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Table 1 Effects of different tea varieties on the sensory quality of tea flower health wine
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Table 2 Effects of different tea varieties on major content of tea flower health wine
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Table 3 Effects of different alcohol content of base liquor on the sensory quality of tea flower health wine
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Table 4 Effects of different types of tea flowers on the sensory quality of tea flower health wine
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Table 5 Effects of different types of tea flowers on the major biochemical components of tea flower health wine
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Development of tea flower health wine
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Abstract: To develop the health function of tea flowers to human body, the brewing process of health wine
and the effects of tea flower of different varieties and different alcohol concentration of base liquor on the
quality of the health wine were studied to preliminarily ascertain the processing technology and main technical
parameters of the health wine. The results show that the tea flower of Fudingdabai camellia is the best choice
on the quality of the health wine; the quality of the health wine is good at the alcohol concentration 20° and
30° while it is poor at alcohol concentration above 50°; soaking time is generally between 90 days and 120
days, and the processing technology of tea health wine is drying tea flower, modulating base liquor,
soaking, filtering and bottling in turn. The fresh tea flower combined with liquor can be directly used to brew
tea health wine, which has better quality with simple operation.
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