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Abstrate

Crude tea indicated that the tea leaves are picked late, the crude tea leaves have a
bitter taste, more stems, and a poor taste, therefore, which is low economic value, bitter
and discarded by tea farmers. Most of the tea wines on the market are brewed by
soaking method, therefore, the aim of this study was to preparate the products of brewed
wine by crude tea leaves and packaged tea, according to the formula of different sugar
concentration. After maturation, we evaluated the difference of sensory to screen out
the best concentration of sugar for the preparated the tea wine. Then, we evaluated the
difference of color, smell, sweetness, acidity, and overall acceptance of the brewed wine
by hedonic sensory evaluation. Results showed that the concentration of 35% and 40%
sugar in our products Were the best preference by the respondents, and the preference
of color in the concentration of 40% sugar of the brewed wine by crude tea leaves was
significiently higher than other products. There was no significant difference in smell,
sweetness, acidity, and overall acceptance of tea wine brewed from crude tea and
packaged tea. Our results suggested that the products of brewed wine fermented by
crude tea leaves can be accepted by the consumer, and it is comparable to the packaged
tea. This result speculates that brewed tea wine with crude tea may have potential for
green drinking development in the market.

Key word: crude tea; brewed tea wine; hedonic sensory evaluation; green drinking
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