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Sorption characteristics of Green Tea
Lee Joo-Baek, Jung Shin-Kye, Sohn Tae-Hwa, Choi Jong-Uck
Dept. of Food Science and Technology, Coll. of Agric., Kyungpook Natl, Univ.

Summary

The sorption characteristics of green tea were investigated at 20°C with varicus relative
humidities,

Particle size showed litile effect on the sorption behavior of green tea.

At low relative humidities below 57%, the sorption equilibrium were easily attained, but a high
relative humidities ahove 75%, the sorption equilibrium were not reached after 10 days,

From the estimation of sorption rate at arbitrary humidities an empirical equation was obtained;

dw

Ln N

=nLn{t}+Ln ¢

The monolayer moisture contents of green tea obtained by B.E. T. equation were found to be
7.87% (powder) and 7.01 % (whole), respectively.
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Table 1. Moneclayer value moisture contents of the

green tea

Particle Monclayer value

size moisture corttent
(d, b%)

Powder

—100+120 7.87
{mesh)
Whole 7.01
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Table 2. Vartous data calculated by sorption rate equation of green tea, and comparision of the calculated

moisture contents with measured ones

Storage M.C. (%) of green tea after .
Particle Humidity n c corm:}at!on
size (R.H. %) 24k 72h 96h von 1een 2o St
+100+120 97 —0.8115 0.3210 42.05 51.73 54,62 56. 97 62.24 64,91 0.9758
{mesh) (42.74) (52.57) (53.42) (61.1%) (63.86) (64.66) ’
—100+4+120 75 —0.9654 0.1968 21.68 22,83 23.06 23.23 23.62 23.80 08362
{mesh) (20.40) (21.1% (21.59) (21.08) (21.52) (22.88) ’
—100+120 57 —1.0387 0.2049 16,92 17.17 17.37 17, 43 17.52 17,78 09156
{mesh) (16.95) (16.95) (17.05) (17.15) (17.25) (17.40) o
Whole 97 —0.8680 (.2631 40,02 46, 27 48, 06 49. 50 52,67 54,24 09638
(41.62) (48.11) (54.01) (56.27) (60.09} (58.39) '
Whole 75 —0.9959 (.2049 20.76 20, 85 20, 88 20, 90 20,94 - 20. 96, 0.7651
(19.96) (20,05) (20.18) (21.09 (20.60) (20.92) '
Whole 57 —1.0877 0.2115 14,90 14,95 15. 15 15. 48 15.51 15,85 0.8741
(14.65) (14.55) (14.65) (14.85) (14.78) (15.64) '

. Empirical data, M.C. ! Moisture content(d. b.)
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