were as follows: alcohol content as 8+2 %vol, total sugar content< 3.0 d L, and
total acid content < 3 d L. The liqueur had both tea aroma and liquor flavor. Besides, it had healthcare functions and rich nutrition and its sani-
tary indexes were in accord with GB2757-81 requirements.
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