- 1 - SPECI FI CATI ON PACKAGED BLEND TEA DRI NK TECHNI CAL FI ELD

[ 0001] The present invention relates to a packaged bl end tea dri nk.
More specifically, it relates to a packaged blend tea drink which can
sustain a dark color tone (in particular, a brownish red color) and a
refreshing feeling without bitterness/astiingency, while avoiding
preci pitati on when stored over a long time. BACKGROUND ART [0002]In
recent years, there has been an i gereasingrdenand for healthy and

val ue- added products in the beverage industry. Anobng tea-based
drinks, blend tea drinks prorRckrED asnENpl TEAIDRINDF ki nds of tea

| eaves and/or cereals can express various flavors that cannot be
obt ai ned by nere use of a single material and have an advant age of
ensuring the intake of conponents of several kinds of natural

mat er i al SECGHNAEer FIkdd of a plurality of kinds of materials brings
about a problemthat the resulting flavor becones bitter, astringent

or miscell0%Pddus. THSDHPFE N Ea ldViSHEd mhited adied 461 ¢ ibFckagack ®gead
state, there sanetines arise additiqnal .problens; for exanple,

preci pi t &5 RS i f F1%8 SRS rlé:\?é'ﬁ‘ty'uﬁﬁn 56 Gy St @a%@.ge\siahl@uné
attenpts have,_heen nmade to produce bl en ea drinks made from.a

o1 Lr a1 £S5 R YO et BT S oy R R O o Gs B HeAG
for prodyci bl e rink rich i I r t] i fferent
extracti%hb??#@gg o?ggfp dggpiﬁf'o% %Fﬁ&%sgﬁ%ﬁégéfﬁgkg{%%gﬁg%f
Docun?ntb%ﬂ@é%ﬂé%%%%sfrf%qén ,l%%Ql%e%ﬁ®ydyﬁd: dfﬂﬂ%%ﬂ%@%r%%%n

sol utions of oolong tea | eaves with white tea’l eaves and/or green tea

| eaves s@+asd0 FRld eve drie tasd.i ngency i nherent to ool ong tea.
[ Patent Docunent 1] JP-A-2003-310160 [Patent Docunent 2]

JP- A- 07- BERE&GROUND ART (Japanese Pat ent

No. 2725985) DI SCLOSURE OF THE | NVENTI ON PROBLEMS TO BE SOLVED BY THE

| NVENTI ON C0@2Q3] Si rTee ra&ceumtbereaafs blcérrc et @@ sdibierks aar € nmowaei nighelemand
market, it is desirable to develop a drink that can be differentiated
from exi samdrepriddiyctegd Urdare-tldese pinoccuedsanceshet bevigregentindustry.
inventors focused attention on the fact that no packaged bl end tea

dri nk ha¥ineg-da téaracsIco I tidke - h&d ehde t o ReNEd. PASEMCEIOhE ro8 Bhe

i nventors' notion, a dark color tone (in particular, a brownish red

col or toﬁ@?rﬁﬁl§ybpéh&ﬂﬁgé &ﬁiﬁ@acéﬁaﬁﬁéaﬁéddOdb&@Iﬁﬁﬁﬁe§§PoﬁxﬁFeSS

bei ng made from nﬁ_kin f nateri%%f nd.be%p rich in nang Ki nds
of conponét¥ " proji et ®a R 8d CEASE PYadETAnESth S &dd

val ue toéﬁ%%%%'%%]e&ﬁ%ld%%%kh.W@e%ni%d%%n%%%%ﬁ%&e%n%%mq%rk% etQ%tgke
en r (0]

col or tone a tea i nk,” however, 1 t°71S sonetime serve

that the Jd ayap-feriie o idak eGORS ASUH NOGN A7 00 bithck, SO that

its refreshing feeling i's inpaire reover, it is also observed in
some casegjhalr,t hechar actanishii¢ f lavan nefs @ SRR 61ME8indls about

becones excessively noticeable, which nmakes the taste sinple.
a problem that the resulting flavor becomes bitter, astringent
or miscellaneous. In blend tea drinks which are sold in a
packaged state, there sometimes arise additional proklems; for
example, precipitation is difficult to prevent upon prolonged
storage. Various attempts have been made to produce blend tea
drinks made from a plurality of kinds of materials. Patent
Document 1 discloses a method for producing a blend tea drink

rich in flavor by setting different extraction times for a

plurality of kinds of materials. Patent Document 2 discloses



[ 0004] Accordingly, an object of the present invention is to provide a
packaged bl end tea drink which can sustain a dark color tone (in
particular, a brownish red color tone) and a - 3 - refreshing
feeling without bitterness/astringency while avoi ding precipitation
when stored over a long tine. MEANS FORZSCOLVI NG THE PROBLEMS [ 0005] To
sol ve the above-descri bed problens, the present inventors conducted

i ntensi ver stludices.eaAsird mesidripritsiey rRedtirced thatitd oplsuicH idnodly tea
kinds of materials enployed in a blend tea drink show different
tastes, sSrehles andhconparentss deperd rgdowrhameest itkg Jeases, sandst e
tastes, snells and conponents al so vary dependi ng on net hods of

t reat i ng neld avet dhicaless (rigasniayy iméteheds, tHoerowemingt itera -.nmet hods, | evel
of roasting or fernmentation, etc.). Thus, they exam ned nethods of

sel ecting and [tRedgmnitndocvanardt drli alPsARO0Bherl®ded, t hey found out

t hat anong various characteristics and conponents that can be
neasured in bll@fFerda Ipqunest dedifrfc OfadtidsBar e usabl e as

i ndi cations for obtaining a blend tea drink, wher

by t
above- descri bed probl ems can be sle@.nelﬁienéalaitﬁntteWé'ﬁt]]géé)’r?@)
i t f | end t drink, which tai
dark col S oms 08 e dSvEREEL o i thout 1 can sustain @

bi tterne%’ﬂo%%%ﬂs”%%no%%:t \gajr:rfle [ﬁ\é(y cP IWT&iOtNati on when stored over

a long tinme, can be y controlling the caffeine content,

Brix, hazgoejue, el Of trﬁu%b%!re%lf% ‘b‘i%ﬁl‘éir Lk, &EbY LomRetNG Hshe

present invention. [0006] Accordingly, the present i1nvention provides
a bl end tga il nk ccanrt JiddinGHlieduiod dextnast & efrione tofathixe materials
sel ected fromeach of at least two groups (preferably at |east three
groups, aIfE ogieefrahakiyy fatord easisthiow pdockips sand Undlee pihefser ably five
groups) fromanong the followng five groups (A to (E): - 4 - (A
st ens andilreaves sofceGanelhle ®raisrensiisivefqBrrst doe uard laeaees ioh phathe
other than Canellia sinensis; (C) cereal seeds; (D) plant-origin
mat eri al Sagtthéahathae srerggddedlendandacardalk $evdsy andalk) color tone
fungus-origin materials; which has the follow ng characteristics: (i)
havi ng ahésk fosiene négmedsd .of A rsmdoito éde (prenéoats!y nbte oppmaodark
| ess, nore preferably 80 ppmor. |less and nore preferably 50 ppm or
| ess): (iSO FaFicR§ d 18r PRI B 18% 0 PESYTEENerEaliof)or F5%edr Ofeds,
0,
fror e pre&ﬁ%%%!%e%’%éﬁ%& E%%Fc%%%tgP%egood impressicon of being made
from many kinds of materials and being rich in many kinds of
components, project a healthy and high-class image and thus
add value to the blend tea drink. When it is attempted to
darken the color tone of a blend tea drink, however, it is
sometimes observed that the flavor of the drink becomes
astringent or too thick, so that its refreshing feeling is
impaired. Moreover, it is also observed in some cases that
the characteristic flavor of a specific material becomes
excessively noticeable, which makes the taste simple.
[0004] Accordingly, an object of the present invention is

to provide a packaged blend tea drink which can sustain a dark

color tone (in particular, a brownish red color tone) and a



preferably 0.35%or less); (iii)having a haze value of |ess than 10
(preferably less than 7, nore preferably less than 5 and nore
preferably less than 3); and (iv) having a color tone of 0.8 or nore
(preferably 1.0 or nore, nore preferablé 1.1 or nore, and nore
preferably 1.2 or nore) when neasured—af a wavel ength of 420 nm

The present invention further provides a blend tea drink as descri bed
above whiGd¥ as ihe fe@lllio Rg taRItadi@tleThnces / adth ihaNinty angakf ei ne
content of 110 ppmor less; (ii) having a Brix of 0.45% or |ess;

(iii) hawan;guallh@z@ax\eaﬂllpﬂt@ftllcesmriehﬁrstbrealn@v(ew)a havigng imecol or tone
of 1.0 or nore when neasured at a wavelength of 420 nm - 5 -

The pres¢MANSIVER ISOLVING TelE mMROBLAMS a bl end tea drink as descri bed
above, which contains liquid extracts of one or nore materials

sel ect ed [fXé¥hleach Tof s@tlvceadie tHinose geswrs biasc Pudibdgmsa) tded prEsent
(for exanple, at |least three groups including (A), (O and (D))from
anong t he rHISEFEIde SOTIEE &3 Ve tenedps EARYES(-E) - As a respHé p

i nvention further provi des a blend tea drink as described above,

whi ch comcdiiied ithditd feRideld tof afhkeddsr horetegiers @&%}Oﬂ% igy @

2 bl end LO5H: %@%%Z%@ﬂ%@f&%fﬁeﬁﬁ@ﬁ e

of a mat %{eﬁ%tncﬁ%t a'o’?le‘i’la% ) é"n 9085t &d Mgl e~ gL J%%eﬂ te%rn%

with a h &r atur'é and ressdre St eam an Ml iong (that
a nater'%! d@%y N9 1R %%%‘ Gg %ndﬁ%&%! %&O%% atlng gghe
present invention % Grt her OVI | end tea drink as descri’be

above, Whisgh di% l%ac(‘ﬂs%%%(%l'n% %ettrh%'&ﬁaoarf%%e%(%%tt%'o@leEne(tfh%rdsexqfé‘%'eq
PET container). [0007] The present invention further provi des a met hod

of produGidagtand end feeameitank BQMRIHSIING SXis3CihRg Wsdahh ideS0 @ Mods
three or nore materials which conprise one or nore materials sel ected

from eachfofsedledtdast atnlr ee egrtdups theomaarnrigltshe ffoldtoMirtg e, vehey

groups (A) to (E), and filtering the obtained liquid extracts to give

filtratesfourh) csttermadnamosay es rafo uGamilalriag teimertdics; and components
that can be measured in blend tea drinks, specific factors are
usable as indications for obtaining a blend tea drink, whereby
the above-described problems can be solved. Finally, the
present inventors have found out that a blend tea drink, which
can sustain a dark color tone and a refreshing feeling without
bitterness/astringency while avoiding precipitation when
stored over a long time, can be obtained by controlling the
caffeine content, Brix, haze value, etc. of the blend tea
drink, thereby completing the present invention.
[0006] Accordingly, the present invention provides a blend
tea drink containing liguid extracts of one or more materials
selected from each of at least two groups (preferabkly at least
three groups, more preferably at least four groups and more

preferably five groups) from among the following five groups

{A) to (E}:



(B) stens and | eaves of plants other than Canellia sinensis; (O
cereal seeds; - 6 - (D) plant-origin materials other than stens,

| eaves and cereal seeds; and (E) fungus-origin materials;
characterized in that the blend tea drink has the foll ow ng
characteristics: (i) having a caffeiné dont ent of 100 ppm or | ess;
(i1) having a Brix of 0.5%or less; and (iii)having a haze val ue of

| ess thanalO; stenef emablleasatd sffyiguhanmy & Wi riefnstike above
characteristics (i) to (iii); nore preferably satisfying all of the
char act er(iBst i e efis) amal (lidaves arfd fleritenthier) thawi Mgre Idalsor t one of
1.0 or nore when neasured at a wavel ength of 420 nm The
present inventdigrerfadra;her provi des a method of evaluating a blend tea
drink characterized by conprising neasuring (i) caffeine content,
(ii) BrixXCI)(iiderapdzeagslsie and (iv) color tone (neasured at a

wavel ength of 420 nm) of the blend tea drink. [0008] The present

i nvent i orf X ur PHEN toaiidd s Mg bsitdidd st &4 hdr ikiads SEEE S BEG VaSowed

whi ch contains five or re (preferably 10 or nore, nore preferably
15 or nore an(‘ferﬁ?ré‘gL ﬁﬁ?@r"aﬁ’i 20 or nore) kinds of materials.

The pr ese(r]l,é i&v%nt isqn f.ur.t her %re A ovi des a net hod of producing a
bl end tea drink &s d&dciBedabdvé,~Sihi ch i nvol ves the step of

measuring the Bri 2 I C r..t : rred at 420 nm of
the extract ar‘?@l_ca %t%l%a%%%g%to\t%O&%H%Zgh%glaﬁgfq_%rl{%%%%‘i o and selecting
a mat eri gli )by nusiing LheBPeA2Q VRAIMRr iof nald ghhus deter m ned as an

i ndi cati on.
{preferably 110 ppm or less, more preferably 80 ppm or

less and more preferably 50 ppm or less);

(ii) having a Brix of 0.5% or less (preferably 0.45% or
less, more preferably 0.4% or less and more
preferably 0.35% or less);

(iii)having a haze value of less than 10 (preferably
less than 7, more preferably less than 5 and more
preferably less than 3); and

(iv) having a color tone of 0.8 or more (preferably 1.0
or mere, more preferably 1.1 or more, and more
preferably 1.2 or more) when measured at a wavelength
of 420 nm.

The present invention further provides a blend tea drink
as described above which has the following characteristics:
(i} having a caffeine content of 110 ppm or less;

(ii) having a Brix of 0.45% or less;

(iii)having a haze value of less than 7; and

(iv) having a color tone of 1.0 or more when measured at a

wavelength of 420 nm.



- 7 - The present invention further provides a blend tea drink
as descri bed above which contains |iquid extracts of two or nore
materials (preferably three or nore nmaterials) selected from anong
Lyci um chi nense | eaves, Cassia m nosoi des, Ganodernma appl anat um
dandel i on roots, Crataegus, nul berry eaves, licorice, Lonicera

j aponi ca, Psidiumguajava fruits, canom | e, shiitake nushroom
(Lentinus edodes) prdaiérituyitiva aarodatia ramed Casshva deltt usifielia teadtrink
havi ng been roasted, preferably from anong Ganoder ma appl anat um

mul ber ry dsealeas,r iPsidiavovgyajwaMa radints,indoutitcuyini @ xaofadatsa cdh@dne or
Cassi a obtusifolia, each having been roasted. Mor eover, the
present imorentmadrerped des extidderfddre@ashh i & desert éd exb ovweuiprs
which 90 % by weight or nore of the materials (preferably 95 % by

wei ght orinedrelinior{Paxamsl €Clal (fcaf axeenprhgt editallsp stad gee g nogast ed.
[0009] I n the present specification, the expression "a blend tea _
drink" i$%1l§eRé&d cAer s d Hefferom amoeg Base db@vienids seagritsichifdge
a plurality of kinds of liquid extracts of tea | eaves, cereals and

ot her matt&AU&Ss. (B)n tddifi-on to the liquid extracts, it nmay contain,

f e, terial in a finely nilled state. B f .
cont ai ni hg |1 qud FHEEFAEL STOPTHET (96 AT EHATTG 3§ ff £ 6Gh dieit ik

Kinds of jatgerdalis,. A a§>' & %%ﬁc%r |1 CAN, EXRILS S L %I%sf 'oaf"‘%[;l ce_or
t hat cannot bé obtaine cby merel’y using a S|n§ﬁe material,” and has an
advant age.fife qRsANG e diRlake %{Pr%qm%%%@e% ffaamlysal ity of

ki nds of natural materials. [0010] To enabl e the expression of various
flavors that a@rnefrceqbtiaiRed Ry MRIRNGUSRT A R0kA JRE edalqank
the - 8 - intake of conponents of a plurality of kinds of materials,
liquid exty aelstrabeenebvdming oft@tlihssel acted df komreath oaf aat

| east two groups, preferably at |east three groups, nore preferably
at | east nfaquar igrlo ups: admekdnbrye tpreeftarab iy ashted whe lgroupsn chmhsanrerg s
the following five groups (A to (E), i.e., (A stens and | eaves of
Canel | i avwsithemsihg;gh( Bemgpteers: vaned anehneghofprpisantre  ottlkem tehan nCddelns a
sinensis; (C) cereal seeds; (D) plant-origin materials other than
stens, | dapes d8d Germedlerdadddelanginm) tourkdigs 9oy rl Chater idglssr idped
used in the blend tea drink according to the present invention. It is
preferred@¥ese |iquid extracts of one or nore materials sel ected

f h of I t th i ncl ydi A), d f ,

etz tirodte s SRS 0006 Bt b sy
ve- i [ ups . ) i ndi_vi du ups

Lo (B) Wil e aTe Bop o HERar ieRa RaPes L7 G0 EIFAMBRER

Vi ewpoi nt_ 4 EaQQ%QIW%%rtg%aﬁéﬁkss%'%%Totx%ﬁkﬁ%%gaflavors t hat cannot

be obtained by merely using-a dingle material d the intake of
conponentig ooy 12 pl widl i JRds Qe nFBLEN il et lvard of e m%rt!h%‘ﬁl of
according to the present invention contains |liquid extracts, finely
mlled ”?&b@b%in%t%-bQEnUWQe@rdEQh%,db%@IQE%%QI%xE&%%%i%ﬁ RS a
preferably five or nore, nore preferably 10 or nore, nore preferably
15 or nDIs® lare tpamhirieeuloar p rer efaefcalilay s?2@haichmetpFaiser icales orf @k2] | n

the present specification, the expression "a packed blend tea drink"
means a blerditds dalrictwhl droms cpatkadedt 1 ea stonhaiere g rag sc & olre
taken as such without -9 dilution. [0013] The present inventors found
out that asopackagedollowing five groups (A) to (E), and filtering the

obtained liquid extracts to give filtrates:

{A) stems and leaves of Camellia sinensis;

{B) stems and leaves of plants other than Camellia

s5inensis;

{C) cereal seeds;



bl end tea drink, which can sustain a dark color tone and a refreshing
feeling without bitterness/astringency while avoi ding precipitation
when stored over a long tinme, can be obtained by controlling (i)
caffeine content, (ii) Brix, (iii) haze value and (iv) 00420 val ue
(col or tone neasured at 420 nn), anong ¥ari ous characteristics and
conponents that can be nmeasured in blend tea drinks. Depending on the
desired f(mvomplehtadrdrget maltend aiea odthienk theint Reemal,| 1efviclke ahact or s
(1) to (iii) as described above or one or two thereof may be
control | ed. Waerdatl issdadst;erced to provi de a packaged bl end tea drink
whi ch can sustain a refreshing feeling without bitterness/astringency
whi | e avditddi nd ymoesi-pirtigtiiromaseer adtsgr ed over a long tine, it is
desirable to control all of the above-described factors (i) to (iii).
[0014] (i) Caf fedisg@cdemigsmd 1n thiie togf fodions ¢6mt etingt hielge thieend t ea
drink according _to the present invention is preferably 150 ppm or

| ess, nore prdParlaMipal feassRteriséd§s more preferably 80 ppm or

| ess, and .still nore preferably 50 ppmor_less. A blend tea drink
havi ng a (Hﬁghé‘ﬁ"&&ﬂr éi ﬁé‘fgﬁﬁf‘@ntc%é}@é 5t ét%i)oﬁpé‘eé’ﬁl €587

bitterneﬁsk S r%n ency.. To r&d§c§90aff§ine,cont ined in the blend tea
drink, it'lid pésdisl & P&lﬁeﬁ | at'e°t R& cOonténfSf a materia

cont ai ni g har of f.f el c mellia sinensis

| eaves iﬁqfﬁghgﬁgﬁga%X%%2§ Jgsgﬁi%gg%g%%vgb%%hg%éaffeine content can
be neasured by, cemeialy I h it can be
nmeasur ed by a(ﬁgfhod thgf%%?PF%&%%gn%%ggqggE%?igé n?%%gfanples
hereinafter. [BQ¥Blkdrs Briics (i) to litihe Rlcerd hreFedhibnk acgakdiieg
to the present invention, the Brix, which neans the content of

sol ubl e sol i damat g $hel shara¥erisesss nrief ewahliy i0.)4%%0rF ulress.r
nore preferably 0.4% or |less and still nore preferably 0.35% or |ess.
A bl end t(éa)dhiavk nigaw g larhitgher ofr ilx 0skawsca el edenr ekkesitieng at a
feeling with an aftertaste. By considering the flavor as a drink,
however, it i sayedfeagdbl oft a0 time Brix is 0.1%or nore. As a nethod
of regulating the Brix in the blend tea drink, use can be nade of,
for exanpl e, tThe ReEEHKeds dnVeptilelziing thige erOvdccisod aehdrd 6ds
(e.g., regulating the conposition ratio of materials), selecting
appr opr i &éLvgtdridars PIeakt F6E Ofd MhEhedRGitErd RS by CORBELTG NS

materials, altering,other. treatnent c nditL?n .e.g., .the treatnent
Wt h & DTSR CETREr i & i Regh R eobur d iy odn I (iridt | BAZerEl s
Wil be %ﬁéfrHR§S§hﬁ%%l%%%%?B%e%%%r%%l%@'aTQ%v%ﬁEﬁg%%no%e4g%?eﬁ{e%fby

a comonly e met ho or -éexanp i't "cCan"be “measur e rring
to the nmethod as will, he;dgscribed in Exanples hereinafter.
[0016] (iil gﬁze value ~~ " In the blend tea drink according to the

present immwepli on, Thie hazenvalitgenthiceh fus @R d BHGAHLQN oS RaWnHRI tkhe
degree of turbidity of the drink, is less than 10, preferably |ess
than 7, rorek:Eef elealkind dessuidian Yharkth Sonlls iMRr € ikelber ablrne | ess
than 3. A blend tea drink having a higher haze val ue shows nore

preci pi t abireTowaen ystar ed avek,anroerg prieferabhiych s 9 rundes bakl éore
particularly in the case of a blend tea drink packaged in a

t r anspar emte feorfdiyn€0. oAs reregt kaddef ofegultatriiagd st.he haze val ue of
the blend tea drink, use can be nade of, for exanple, nethods of
removi ng i nsolTilsl @reisea tpanviegitéonby ugdmermorgapirow iotesf ial medhiogh of
and so on. The haze val ue can be neasured by a commonly enpl oyed

met hod. Pacdeyedmsl & bilendan sse dpdasuréd dg$icrd bg dmeea@ t WAL oy 1Linvied ves
described_ in Exanpl es hereinafter. [0017](iv) Color tone In the blend
tea dri nENEcEGRH RF TGN Ipledeft Priveftid% D 4eNe VadINr (CoReTI $0BR

i ndi cation show ng t dar kness of the drink color. A dark | or_ t
(in part FEREATEca 1 Aal S &8 SBPoPHEERET 6P 8 Lot 1Pea CF P &an

value/Brix ratio and selecting a material by using the 0D 420

value/Brix ratio thus determined as an indication.



tea drink according to the present invention is 0.8 or nore,
preferably 1.0 or nore, nore preferably 1.1 or nore and still nore
preferably 1.2 or nore but it is desirably not nore than about 3.5.
The col or can be neasured by a comonly enpl oyed nmet hod. For exanpl e,
it can be neasured at the wavel ength of 7420 nm by a method that w |
be described in Exanples hereinafter. [0019] As a nethod of el evating
the color tongnef drivechltene e idn mhrtise ¢advitermde indhe darhiadk
of selecting materials and treating procedures (e.g., roasting and

m | 1ing) aas dgswinigpdd Giiodreexitiatt oot ad ndarnk oisowsitsta dtedp fcawar or
tone, i.e., selecting an appropriate conbination of materials with

pr ocedur e® rfeomattregdtalizg (dre featadxlivaltdrr efe0 @20 palrso mad chrliedd )t ez lecitekl
having a dark browni sh red color tone can be obtained by use of

mat er i al &nvayiamprige iy cEppr oprirsrsley legastsed Calas ig prigfosaickds,

enbodi ment of the present invention, therefore, a blend tea drink
cont ai ns GanqEed e BREENF TS Th deced 1on Aeed S rmérd (RIS i Eallbp vy e
or nore, materials having been roasted. In another, preferred ,
enbodi nertteSrhd 15odd&r ilRIefaieh /2R E3d tfed Hihigieaiva fgulits,

8 S N U o

[0021] 1t is_ al.so ible to .oy t.he Br.i d.o Q val f a
[ qui t e P Ter i G g S ach Pal B de Srgte g sted

i ndi cati i I i i 0 . b ri
navi ng. o I BTN e STCeg O e e I L A g Teats
in the fodonng BAPRILErfi¥s, R Ry Ma I RUSIdNAS Ofcamtieri al s

are treated by vari ous net hods and then extracted under the sanme

condi ti o iR iGoE d,1 GUicth exshriact HedNeXoasthe .Bri x and 0D420 val ue of
each liquid extract are neasured and the 00420 value/Brix ratio is

cal cul at ed. Byoyelosetr,onhef pratsemtalisivikavtiing @ roivglle@D4a2® 1ealduecBr i X
rati o and bl ending at a conposition ratio determ ned by considering

t he fl avaolirigqualast idescriifoeids adopec tied whtiath &0blkeiry twed gilvti ik rewrieng fa
dark brownish red color tone and desired flavor qualities can be

provi ded thEx awgileas adfs npr@dicalad iyavdiong & vhiwghi ab4 20 welrge/ Bioirx exatriod e
i nclude Lyci um chi nense | eaves, Cassia m npsoi des, Ganoderna

appl anat @h! ®dndéis grtegsrs s)ohavgepesn FPFEedy | eaves, |icorice,

Loni cera j%@ﬁkica, Psigiun1 uaj ava fruyits, canom_le, shiitake

mushr oom [CP&ti nus &4 Pr % GPFicE fdGrddCR  andiSCagRTESS1on ta

obt usi f ol i.a, ch having heen roasted. In particul ar, Ganodernma

2ppl anat CHETHLIEE: P riayas. Spearn b At S Er e “iot Loy g -based
cordat a SSJ i falia, i e

Cited. [ O02A e DAY Bl GATIaa o P RS ding b irh ek agts, of

| nvent | o 20Nl | iUt 1S LAC IR Rl e cen TN e R Eldadld o5elecked
fromeach of at |east two groups fromanong the follow ng five groups
(A) to (B:quEdch@f-ddrese smatRl Jloht#an,bess mbeaial, abtairedhy in a
harvesting a natural material and appropriately treating (for

exanpl e, fAMEIROmiNgast istgt ol | IHRGuset &f) cohft adesined.i sl extBets or
made of a marketed material having been treated in the

above- destrd Nedkemanrierinand ngudm a paketldéd yratierisalo frew tlee ifadrst, her
roasted, mlled and - 14 - treated with a high tenperature and high

pr essur e desamt eas daiilnk lvend esgriased virerieusaffilern.o fs0 @23 jtGremmotApel n
the blend tea drink according to the present invention, the materials
bel ongi ngttaigesupy( Nergrdey stsdmg andinedgesaderdanel laing diagedsi s. |t
is known that these stens and | eaves are processed into tea | eaves

havi ng diefFVerdmast (ofv ensyidinG itdse dapeka v sorponedisaifom plurality

conditions, i.e., fernented tea (hlack tea), sem-fernented tea
(ool ong ©dakigds P ngtuEsér t&F i@ -(green tea, etc.) and
[0010] To enable the expressicn of various flavors that

cannot be obtained by merely using a single material and the



tenperature and hi gh pressure steam nmay be also carried out. By

bl endi ng such materials belonging to group (A), it becones possible

to create a flavor, which is famliar and readily acceptable to
consuners and serves as the basis of the drink, i.e., a black tea
flavor, an oolong tea flavor, a greenté&a~flavor, etc., in the blend
tea drink according to the present invention. Since materials

bel ongi ng rft@ k& AP dofocgRMeIAldY Ly 1ay Foeiamunts afateafifaiane,
the content thereof and so on should be determ ned by taking the
desired flliapdd Extfeardd ef ame kit reymess/tastinlngerdycteld thient asget of
drink into consideration. [0024] G oup (B) In the blend tea
drink acedr disrgtt @wcheypngsentpnafsertilon att Heasat ehirales doyelugregi mg rieo
group (B) are stens and | eaves of plants other than Canellia

si nensi s Prifezebint erti dles sdr st graupisc @nar Imp nee ginsifstrad 1go thend lae
they are commonly used in producing foods and drinks. For exanple, it
i s possi BIeURS ud&E Sl g d dd\ped 0 iNgeH iee V€3PS dduatto (B, i.e.,
(Eriobotrya japonica) |l eaves, mul berry |eaves, Lycium chinens

| eaves, ééaorﬁﬁeamam &@W%\%,C@%@%éwlﬁr [ Blershims @rg

Sasa vei tchii, tt i a rdat a, ostemma pent aphyl | Loni cera

gponyc;?e@gﬁ% 7 r&’]tl%[r%:saﬁ%g}eéf t%taé‘c@rﬁwlﬁel(fl heggalf]_@ém}s)lh%sp(?mgfﬁcﬁl :
ssia m i de vestre, .Engel hardti.a chrsol epi

ool ano o) S, TR BB I AL (RN ST S eaves gnd

ete. 11 i 290 PSE bledf QIS RII0US MATS-RNGN AS | 81N WSSy Lhe

is further possible to use bud rveste romgermndting cereal

seeds SUGf) 3% R el irBaYRS o8 AN’ JTRIRS iRlS Rl ARFINE ite? . - 136 i
group (B), use can be made of, for exanple, mulberry | eaves, Lycium

chi nense gre@éesedHad igenila eafdabdracd ¢8r antaRenntie @laderdaqk of
these materials can be harvested in desired season and then treated
by dryi ngeleeasid Mgommdddmn@f eitc.l oAy eatm®@nigiups ddlghling (A) and
tenperature and hi gh pressure steam may be al so carried out. By use
of these {($hengcanedxdageles dh reeplcanimootehgrr dulpen 1Ganieldiing siAensics, aintd
becones possible to create a taste with rich fullness in the blend
tea dri nkDadcdrdimgmonat Hdiep rdsere-dapgantiesn fivie greoupssd Pof tgsillg -a
mat eri al having been enployed as a traditional Chinese nedicine, .
nor eover The 1ngigdsecle g Towas dedicci ifdl véflfede iOesgirsd sk Ampidedat L
Thus, a high-cl ass, healthy and uni que flavor can be added to the
bl end t ededEiM@IHe3025] Group (0O In the blend tea drink
accordin he present .i nvention, .the materi.al s bel onging t.o graqup
(S are Q00N s bdE B rdce atebilnt, S SPRBL R PRI Sl o o
so | ong : I i.n.pr i f Qod drj For
exanpl e, Qf%g%%?%t %L%sv% %%éa;é, %\%iﬁlglgtt, b%r g)%rl‘l&%rli%%éj , %&O%Zr%ﬂ,y (lzjosgrii]% 51 ack
bean, bugkwhgat ma@%&%‘aﬁh%l?lt&%'hfeo!i' akBlds Shbonkdlds W b %ltur}:'aﬁ]it

th ot her I I;)’

group. Conpared w material s, these terials are genera

hard. Thusndst dfs rat@wn hlkat ey i1sheuhdbersyly eced didPrly enal
treatments such as roasting to an elevated level, mlling with a
crusher gfrieglentodsiviond iamd ddnem ievd nachiiRg edtiaesh, NG ink 1yhenicase) of
hul | ed seeds, etc. In the case where a plurality of kinds of

mat er i al maare kbl erded arfd tiher rsuhjregt bt @xdahe lextthactd ar sicee,at
once, particular attention should be paid so that a liquid extract -
17 - haviprgfehebdesifiew fdravarecamche ghtediered 1w 16 @1t ersanmore
extraction tinme as other materials. As a material of group (O,
sprout i nprgfgina®lef o eramsire agyst euttitigBanley prieferaiwnl 20 way mege
used to alter the nutritional value or flavor. Also, a treatnent with
a high t &#pérdedSe and hi gh pressure steam may be carried out by

referring to _the treatment concerning Job's tears, as will be
descri bed 9erdi naf tlér Ehen PRs Spite SEIRC Idp&atiiotat itSR SRaR SRS i'd s

packed blend tea drink” means a blend tea drink which is

packaged in a container and can be taken as such without



can be added to the blend tea drink. [0027] G oup (E) In the
blend tea drink according to the present invention, the materials

bel onging to group (E) are fungus-origin materials. These nmaterials
are not particularly restricted so long as they are conmmonly used in
produci ng foods and drinks. Exanples théreof include shiitake
mushroom (Lenti nus edodes), Ganodernma |uci dum Ganoderma appl anatum
etc. Eachjiafyttikgse materials can be harvested in desired season and
then treated by drying, roasting, mlling, etc. Atreatnment with a

hi gh tengecatur e amthehipgz spiras suwvensieanimyndeudl statakr ikdkeudied As
the materials belonging to group (E), use can be nmade of, for

exanpl e, bdlind ake rirshrikgomh(ilodntdanuswededes p, daaroderloa applea maiiu @
etc. By use of these fungus-origin materials, it becomes possible to
creat e arsifacadtiow deied iflgawdrthoyadyp idne rapssopsitatiagsalcayl mésde n t he
bl end tea drink according to the present invention. In the case of
usi ng a MCEGiAY PAEHG iFedd canplheyedtosed vadi € dvald Chimgesean be
medi ci ne, noreover, it is expected that the nedicinal effect is al so.
exhi bi t e@PTPRESS B YhiCGR-LACASS N Ihedadlt IR Eifd Nenicqid eftav drt ida® B -addéd

to the blend tea drink, [.002 sti ncerni ng the

di Vi e Sateri ST (o DITaah SEE, k5 o ereng e tectitte Hnd
roasting t hod are not specifically restricted. anples of ¢ nl
o oyed “P0adtiing el ReRSEhe (et isds PR E Ly Pes THAY chn
roaster, r r l,.-ete.. engy eat.| r.,
roastingb%%?%%%gxggeqc %@%ﬁ |g§ai%§8jﬁ$$ec?% iP@Eﬁga?%nggeH?%gngd
heating, £13w3Q off & tiaHyeRr ed heaticdd d TrGs 0wave heahinngr e ARtbhe
roasti ng managenent for ‘materials enployed in drinks, use is

frequent Iy )made @fiily wal uesulbde SRV GO by, tilRi $hete FoMENbe
Brix, etc. as indications of roasting level in any roasting nethod.

It is knewnttdedll eld.quiitheextiradtss indfegeled did fetoviikeappgacaaceedand end
col or tone, depending on roasting nethods, even though these liquid
extract s taee dobtnd wéd chr amnnestuertisdlns ehaefing sthiegsdre i ngawiehods t he
roasting level of a material increases in the roasting treatnent, a
roast fl &iditeiraeispgasted ngendyi thélse sy Pebmge prectipdsablion Thes, the
roasting | evel should be determ ned by considering the flavor.

[ 0029] M ISitioggd over aTHENGattdfiCal $ tas SUESEAIIEED Cabey € 08&H e adaplody éle
inamlled state, if desired. In particular, it is expected that

conmponenfOE IRE e &IPSt Sgridup tCo)(iddn ‘be ful Iy extracted by
mlling t mat er i.al then extracting. A material may be ml |l ed
to such &%ﬁgéél théﬁ%czﬁ%%%lpga&Qdﬁgﬁgternined by a person skilled in
the art on the,basisof thearking efbichancy and the desiiedying o
concentration of thé extract. An excessively high mTTing Tevel i
not pref ble,.SiRC f:l.avar, of inred -t qui.d ra

becones 3&%r§%?€%§%|3“§%§téoﬁoﬁé fﬁ§Q§§Q$§3&??eﬁbbo%rfﬁ%?%{i%%rfhe
m |l ed preduel-ata y0hv® P ldrdlicd eXAGE Jrid fehia$164%8. o @d QWss,
mlling Nevel, thé extraction cannot be pérfornmed at a sufficient
degree i AnSORR i0aSasreMreifRg Ay B® ¢prduct edsky mal bilrgd Rea drink
material by using, for exanple, a roll crusher to such a |evel as

gi vi ng ah2vimgpar & igeelr pasfajed aoetehtabauwt z50%re noZ2liceable

[ 0030] Steam treatment at high tenperature and high pressure

The mat ebiidlts ras sdesertiriedgealoyve Jan reelverplocayfde iakt eonttedateidng rmittle
a steam at high tenperature and high pressure, if desired. Next, the
t r eat ment>lwinch tgahidgh nikenpdr dsuresaid s ¢l pegsdate $heamontientbef a
illustrated in the case of Job's tears, which is a material bel onging
to groupTeEprag ldesetiched ngbdye29¢ waPLSIt eawgifdéeioehénchatéri al s
can be also treated with a _high tenperature and _hi gh pressure steam
by ref er (@G 1tlG 2 ¥ "EESE Sof- CFYFSs 1edS SN IIP) p@SdEsSEegd above.

The caffeine content can be measured by a commonly employed

method. For example, it can be measured by a method that will



v - 22 - level may be appropriately designed. For exanple, use can be
made of whol e-grain roasted Job's tears having an L value of L20 (a
hi gh roasting level) to L50 (a low roasting level), in particular,
L30 to L40. The subsequent steamtreatnent at high tenperature and
hi gh pressure can be carried out by usiHy steam (for exanple, a
saturated steamgenerated frompurified water) at a tenperature of
about 1506 H@sﬁﬂquxﬁ$ﬁﬁm§@ﬂ$@egr%@&@ﬁ%aqke&bout 0.35 MPa to about
1.8 MPa. It should be taken into consideration that when the treating
t enper at yro@1is§ t oo (idw, BMe& effect of creating the taste with
full ness, sweetness and roast aroma and the effect of renoving the
unpl easant snglnl téed icricetressirdak becscaricel yoeshablpirelsedt whil e
when the treating tenperature is too high, a burnt snell becones
hi ghl y nétivesalios., Chec&miing viiehpmesasr ¢healcohdeglt e sodubies scdid
m scel | aneous taste can be nore efficiently renmoved at a higher
pressur eMagkeddeessi Peloy Wirgh etes Pued epebdys Oalddt o4 Besst §w&lel and
causes the formation of an additional squrness conponent. The term
"pressur rea$ Tt ibéd AoveSTeans Siddde MPrEs dFcderaRd Vs dt- dst oF

vapor pressure i s preferred., [0033] The effective floqw rate in the

ot bam [ 2Nt A lanh e BiGrathre g JIATGE Brads s can B8>S
defi ned wej f. wat er  being_dn_caontact with the uni.t i ght

of Job s REERFETAREY oyl gy e arn A S e B B Bohlnetiehe T
exanpl e, ffecti .t reatl fl ow.rat tral.le 0 0.

10 kg/ h 52E%fg.§% ?ogﬁéhﬁéa%§@%¥ﬁgfe eg?igggggggﬁﬁﬁgEgﬁﬁquurF%&§t%g
treatnenp MRARS §iGR .2 RGN 0Ghe@hdd BB 8% qahl@wnrd thie pexgr thorhaf Hhilkeq
desired flavor inproving effect. - 23 - "Although the effective

treatingtlamirvan, essdependiveg manet be ,t reat ikgrbernerabure takds of
treating pressure, it may be controlled to, for exanple, about

m nut es bptabduti nt0 thienwixes.acitQ@34 corpari et swi(kh gl9b'regtiears nbefdree
the treatnent, the high tenperature and hi gh pressure steamtreated
Job' s teaosiphaieino shitia atfi mgtemelkllshut salecadngapppaobaviang been
created therein. In particular, it contains nore kinds of flavor
conponenti@teiri aggnt iconltaol lppgazihre songipiiosisngor roasting materials,
2-et hyl - 3-net hyl pyrazi ne as the main conponent in a |arger anount.
Mor eover 21/ 1Ridg R HhERp érgaltrenan §ORCGR 151es <@ 8 - st &am Lreatagnyolish
tears have a characteristic of show ng decreases (for_  exanple, 90% by
wei ght of Pe§S, TSFEEERIby P5%h By MePGRE - &S8P n tdileE Ay O h&tC-
and starch contents and _an increase (for exanple, 10% ight or

o e br Gfer ity BR0SERy R SO PG R T “ERL CRaPPde. SHEN R TePC028
ol i gosac i f or t i,0 | to r .
naltopen&%%ggggﬁaﬁgbﬁegéﬁgg%ﬁgtc. l%&%ﬁeﬁ%tggﬁﬁarég&ﬁn%%%Q%F(eégegan
J0b7s teges et oS 2o aggy cBeEALS hoGaRROBENtS 1SUBR 88s3kaLEh LR
Job's tears are hy ronzeé the hydrothermal reaction to form
nonosacchabiges.s Gie3agehailgdes, ol igosaccharides and so on. Thus, the
processed Job's tears product and its solvent extract are sweetened.
Fur t her mg@,1 she hi(gh it empekatangeand hi gh pressure steamtreated
Job's tears show a characteristic that the extraction rate is

i ncreased conpar ethewistlendnt-e@atied nkoh'ceolreldhg, tohittle briesgsntabout a
taste with body (fullness) and sweetness. Mreover, it can be

expect ed invantawen, nchease zen velaeeexwhachi as rat éndic24 ionmakesing the
possible to obtain a |larger anount of solid matters fromthe snaller
anount ofiegueer ol $urbhidnélyy oifnphevidagnkhe igr dggst ithiany 10, preferably
[ 0035] Producti on of blend tea drink Next, the process for
produci nge&SpabRagdd Br&rd Preidedriodly wiells B&apnogghng sltiddt Pered.
After appropri%;ﬁ treatnments such_as _roasting and mlling, materials
are extrRECEGTROLY 32861 FEAR SuchPa®lRC k&tel TP knEemingt ér Dipher

haze value shows more precipitation when stored over a long

time, which is undesirable particularly in the case of a blend



The extraction in the production process as described - 25 - above
may be roughly classified into dip extraction and drip extraction. In
the dip extraction that is an extraction nethod wherein hot or warm
wat er enpl oyed as an extraction solvent is neither supplied nor
recovered during the extraction, a matetlat to be extracted such as
tea | eaves is brought into contact with a definite anount of hot (or
warm wattedz fdarink gefdkrideRl per iz0@ @h sidaRn tUsenits imede ofasa aSyeh@®d of
wherein the material to be extracted can exist all over an extraction
devi ce orrcamdtahidamgs ysiceMadzevailmeat e madeebilaind @ dae dextkacted icanplte
in a basket or the like which is occasionally noved, for exanple, in
the vert imeade diff,edidrorxdunpleg tied hextsr adt iremovAsigarn nextluddtel drine
device, a nultifunctional extractor of kneader or tank type is used

in the f&amblcdyst &y osmitizd fadsdsioat caxtfdddtrat on ,used is® ohe | diheer
system The nethod for separating the material to be extracted

di ffers feeh &liEcten ©F SREsACEsr PYTRHI SAaTPrest raedicygchasthesh For

mai nly enpl oyed in producing drinks using "stens and | eaves of tea
(Camel | i &?@F“F\ﬁﬁﬁsi S R %’esg]eélsﬁ‘&teéjr iuz%l.n%oﬁl 5 Dechéhefamd L et he
drip extractian that is a nmethod havi been generally enpl oyed in
producinég%ﬁﬁ¥%%p&ﬁlﬁ%?qﬁﬁ%ﬁ?ﬁ? ‘er is continuously supplied
into an ractor c ai-nj terial to be extracted, and the
l'iquid ej?pégﬁ IS égﬁ@iﬁﬁgggigfgg%overed during the extraction. The
drip extracti 1S, Cl ifi [ale Ladri p . extracti ystem
wherei n the aggbéiﬁ%ggéﬁﬁ%éﬁgbera?ﬁgﬁﬁfghggﬁgtgféékgf gkggpzrting t he
extracti qmwand idmRPith@ the Jrtenalis and ithe GeMRrete dhng et em
wherein the dripping is omtted. As a device, a nultifunctional

ext ract oda@kna seofdfee hexidraelkoicdlsr.- 26 darksedioN $@neusen S

soneti mes nade of the batch-continuous nethod wherein severa

smal | - si padttiank aext madtrcemipdt sealr ecdant itmmayslof aper atletd keat deink
present invention, the extraction nmethod is not particularly

restrict ednamgd vany eoodacier ecsn ooe tigs ednisiigreefsor.f e inkge meidiep £ rom
extraction, attention should be paid to the appropriate control of

t he char &éner ikdmicss qfgmgitierdieds, agdgdeiogntrésth, igt a@nvokirkle wdt eri al
and the extraction conditions géfnperature,,fIOM/rateh etc.) so as to
prevent [CRRRICRGNTAI's®TGIEGEs Bpbssilbly e Soimediay Serdprey arfethed
wherein the extraction. is conducted under feeding an inert gas such
as a nitPGdeNgas &ﬁdtP§n5@@W€'&F§ng9 'ox&&eﬁp%ipégfe&ﬁder

so-cal |l ed non-0Xxi ative %pndlﬁlon§b§%P038LFhe solvené to be used in

the extraEtion ey B8 ar &r 5t Par VNSRS D RASTE Ay & value
restri ctiana99J00G Ralddifics WikABle i @X! LaCH Ry ARBANEAYS 150 nn
solvent IS preterred and Wwater can be Used as thé most convenient

sol vent . ,;The Watsele GUldhdt@hcdlce .NOrHRAIIGH it HeStHCLadeI@rkeRTdoF
as they are suitable for treating foods. For exanple, use can be 'nade
of distilsbedmatehs de:ared Wat ebmetamad@ic@n 1 doMorre cakkahicme in the
wat er, deep seawater, ion-exchanged water, deoxygenated water or

wat er copirais@infig s carfgaaitd oaat errns glewilre 1Gorpewdein(ifser rexampller avne
al cohol) or an inorganic salt. It is preferable to use purified

wat er . | dst heacasedwvaer & hieheragetlcacttiho fefal2i0c nency Otar roecdloev atoad sby £
an organic acid, an organic acid salt or the |ike such as sodi um

bi car bonake -de ssodiduhndsc origdt €5 sughegrswivdandceneay vipe fied by green
prelimnarily added. - 27 - [0039] To obtain a blend tea drink having
a ref r eshicAg sheellidnpewimeRsuir ol ete otdes) Fsveilegendys,- i In $her dlengbltea
that the ratio of the above-described materials to the extraction

sol vent @Fl8k aORenddtdr itq t&EnPESSENts fWemtiore JOWHPImadse Foler
specifically from2 to 10% by mass based _on the _solvent. [004Q] The,
extracti &RTE e ﬁﬁ?lﬁét§@c?}?a§eﬁel’9%&%& 0942?9 Jelyeydsoy §bsi pagrpoint

that the color tone of green tea and so on would also relate

to the caffeine content as discussed above.



through a filter, etc. To |ower the haze value of the drink,
mcrofiltration using a filter, etc. is preferred. To prevent

unnecessary renoval of conponents contributing to the flavor, - 28 -
it is desirable in the filtration treatnment to appropriately sel ect
the capture particle size. [0043] Evaluat4 on net hod The present

invention further provides a nethod of evaluating a blend tea drink
char act erfignad 1by camy i g rRasUd:Re 9w Cafdf eipe cantienrt oBritihe blend
haze val ue and 00420 value of the blend tea drink. The present

i nvent or & vl ikt catditrhptt o heC affeaiane dentesitti orBriisx,0 .ltaze walree
and 00420 val ue are usabl e respectively as indications of

bi tt er negsfeedstrailmgericy), arefrrogshi myp ree glre ftradiillyi tly. lJdwm mprst eanage tdid
browni sh red col or tone and, therefore, nmeasurenment of these factors
makes it Mpossidyled argldet dr-id e Wisstehdqutori thats alegvdingib livs rethimeryg ttéian
drink suitable for a packaged bl end tea drink which has a refreshing
feel i ng AROWGUE I3+t t dMfe Y185t ey &ife Yreafd T8 &Yk ac IBInordive S yed
projects a healthy and high-class i mage whil e avoi ding precipitation

during sti6r&Gs -ovdiPra 9 LGt e Sfe measig sCafttei “Gsfngth of
Brix, haze .val ue, 0D420Q . va ,_.etc. be neasured nqt only in a
el bl @28 2k PR SRUCT At SR (e Tt XA H e o
extract tai. froma single material or a conbination of a
plyralitggg%l%%%5516f materials to be used in producing a blend tea
drink. Naming) thess LAGAIRLUL B 380 25 dHUICA ORI Fe L8R Idleng
materials or determning the conposition ratio thereof to produce a
desired hleandtiea dridek.c I0QAAIEQ LRIt dasitiefl IJaw Lualidies and
product qualities, the packaged blend tea drink according tothe
present imaveitiiaan M GaRlalihg @ridedusidigl 0.9, i hoas29 g and milling)
conbi nation, additives that have been commonly used in tea drinks,

for exanplse gianirantliiepiidarixt radqrer fafite, dardol (Gricwg it tresd) adlor tone,
enul sifier, a preserving agent, a seasoning, a sweetener, a sour

agent, an .extr actlecdipld eontapgldapng. adge momba rguidlort yw fstrelsidriizdrs andh
so on. If desired, it my be heated and m |k or sugar may be added to
it. [004FRs e asorficdl nereaftdma Mhepasiktagdd isi-end tea drink according
to the present invention, use can be nade of various types of

cont ai nerl¥020dh as P4 ot A Lleatdea éir&éiﬁeﬁ“aé’dﬁ{gaiané#a,r]g bperrE sty [red

and so on 3%{hout particul ar restrjction. Fromthe viewpoint of

further FOJRAY JMNGAhS IR Y 858 (0fe MatETd Adgr KOG BeGHe

f the blend t i-nk dj t h [ tion, it i

of 4 e Db ten gk s na o e drssen Speion of 3|

Of et 1T Gl S ANSRYILNL o ADVANIAER LF 2T IVEHIL 0040 Acqardi ng
to the préesent Tnvention, ‘it 1S possi‘bl’'e to provide an unprecéedented

packaged 1@@@@ ted Aidik Ay g fardk ¢y, tene \gga N AM3S18y five or

refreshing Teeling wthout bitterness/astringency IS prevente
from pregicRid, aiia@r Mhan Haeried Oh adaaned. Moy Ardate QT 4R
(in particular, a brownish red color tone) of a blend tea drink can
create acgoedimpressi ahcofpeiag mdenftrieom, mnylknds ef Jriesrial s
and being rich in many kinds of conponents, project a healthy and

hi gh- cl agsentmEges dndptiblexaddoral we tthe e tledrdrd o €0 dr ik weBedauser
of having a refreshing feeling wi thout bitterness/astringency, the

bl end t eancdrE, ninoaec epdioid itz lilhe Yor ésdovt wiehwgdrit icon meaere kg nibadii ynave
taken every day with - 30 - continuing enjoynent. Since an anount of
caf f ei ne begnt F@asit@¥d tea drink is regul ated, the drink can be taken
even before bedtinme wthout problem. According to the present

i nventi or0021)i s alldo iFosdix €A5F 1HH6vitde SAHEOhddaFeriehpid G4 Ope
conveni entl.y determ_ned whether a blend tea drink, which can be

obt ai ned By Uer Ot iPnd WK GX HhAds OO RSt i €%t ARkinouS Ardh gt r tal

alone as indications in selecting materials for obtaining a

blend tea drink having a dark brownish red color tone. As



greater*detail by referring to the foll ow ng Exanples. However, it is
to be understood that the present invention is not restricted
thereto. [0048] Exanple 1: Flavor eval uati on and conponent anal ysis

on various marketed drinks To exam ne preferable flavor

qual ities and conponents as a novel bfehdl Tea drink, marketed
packaged tea drinks (three kinds of green tea drinks, two kinds of
cereal teadldribiksiedand Bddds: atheblfend dva diEakplany] e kchfe,
oolong tea) were prepared. Geen tea drinks A to C were packaged
green t eaadriiondss kdirfdiserd ingna tre e ce rtrreatt rera terdo ye acdr iatire me tGerdsaland
tea drinks A and B were packaged cereal tea drinks nmade from barl ey
and di f f éieng axt reericen turets ot e eansaclerotifidon sBltendyitvea ldrguiks A
and B were packaged bl end tea drinks each made from 10 or nore Kinds
of mat er i FRE -udiNeF LIoFhe Badps and OPH20 yarlvey ofhreamh diicaighd
Cassia obtusifolia. Oolong tea was a packaged ool ong tea drink nade

from ool 6 P&, 20T 2ntché Neaftkidle Vedmedfts ¥ Biatiés 1shaze
wmvel engEit IR A36 i T TR e L TG SHAg Sirae b G oD 20

enpl oyed re respectively as . follows., Table 1 shaws the neasurenent
data. c<ddRrS TR Fetie e R A S S SOR SLE Sy udh LERa2D model

1 manuf I - : st atqi_qn; - - PUM - |
ut osamp e RET B PV B ises M b0 L bt e L e M IR s G e ea
CO- 8020, (! iang 1020RSSRN ‘a3 B80G: ANA! ¥l ¢aRlinkis@nS JColgigy: (T3
gel ODS-80Ts QA, Eluent A 10% acetonitrile/water 0.05% TFA, El uent

B: 80% aceloridyiide®l Watelor0 fa0i tHAs [ewreatioviddd! / Mxdmples of
Tenperature: 40C, Detection: W 275 nn <<Erix>> Anal yzer: ATAGO

Di f f er entraale Reflrsactzaneiera BRgh moawiacialied B ATAGRCancllddd Lycium

<<Haze val ue>> Anal yzer: N PPON DENSHOKU Haze Meter NDH2000
chinense leaves, Cassia mimosoides, Ganoderma applanatum,
dandelion roots, Crataegus, mulberry leaves, licorice,
Lonicera japonica, Psidium guajava fruits, camomile, shiitake
mushroom (Lentinus edodes), Houttuynia cordata and Cassia
obtusifolia, each having been roasted. 1In particular,
Gancderma applanatum, mulberry leaves, Psidium guajava fruits,
Houttuynia cordata and Cassia obtusifolia, each having been
recasted, may be cited.
[0022] The packaged blend tea drink according to the
present invention contains liquid extracts of one or more
materials selected from each of at least two groups from among
the following five groups (A) to (E). Each of these materials
may be a material obtained by harvesting a natural material
and appropriately treating (for example, drying, roasting,
milling, etc.). If desired, use can be made of a marketed

material having been treated in the above-described manner and

such a marketed material may be further roasted, milled and



manuf act ured by N ppon Denshoku I ndustries, Co., Ltd. Cell enployed:
square cell (10 mmx 40 mm) <<OD 420 val ue>> Anal yzer: SH MADZU

UV- VI SI BLE SPECTROPHOTOVETER UV- 1600 nmanuf actured by SH MADZU Co. -
32 - Cell enployed: square cell, optical path length 10 nm

Measur enent wavel ength: 420 nn <<L vat ubkb> Measurenent devi ce:
Spectro Col or Meter SE2000 nmanufactured by N ppon Denshoku

| ndustri eSeae@d witth a high Ntperditidd aver mafjreaah ehirdhe s, as
drinks was eval uated by three skilled panelists for refreshing

feeling (weval wat eddorifdede hgrades fyeryscoring a sanpl e having a highly
refreshing feeling as 5 and one having -little refreshing feeling as
1) and | d&023f] bit terougss/Aastri ngency (evaluated in five grades by
scoring a sanple having no bitterness/astringency as 5 and one havi ng
strongly noti dealilhe Bilteret riess Casind rgemeyliag Do, thabkeekesitows t he
averages of all panelists. [0050] Further, stability was exam ned by
al | owi ng ‘EFER tsam| & heo mettard ades £ argrinm tdagsoamd (FHed rebhsderisngnd
wi th the naked eye. A sanple having a high stabilit g;homjng nei t her
sedi nent aeOIR SN PprEd@ piicatS iGH Sies sddr e dtonn 6%7@ aieR§ &tseer and
stabilit showi ng sedi nentati.on and pr.ecipitatiaqn) s scored as 1,
and one ﬁ§\%’ivr?g°‘ & TS0 MRS 3560 i tCalkias tjfa("pseﬁo%iaﬁ’d“& }ggtftfleée“t tYavor
sedinentatiqp and peecipltation) was %p%ped as _3...Table 1 summari zes
pe mfP 1.2.,

the resul ¥ g5 FePening (of fiedpntation Conditions;

fermented tea (black tea), semi-fermented tea (colong tea,
etc.), non-fermented tea (green tea, etc.) and post-fermented
tea (puer tea, etc.). These different fermentation conditions
are well known to those skilled in the art. Each of these
stems and leaves having been fermented under different
conditions can be further classified into materials having
different flavor qualities in detail depending con the place of
origin and treating method. For example, black tea can be
classified into Darjeeling, Uva, Keemun, etc., ocolong tea can
be classified into Ti Kuan Yin, se zhong, huang jin gui, Wi-Yi
mountain etc., and green tea can be classified into sencha,
bancha, gyokuro, kamairicha (pan fired tea), etc. In the
present specification, such materials differing in the place
of origin of the material and treating method as described
above are regarded as different materials. As the material
belonging to group (A), use can be made of, for example, green
tea, and preferably roasted green tea. The treatment of the
material (for example, fermentation, roasting, milling,
drying, etc.) can be conducted by procedures that are publicly

known to those skilled in the art. A treatment with a high
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temperature and high pressure steam may be also carried out.
By blending such materials belonging to group (A), it becomes
possible to create a flavor, which is familiar and readily
acceptable to consumers and serves as the basis of the drink,
i.e., a black tea flavor, an oolong tea flavor, a green tea
flavor, etc., in the blend tea drink according to the present
invention. Since materials belonging to group {A) generally
contain a large amount of caffeine, the content thereof and so
on should be determined by taking the desired flavor {in
particular, bitterness/astringency) of the target drink into
consideration.

[0024] Group (B)

In the blend tea drink according to the present
invention, the materials belonging to group (B) are stems and
leaves of plants other than Camellia sinensis. These
materials are not particularly restricted so long as they are
commonly used in producing foods and drinks. For example, it
is possible to use ginkgc leaves, persimmon leaves, loquat
(Eriobotrya japonica) leaves, mulberry leaves, Lycium chinense
leaves, Eucommia ulmoides leaves, Brassica rapa var.
peruviridis, Sasa veitchil, Houttuynia cordata, Gynostemma
pentaphyllum, Lonicera Japonica, QOenothera tetraptera,
Glechoma hederacea subsp. grandis, (Cassia mimosoides, Gymnema
sylvestre, Engelhardtia chrsolepis (Juglandaceae), Rubus
suavissimus S.Lee (Rosaceae), Aloe arborescens, etc. It is
alsc possible to use various herbs such as lemon grass. It is
further possible to use buds harvested from germinating cereal

seeds such as barley leaves. As the materials belonging to



G een tea B Geenm tea C Cereal tea A Cereal tea B Blended tea A
Bl ended tea B Oolong tea Caffeine (PPn) 150 230 130
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group (B), use can be made of, for example, mulberry leaves,
Lycium chinense leaves, Houttuynia cordata, Lonicera Japonica,
etc. Each of these materials can be harvested in desired
season and then treated by drying, roasting, milling, etc. A
treatment with a high temperature and high pressure steam may
be also carried out. By use of these stems and leaves of a
plant other than Camellia sinensis, 1t becomes possible to
create a taste with rich fullness in the blend tea drink
according to the present invention. In the case of using a
material having been employed as a traditional Chinese
medicine, moreover, it is expected that a medicinal effect is
also exhibited. Thus, a high-class, healthy and unique flavor
can be added to the blend tea drink.

[0025] Group (C)

In the blend tea drink accecrding to the present
invention, the materials belonging to group (C) are cereal
seeds. These materials are not particularly restricted so
long as they are commcnly used in producing foods and drinks.,
For example, Job’s tears, barley, wheat, brown rice, soybean,
corn, black bean, buckwheat, Cassia obtusifolia, malt, etc.
fall within this group. Compared with cther materials, these
materials are generally hard. Thus, it is known that they
should be subjected to optional treatments such as roasting to
an elevated level, milling with a crusher after roasting and
then extracting, threshing in the case of hulled seeds, etc.
In the case where a plurality of kinds of materials are
blended and then subjected to the extraction step at once,

particular attention should be paid so that a liquid extract
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having the desired flavor can be obtained within the same
extraction time as other materials. As & material of group
(C), sprouting grains (for example, sprouting barley, i.e.,
malt) may be used to alter the nutritional value or flavor.
Also, a treatment with a high temperature and high pressure
steam may be carried out by referring to the treatment
concerning Job’s tears, as will be described hereinafter. 1In
the present specification, such materials having been treated
by different methods as non-sprouting barley and sprouting
barley are regarded as different materials. As the materials
belonging to group (C), use can be made of, for example,
Cassia obtusifolia, Jcb’s tears, Job’s tears having been
treated with a high temperature and high pressure steam,
barley, malt, etc. By use of these cereal seeds as the
material, flavors such as a roast aroma and sweetness can be
created in the blend tea drink. From a nutritional viewpoint,
moreover, a healthy image can be created thereby.

[0026] Group (D)

In the blend tea drink according to the present
invention, the materials belonging to group (D) are
plant-origin materials other than stems, leaves and
cereal seeds. These materials are not particularly restricted
so long as they are commonly used in producing foods and
drinks. Examples thereof include plant fruits, pericarps,
roots, flowers, algae, etc. Although algae belongs to a
biological group differing from plants from a taxonomic
viewpoint, materials originating in algae are considered as

materials belonging to group (D) in the present specification
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regardless of parts employed, taking the effects on the flavor
qualities of the blend tea drink into consideration. More
specifically, there can be enumerated safflower, chamomile,
Lycium chinense/barbarum fruits, Rosa davurica Pallas (rose
hip) fruits, Crataegus, turmeric {(rocots), dandelion rocots,
Polygonatum falcatum, Psidium guajava fruits, orange peel,
ginseng, sweet potato, onion, jujube, lemon peel, laminaria,
Hizikia fusiformis, etc. Each of these materials can be
harvested in desired season and then treated by drying,
roasting, milling, etc. A treatment with a high temperature
and high pressure steam may be also carried out. In the case
of using roots, in particular, it is a common practice to wash
away extraneous matters such as soil, optionally dry and then
eliminate the inherent odor by roasting followed by milling.
In the case of using fruits, in particular, small fruits are
employed as such, while larger ones are milled before drying,
roasting, etc. In the case of using flowers, in particular,
dried flowers may be used as such as the material. As the
materials belonging to group (D), use can be made of, for
example, dandelion roots, Crataegus, Psidium guajava fruits,
chamomile, Rosa davurica Pallas fruits, etc. By blending
these plant-origin materials other than stems, leaves and
cereal seeds, it becomes possible to create a characteristic
flavor, sweetness and a taste of fullness in the blend tea
drink according to the present invention. In the case of
using a material having been employed as a traditional Chinese
medicine, moreover, it is expected that a medicinal effect is

also exhibited. Thus, a high=~class, healthy and unique flavor
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can be added to the blend tea drink.
[C027] Group (E)

In the blend tea drink according to the present
invention, the materials belonging to group (E) are
fungus-origin materials. These materials are not particularly
restricted so long as they are commonly used in producing
foods and drinks. Examples thereof include shiitake mushroom
(Lentinus edodes), Ganoderma lucidum, Ganoderma applanatum,
etc. Each of these materials can be harvested in desired
season and then treated by drying, roasting, milling, etc. A
treatment with a high temperature and high pressure steam may
be also carried out. As the materials belonging to group (E),
use can be made of, for example, shiitake mushroom (Lentinus
edodes), Gancderma applanatum, etc. By use of these
fungus-origin materials, it becomes possible to create a
characteristic flavor, body and appropriate saltiness in the
blend tea drink according to the present invention. In the
case of using a meterizl having been employed as a traditiocnal
Chinese medicine, moreover, it is expected that the medicinal
effect is also exhibited. Thus, a high-class, healthy and
unique flavor can be added to the blend tea drink.

[0028] Roasting

Concerning the individual materials as described above,
the roasting machine and roasting method are not specifically
restricted. Examples of commonly employed roasting machines
include a continucus fluidized bed roaster, a rotary drum
roaster, etc. Depending on heating manner, roasting methods

are classified into direct fire heating, hot-air heating,
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far~infrared heating, microwave heating, etc. 1In the roasting
management for materials employed in drinks, use is frequently
made of L value, bulk specific gravity, moisture content,
Brix, etc. as indications of roasting level in any roasting
methed. It is known that liquid extracts largely differ in
appearance and color tone, depending on roasting methods, even
though these liquid extracts are obtained from materials
having the same L value. As the roasting level of a material
increases in the reasting treatment, a roast flavor is
imparted but bitterness becomes noticeable. Thus, the
roasting level should be determined by considering the flavor.
[0029] Milling

The materials as described above can be employed in a
milled state, 1f desired. 1In particular, it is expected that
components of the materials of group (C) can be fully
extracted by milling these materials and then extracting. A
material may be milled to such a level that can be readily
determined by a person skilled in the art on the basis of the
working efficiency and the desired concentration of the
extract. An excessively high milling level is not preferable,
since the flavor of the obtained liquid extract becomes
unpredictable and a long time is required for filtering the
milled product to give the liquid extract in this case. At a
low milling level, the extraction cannot be performed at a
sufficient degree in some cases. Milling can be conducted by
milling the material by using, for example, a roll crusher to
such a level as giving a 2 mm~pore mesh passage rate of about

50%.



55t 5 Stability 3345 35 424 [0052] The results shown in the
above Table | indicate the following facts. [Caffeine] It is
clarified that bitterness/astringency |likely becane highly noticeabl e
with an increase in the caffeine content. Although it does not natter
when a consuner takes ool ong tea or greeh tea by making his/her own
choice, it seens desirable to | ower the caffeine content in the case
of ai m ng pat3¢Pr ovi Fiihmd tentherfa 4 imkyhadn@E M ure and high
bitterness/astringéncy. [Brix] T IS clarified that a drink
havi ng agdieghmirBrix likely had a | ess refreshing feeling. Al though
it does not matter

The materials as described above can be employed after

treating with a steam at high temperature and high pressure,
if desired. Next, the treatment with a high temperature and
high pressure steam will be illustrated in the case of Job’s
tears, which is a material belonging to group (C) as described
above, by way of example. Other materials can be also treated
with a high temperature and high pressure steam by referring
to the case of Job’s tears, as will be described hereinafter.
{0031] Although Jcb’s tears are known as having various
medicinal effects, there is a problem in using it as a
material of a drink in that its liquid extract has an
unpleasant smell and bitterness. To provide a blend tea drink
with no bitterness/astringency, it is preferable from the
viewpoint of flavor qualities to use Job’s tears which have
been treated with an effective treating amount of steam at
high temperature and high pressure for an effective treating
time (hereinafter sometimes referred to as “high temperature
and high pressure steam-treated Job’s tears”).

[0032] To prevent molten components from leakage from the
treating system during the treatment at high temperature and
high pressure, it is preferable in the treatment as described
above to use unthreshed Job’s tears, i.e., whole-grain Job’'s
tears with hull which is not milled. From the viewpoint of
flavor qualities, it is preferable to roast the Job’s tears.
The roasting machine, roasting method, etc. are not

particularly restricted, as discussed above. The roasting



- 34 - when a consuner would like 40 enjoy the aftertaste, it seens
desirable to lower the Brix in the case of aimng at providing a
blend tea drink having a refreshing feeling. [Haze val ue] It is
clarified that a drink having a higher haze value likely had the

| ower stability. Although it does not-mter when the drink is taken
imedi ately after the extraction, it seens desirable to | ower the
haze val rticubarly J f.:al ming j hi

e e o A
[Color tepel of whd1R-1hQidr ilsvRpIHLd Regishn Q9420 values 18kowed
no correlation to L values. It is clarified that in the green tea
drinks, the qafheighe eenriames 16l ale 1150 tke 1gheeRaliely 1eRR1), in
dar knesses. By making a connection to the idea of blend tea drinks,

it is fogadtddlas,alsasuld 160 .compuwmiubsese@nth stthain a réaitmentiawitng
a dark brownish red col or tone projects a high-class inmage and an

i mge of hbhghnd empee aftruom @ealy hkiiahd  refs smatee cizal e whirathi cor iomgs babosting
a healthy image too). [0053]1In general, it is clarified that a

mar ket ed spaekadddnt exampilisk Rawiary ra tisidg s LRI @ evigirge cand reamdarkr 1fied
browni sh red col or tone shows strong bitterness/astrin engéodue to

its | ar g&ag&my eifite S SRS Sdorhosrr dSRNTRgtPeaPPRE ALR°E @nd &

hi gh Bri x. [0054]Bas%gﬁpn th%fe results, it i.s expected that a drink
havi ng aPd&PRUES Gf B6R&tald 72 MBRr &shidhg tedl-EndBRi-t hotft Should be

bitterness/astr.ingency i,s, avai.l abl S characteristic novel drink. .
't i al S8 Eanards: S0 TEH R Nt T CAME REVIRG. SaeR HLndyd ehpertult ie
character.isti i r Q\ I t dri.nk, if..ca roj.ect a
ohar act LR ne%, T Q48 2% ARSI R Ik, L sson gieel o
dark b ounieshinted CRlOn Jane-o A PACHAGC (K o f UkiRTing forleS
desirable to prevent precipitation during storage over a long tine.

To provi dea Ragkageshdlientd 8a tdidriie sRaviang Heh @8 RIaReHS8$) iishels
seemingly a solution for the purpose to obtain a blend tea drink

whi ch hagha 18malhlen &ffeeitne agamige Henfgeglaatireg itsO too high, a burnt smell
bitterness/astringency), a lowBrix (relating to refreshing feeling),
a | ow habecoakuse h(igéllat inng itteastiahi | idopnceand ng hihgh pdB42Gireal wé though
(relating to the darkness of brownish red color tone). [0055] Exanpl e
2: Rel at ithe etwees smetnldo diisicetlleatsiong trwtter icains banddreowiifsic irad 1y
color tone Studi es were made on nethods for treating materials
t o dar keweriegekl @hnics R igE@ e HIreE stugife G &Xsleerd Viedy driohk Prvgistre
barl ey and green tea, which are materials frequently enployed in

t ea- base@TdFigRk §PWer & PyaSTe MY érchargiceg the fo4FR g cofdiA ons
to thereby give materials havin differen%groastiqg | evel s in three
grades. TRELELQRA e§°8FnF€§sF§H%WQ@PtandT r LEF Twe P& STedEr edSoy t he
sanme msasur%rge%te de i%e as inré Ex%rlrlpl e 1. (SBre%m, tﬁ@ vgar?% ro set ed ato

heat powsFs SR ERy 88AE EFENS "E2195 EF SRSGR S| 4RE, SREATGA IR/E4nd

| ow flane. After rQasting, h material was extracted under the sanme
extracti ﬁeégkgftﬁ%ng&l%%fiﬁgﬁer_at 90C, conposition ratio 3 g/150 g,
15 m nut §$,03811p eXirAC Rk t4Qe0iF1e,A ﬂa't%“'i%d%ter %%te-angg:eneQﬁ%gﬁ at a

val ues of these liquid extracts were neasured by the sa as

in Exanphggh. tE@Pl®aZure and a high pressure can be defined by the
weight of water being in contact with the unit weight of Job’s
tears employed as the material per the unit time. For
example, the effective treating flow rate can be controlled to
0.5 to 10 kg/h per kg of Job's tears. The effective treating

time during the treatment means such a period of time as

allowing the exertion of the desired flavor improving effect.



- 36 - sumuarizes the results. [0056]fTable 2] Material L value after
roasting Col or 00420 val ue Col or evaluation Malt 47 0.534 Light 40
1. 004 Dark
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Although the effective treating time varies depending on the
treating temperature and treating pressure, it may be
controlled teo, for example, about 3 minutes to about

10 minutes.

[0034] Compared with Job’s tears before the treatment, the
high temperature and high pressure steam-treated Job’s tears
have no stimulating smell but a rcast aroma having been
created therein. 1In particular, it contains more kinds of
flavor components, in particular, pyrazines comprising
2-ethyl-3-methylpyrazine as the main component in a larger
amount. Moreover, the high temperature and high pressure
steam-treated Job’s tears have a characteristic of showing
decreases (for example, 90% by weight or less, preferably 75%
by welght or less) in dietary fiber and starch contents and an
increase (for example, 10% by weight or more, preferably 30%
by weight or more) in saccharide such as maltose
oligosaccharides (for example, maltotriose, maltotetraose,
maltopentaose, maltohexacse, etc.) content compared with
untreated Job’s tears. This is seemingly because components
such as starch in Job’s tears are hydrolyzed by the
hydrothermal reaction to form monosaccharides, disaccharides,
oligosaccharides and so on. Thus, the processed Job’s tears
product and its solvent extract are sweetened. Furthermore,
the high temperature and high pressure steam-treated Job’s
tears show a characteristic that the extraction rate is
increased compared with untreated Job’s tears, which brings
about a taste with body (fullness) and sweetness. Moreover,

it can be expected that an increase in the extraction rate
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makes it possible to obtain a larger amount of solid matters
from the smaller amount of materials, thereby improving the
productivity.

[0035] Production of blend tea drink

Next, the process for producing a packaged blend tea
drink will be roughly illustrated. After zppropriate
treatments such as roasting and milling, materials are
extracted with a solvent such as hot water or warm water. The
liguid extracts thus obtained are clarified by, for example,
filtration, and then cooled. Next, auxiliary materials and
treating water ere added thereto to give a definite
concentration and then the obtained mixture is pasteurized and
cooled followed by packing and sealing. Depending on the
methods emplcoyed in the pasteurization and packing, the steps
of pasteurization/cooling and packing/sealing may be conducted
in reverse order. Also, these steps vary depending on the
container to be employed. For example, a drink packaged in a
PET container is mostly produced by aseptic packaging.

[0036] It is possible to mix liquid extracts obtained by
separately extracting the individual materials as described
above. Alternatively, it is also possible to mix all of the
materials and then extract the mixture to give a liquid
extract. 1In the case of using a plurality of kinds of
materials, the latter procedure is seemingly more convenient.
Furthermore, a concentrate of each extract, a purified product
thereof, etc. may be blended.

[0037] Extraction

The extraction in the production process as described



Medi um 0. 886 Somewhat dark Strong 1.378 Dark [0057] Thus, it is
clarified that even liquid extracts obtained fromthe sane materials
and extracted under the sanme conditions showed browni sh red col or
tones of different darknesses depending on roasting |evel. There is
observed a tendency that, in a singl e n&tefial, the brownish red
color tone was darkened with an increase in the roasting level. As a
resul t ofadcest imagy ofe thmigolitvaigied difwd iexdd atits exdtr s drowndl attip
that, as the roasting |level increased, a refreshing roast flavor was
creat ed it rdaidttiernes sirbademel inotdxaatatd drn téath irmateer isdt.rabhdroef or e,
it seens that an appropriate roasting | evel should be determ ned by
t aki ng t e tdgldonw hegres. rafe tf [cav oramof waier iegquiled e eactan g raction
consi deration. [0058] Exanple 3: Production of high tenperature and
high - sAvend dssured Idegamiprddiesd Weh reacegred duringjéites tears
may be cited as one of the materials usable for blend tea drinks.
Al t hough X3S Wiedrs Sar@ ieidid 49 RV iSTd SPAtStUS URUIRS 1812 drredsSs 1s

there is._a prohlem.in using.themas a terial of a drink . in that
thei |1 GHARIE rat® R4S At e Tomette AMPURIG ey fods (OFngern)

the present _inventars nduct ed st udi aQn the thod of, treatin
Job o ¢ odre dRoH MR SR o s R g s ¢ Feten

i st 3. f 0 i t 1 dj
(ol st anch e d QPR TS A1 DS 0.00 Lemet AUl AT G oo
Ltd.; capaGidyet 1200 dov oW ded Widdr & sieaminl el Pike and A i$hedd pe

outlet pipe, 75 kg of roasted whole-grain Job's tears (roasting

level : L33k reas ddntirsoghiced.n & padihe sreald nlige pinieh L MRatbrnally
hi gh tenperature at about 200C and hi gh pressure saturated steam was

conti nuousived,| Wt atxamfllegw imateofrelntd deg/ kvl eyt ikgh efurlely sHieear s

and the treatnent was continued for 5 mnutes. Thus, high tenperature

and hi gh epriesstrierst edys tareatxed abab'cs) tdearisape ree notittdifuecttional

[ 0060] Conpared with Job's tears having been roasted by the
extractor of kneader or tank type is used in the former
system, while a basket extractor is used in the latter system.
The method for separating the material to be extracted differs
from extractor to extractor. This dip extraction has been
mainly employed in producing drinks using “stems and leaves of
tea (Camellia sinensis)” as a sole material. On the other
hand, in the drip extraction that is a method having been
generally employed in producing “coffee drinks”, hot or warm
water i1s continuocusly supplied into an extractor containing a
material to be extracted, and the liquid extract is
continuously recovered during the extraction. The drip
extraction is classified into the dip drip extraction system,
wherein the above-described operaticon is conducted after
starting the extraction and dipping the material, and the

complete drip system wherein the dripping is omitted. As a

device, a multifuncticnal extractor or a coffee extractor is



commonl y enpl oyed nmet hod, the high tenperature:and high pressure
steamtreated Job's tears obtained as above showed a decrease in
dietary fibers and an increase in saccharides. Concerning the
saccharides, it was observed that various maltooligosacchai des were

i ncreased while starch was decreased.-\ien-the flavor conponents were
anal yzed by using GCO/MS, it was found out that the high tenperature

and hi gh e 38 21ESUNL i eddiGRlLthalRP F 18l $ G0N N8 nuous
characteristic flavor conponents including 2-ethyl-3-nethyl pyrazi ne

that is kROWDANHEHAMMNG S dHHI- |9nea 1 -seRld ang i @agtrfdta\war péR@N are
heati ng, while some flavor conponents becane undetectabl e, conpared
Wi th the cloltisidcearlsy kgpsiig daren Iroasiee ¢ rieys drite iemamnilon  empleoyed
met hod. [0061] 200 g of the high tenperature and hi gh pressure

st eam t r eatted ctdlwrs mecdregl dlst anote ghaatrdwe wad ymireseed iantedddrEing any
extracted with 5 L of hot water at 90C for 15 m nutes foll owed by
sol i d/ | i quitdasdpar aEinoipet oLsgicdv & heedeifgui.d xt rtdiet drdpmeatted osiitn, a
liquid extract obtained by extracting the Job's tears having been

r oast ed theﬁﬂ,cl@@m’-ﬁ@m%deém HPed mst Ro¢ e rrhe teamendaaiacth ghe
conditions, this liquid extract showed an el evated extraction rate
(ext r act iR TR&EE TARAERr (9 33 151 Fird SEETaGOPEGITE x &6 - e e d 8 qui d

tarti Joh' s t 100). [0Q62]To 2 L of the liquid
6 ot 28 et e Hit e A OO S DR JoARE S g L0V
vi tamn C_were %dcrjrgd.s Furt er,etpet%rri fti ed wat er vvg addedC t.her %to .tbgte to
give a t 6tal” volare & §5L.CThé obta Aéd e ur S p}astlgwpl 78d
diti ) “ f X £ .
Condi 11 SpanahNONIRATE 98 ARG Ot T TULES oot R AN
panel i st gyndd¥ §didifly Was iRed A% RAUNG A SWEGL RRG 1RASbndf (TR g

a taste with fullness and richness conpared with a“drink obtained by
the sane preeased aPdhe JoR .S teRlky Ravidid 1keemoneastied thyet he
commonl y enpl oyed nmethod. It was al so noted as scarcely having

unpl easanrfonsitelilonand bitterness. - 39 - [0063] Based on the above
results, it is considered that use of the high tenperature and high
pressur e [$08&h t r edhed sddbentt dar easistelne imattérel &lx tnaloed ont mpEs dieblae
to obtain a drink having an inproved flavor and reduced unpl easant

snel | / bi Biréinassyi sledvemt e thehtts Pegdrisu a00 g4jsErdmplions soSdloagt iasn 1t
of materials Qreatin% browni sh red color tone Var i ous

mat eri al 5t §UWéaldEd Hoy FrEFEGtIPTb] eRd PEACPSHIES lWend &t Paetfegred
under the same conditions (hot water at 90C, conposition ratio 3

g/ 150 g, 205 HETECeSiNdPF &8ECadtS dhP oSG FEOTViEqdied e ¥ dERS.. Al eof
the enpl oyed mat eri,al.s were roasted qnes.. That is, marketed _nmaterials
were 1 0agPeRT B R e e Ral O SIS NG BES TSty o dAFed
wer e enpl d.. For | e,- US .nad f. roasted dandel i on _roaqts
(non- roagﬁpeég Snes SHE@%@ ifgo#t eté:\c%%gtrl%%ngo%l Ster Elé’srs é’%tmg)leir?geﬁlcsﬁ can be

roasted LyeiUmCyingnse dd Wiy A Noy-qagtedques haye a.d,ght o?ﬁlz%rd

but little astringency since LycCium chinense fruits are inherentl

sweet), aN¢z39n@NwathRe i By dual,FRber iials abiained kade above
Exanples 2 and 3 were al so extracted under the sane conditions to

gi ve | i quicdxg¥lenagtst whied ioquivth t¢t aeks 1ehhal Red Jdiider d he
extraction conditions enployed in this Exanple had higher

concent r ataitens sthai 1eo o cdinidn ko rTheaBipile , anth @D420ho1al we a@h each

of the obtained liquid extracts were neasured by the sane nethods as

i n Exanplimckganl@65pTabl edt34ik ge f@ér2abdemer uzse e ifdasumwenent. In
results. Table 4 shows the 0D420/Brix data calculated for the

i ndi vi dudghengieee alhere the extraction efficiency can be elevated by an

crganic acid, an organic acid salt or the like such as sodium
bicarbonate or sodium ascorbate, such a substance may be

preliminarily added.



[ 0066] [ Tabl e 3-1] 00420 val ue Material Low (0fi00420<0.5) Ganoderna
appl anatum | am nari a, Lonicera japonica, sweet potato,Job's tears, Sasa
veitchii,jujube, brown rice, barley of Exanple 2(roasting |evel:L50)
Medi um (0. 5fi 0D420<l ) Cassia m nosoi des, Pl antago asi ati ca, Gynostenma
pent aphyl | um Cassi a obtusifolia, Job's 2%ars of Exanple 3, green teas
of Exanple 2(roasted on nediumflane, roasted on |ow flane), barl eys

of Exanplgp(gjoast img JRveInSa kit deairti ngf HEXATRY & 26/:0asting

| evel : L47),green tea High (1f; 0D420) Lycium chi nense | eaves,

dandel i 0FalQQlgy WEARARIUS t tAHRES N Jt@aVREB NI ONiCa sPYrdifdRable that
the ratio of the above-described materials to the extraction
solvent (i.e., the material content) i1s from 1 to 20% by mass,
more specifically from 2 to 10% by mass based on the solvent.
[0040] The extraction time may be such a period of time as
gives a desired liquid extract. For example, it may be from 1
to 60 minutes, preferably from 3 to 30 minutes and more
preferably from 5 to 20 minutes. In general, an excessively
short extraction time makes the extraction of the flavor
components insufficient, while an excessively longer
extraction time strengthens the bitterness/astringency of the
liquid extract; either is not preferred.
[0041] In the present invention, the term “extracticn
tempereture” means the temperature cf the extraction solvent.
From the viewpoint of conducting the extraction under mild
conditions so as to give a liquid extract having suppressed
bitterness/astringency, the extraction temperature is from,
for example, 30 to 100°C, preferably from 50 to 95°C and more
preferably from 70 to 95°C.
[0042] After the extraction, the ligquid extract can be
filtered by use of a method that is publicly known to those
skilled in the art. To prevent turbidity or sedimentaticn,
use can be made of, for example, centrifugation, filtration
through a filter fabric or diatomacecus earth, filtration
through a filter, etc. To lower the haze value of the drink,
microfiltration using a filter, etc. is preferred. To prevent

unnecessary removal of components contributing to the flavor,



guaj ava fruits, Euconm a ul noi des, canom | e, shiitake smushroom

Hout tuyni a cordata, Rosa davurica Pallas fruits, green tea of Exanple
2 (roasted on high flane), malts of Exanple 2 (roasting

| evel s: L33,L40) [0067][Table 3-2] Brix(% Material Low (05CBri x<0.5)
Cassi a nmi nosoi des, Ganoder ma appl anatum@8 1+ corice, Lonicera

j aponi ca, Psi di um guaj ava fruits, sweet potato,Job's tears, Sasa

vel tohi |5 :OMROStaTmR dentiaphld UM AT @ e A 08 ately

brown rice, Cassia obtusifolia,green tea of Exanple 2, barleys o
Exanpl e 2@neast itk leyehsiel 4451 Hahr (0. 55CBri x<1) Lyci um chi nense
| eaves, Pl ant ago asi ati ca, dandelion roots, Crataegus,|am nari a,

mul berry [loganggs, Eusemiaaidnmaicdesashiitake nmushroom juj ube, Rosa
davurica Pallas fruits,Job"s tears of Exanple 3, barley of Exanple
2(roasting The present invention further provides a method of

evaluating a blend tea drink characterized by comprising
measuring the caffeine content, Brix, haze value and 0D420
value of the blend tea drink. The present inventors have
found out that the caffeine content, Brix, haze value andg
0D420 value are usable respectively as indications of
bitterness/astringency, refreshing feel, stability during
storage and brownish red color tone and, therefore,
measurement of these factors makes it possible to determine
whether or not a drink is a blend tea drink suitable for a
packaged blend tea drink which has a refreshing feeling
without bitterness/astringency and a dark color tone, and
projects a healthy and high-class image while avoiding
precipitation during storage over a long time. Moreover, the
caffeine content, Brix, haze value, 0D420 value, etc. may be
measured not only in a final blend tea drink product but also
in, for example, a liquid extract obtained from a single
material or a combinstion of a plurality of kinds of materials
to be used in producing a blend tea drink. Namely, these
factors can be used as indications in selecting materials or
determining the composition ratio thereof to produce a desired
blend tea drink.

[G044] To obtain desired flavor qualities and product
qualities, the packaged blend tea drink according to the

present invention may contain, either singly or in



| evel : L38), malt of Exanple 2,green tea 00420/Brix rati:o Material Low
(O 0D420/Brix<2.5) Plantago asiatica,lam naria, sweet potato,Job's
tears,Job's tears of Exanple 3, Sasa veitchii, Gynostemma pent aphyl | um
Euconm a ul noi des, jujube, brown rice, barley of Exanple 2, malt of
Exanpl e 2 Medium (2.5 0D420/ Bri x<3. 5)- L%%ium chi nense | eaves, Cassi a

m nosoi des, dandelion roots, Crataegus,licorice, Lonicera japonica,

camom | e, 3irfaKe AU QN 2058 AL & 28] | @smidndivt Ss<Qf 68N (82

of Exanple 2 H gh (3.50D420/Brix) Ganodernma appl anat um nul berry

| eaves, Rgiiddn qua] akandgld,t SrHetiwMicint, a perfume, a coloring
matter, an emulsifier, a preserving agent, a seasoning, a
sweetener, a sour agent, an extract, a pH controlling agent, a
quality stabilizer and so con. If desired, it may be heated
and milk or sugar may be added to it.
[0045] As the container for the packaged blend tea drink
according to the present inventicn, use can be made of wvarious
types of containers such as a bottle, a can, a paper
container, a PET bottle and so cn without particular
restriction. From the viewpoint of further highlighting the
characteristics, i.e., the dark color tone of the blend tea
drink according to the present invention, it is preferred that
the drink is packaged in a container which is partly or
entirely transparent.
ADVANTAGES OF THE INVENTION
[0046] According to the present invention, it is possible
to provide an unprecedented packaged blend tea drink having a
dark color tone which has a refreshing feeling without
bitterness/astringency and is prevented from precipitation
when stored over & lcong time. A dark color teone {(in
particular, a brownish red color tone) of a blend tea drink
can create a good impression of being made from many kinds of
materials and being rich in many kinds of components, project
a healthy and high-class image and thus add value tc the blend
tea drink. Because of having a refreshing feeling without
bitterness/astringency, the blend tea drink according to the

present invention can be readily taken every day with



cordat a, Cassia obtusifolia [0069] Tables 3-1 and 3-2 cleardy indicate
that the 0D420 val ues and Brixes of liquid extracts of different
materials wi dely vary even though they are obtained by extracting
under the sane extraction conditions. [0070] The 0D420 val ue/ Bri x
ratios of the liquid extracts obtained 3Ifhder the sanme extraction
conditions, which are listed in Table 4, are usable as an indication
in sel ectd ng iMRLSNY &S ShRRIH NG o8 rdar k braingh Jred 2GalqQh ot Qne + HAS
shown in Table 4, it seéns that Ganoderma appl anatum nul berry

| eaves, Rgidimauravik fifdliteyuldeed, Uthea Gandatcdn BS%aken even
obtusifolia are particularly preferable as materials to be used in a
bl end t e@edidriK bhaMiifg a idardatbpeuiileh.r ethc@lreingore. tAleS @relsyaizum
chi nense | eaves, Cassia m nosoi des, dandelion roots, Crataegus,
l'icoriceinvemitdena jlapis ed,so poddibleanwonmprevisid iat aleshods mheampy it
Rosa davurica Pallas fruits and green tea of Exanple 2 are seem ngly
pr ef er abloart ber efoorveiGOTIWert etrime. nisidq wihg: tévetrr dc tod colst dicrediridyik,
extracting each of the individual materials alone were tested, the

t ast es ofhilsd sEMaidge®bticguicd ¥ raees Iddelay iearsi édnds, ef, megprials
showi ng a vague taste, sone showing a highly sharp taste, etc. ,
However , hds€ YUGuTErSaTtadrs RAGTEHSN 2 tsiVRplieUSaSOaPes 1&memy ratios,

woul d therefore not particularly . appeal to _consuners..  [0072 anpl
5 Produc G SEF IR TR Gl LPWPOInt S Bay Lot e S4arbLc . the

obt ai ned jn the above Exanples, blend tea drinks pr.oduced. .
[0075] Ex e s 1 o8 o= AT Breude Bl el | i U s 5P nsiedam
coul d seqm .Crea dark _br ihsh.re I (ar. ea, | .berry
oaves. R e T S on s Y, s, e B
mushr oo, 1were 38l ealied Based 0 Hehe HeRsUdes ofi Raigpl-8 23+ . THe8 .
materi als had been treated as in Exanple 3. The conposition ratio of
t hese matenpv@isovas determned in such a nanner as to give a drink
having a less sinple flavor and a refreshing feeling w thout

bi tt er neg9/0ast]r i ngemcyt., the matkernal 3 nwene ikinended, bexideactratey in

di pping in hot water at 90C for 15 mnutes and then filtered through
a filter gre@t®r njetaNextoy tred efriditgatte whs didluted nw Exalhngtlewat er to
give a final anobunt of 600 g, thereby giving a blend tea drink. The
0D420 valtgerevBmi, x 1 tedfsf diond@ec omdentstand Hazad \rdleu@refseniie ibivend ittea is
drink thus obtained were neasured as in Exanple 1 and the flavor was
eval uat edds o8 tBigHsIde therrdifl-e 5 shows the conposition ratio of the

materials and the - 43 -
[d%48] Example 1: Flavor evaluation and component analysis

on various marketed drinks

To examine preferable flavor qualities and components as
a novel blend tea drink, marketed packaged tea drinks (three
kinds cf green tea drinks, two kinds of cereal tea drinks, two
kinds of blend tea drinks and one kind of oolong tea) were
prepared. Green tea drinks A to C were packaged green tea
drinks differing in concentraticn from each other. Cereal tea
drinks A and B were packaged cereal tea drinks made from
barley and differing in concentration from each other. Blend
tea drinks A and B were packaged blend tea drinks each made

from 10 or more kinds of materials including Job’s tears,



results. [0074] Table 5 indicates that such a blend tea drink «as
desired in the discussion in Exanple 1, i.e., having a small caffeine
content (relating to bitterness/astringency), a lowBrix (relating to
refreshing feeling), a |l ow haze value (relating to stability) and a
hi gh 0D420 value (relating to the darknEss- of brownish red col or
tone), and therefore having a refreshing feeling w thout
bi tt er nesg/asty,i RARRLY rid NGy Haliild opand & dar K BawisSh dedas a
col or was obtained thereby. A packaged blend tea drink can be
obt ai ned R\ 1IN G MidndNMtRaCd Atk na@id HreomlRNéieadr.i nk,
sterilizing and packing the sane by using well-known nethods.
[ 0075] Exgmpl4@15- 2 Fisistg tdhe agiT dienp eoattend sand riix@s ,phessur@lues
steamtreated Job's tears obtained in Exanple 3 as a substitute for
Cassi a olatgs iOTdlZ0a vial. uesanflrevwsrikh treel colpas ittonen meatsiuaeaf atthase
five materials was determ ned by taking the flavor into
consi der atived.ernbié: et diZilalng)weree ce xeeacired -.as Tive Bearsplrer®nt but
diluting with hot water to give a final anount of 550 g, and then
filteredConid,ionshledipd oved deingk NRePSehtiaieded asTHe 10pa20 valelde 1
Brix, caffeine content and haze value of the blend tea drink thus
obt ai ned ShEME FEEs MEEFUESMSR tEESSHS-e 1 and the flavor was eval uated
as in Exanp] e 1. Table 5 shows the conposition ratio of the naterials
Rates 2

and the POGPEEFANTE 5 i ndicates that, by using the high

t enper at yre .and _hi r r teamtr d_Joh';s tears, the
extracti %%%ﬁ%&' sse e%@#&gsiﬁ%eFHEK%?P§ ﬁgggﬁng eased. In - 44 -
the fl avor evalUat%%%uﬂétﬂ%?%&”ﬁ?jﬂ?é%% %Q@t t he sweet ness and

ved,

richness in the flavor were inpr conpared with Exanple 5- 1. It

is expected that theyfilkawenaisd Bleerdlea ink gay-he further
enriched by using an appropriate anount of the high tenperature and

hi gh pressure steamiteangdelabrs-8eans aztlhe Jrat eri-alootheretumn

[ 0077] Exanpl e 5-3 I ncreasing the anount of green tea in
Exanpl e 5-1, the cevpesi OoesoRdti onefl ihke sie dalswe rmatser-isales Jwas
determ ned by taking the flavor into consideration. The materials
wer e ext Pactige iss domdExdnplse [Sol uomt: diSkKutged WDSh Sdls Wat eEltendgi e a
final amount of 700 g, and then filtered. Thus, a blend tea drink was
obt ai ned.l 0kh@ c@DeR0. twdlled wareinx 0 . daff difde Edmeewtt BandO¥aze val ue of
the blend tea drink thus obtai ned were neasured as in Exanple 1 and
the fl avéCakes idrdilediadeds G- Bx Thplr e FLOWTEBILE :5 lsRowe /fHE /
conposition ratio of the materials and thg results. [0078] Table 5
proves t H&MPSERtuEEreddifg BEEERELGRDURY 6f°gPBén tea in the bl end
tea drink<,< t he ggffeine content was increased, which strengthened the
bitternessﬁﬁ&ﬁ?ingency of the drink, as expected in Exanple 1. In the
flavor eyal i.Qn, o . t r ri.spn characteristic
to greenﬁggg%%gg'cﬁé§§%ﬁ%g¥§§§§%§lﬁ%lt%ezggﬁgpﬁegé%:%ifﬁhough such a

bl end tea drink Caﬂ@%%f%E%%E%%dbﬁaﬁﬁﬁe%nc%he Q&g{erences of
e

consuners, such an increase int green tea is seemngly undesirable
in the casg0k iMterdi-ng to provide a drink with no

bitterness/astringency. [0079] Exanple 5-4
BAnalyzer: NIPPON DENSHOKU Hezze Meter NDH2000
manufactured by Nippon Denshoku Industries, Co.,
Ltd.
Cell employed: square cell (10 mm x 40 mm)
<<0D 420 wvalue>>

Analyzer: SHIMADZU UV-VISIBLE SPECTROPHOTOMETER UV-1600

manufactured by SHIMADZU Co.



- 45 - Using the barley obtained in Exanple 2 as a substitute
for Cassia obtusifolia in Exanple 5-1, the conposition ratio of these
five materials was determ ned by taking the flavor into
consideration. The materials were extracted as in Exanple 5-1 but
diluted with hot water to give a finat &hount of 700 g, and then
filtered. Thus, a blend tea drink was obtained. The 0D420 val ue,

Brix, cafdegilnengariyeni: anrghaiazeeanal uemfidde ﬁ@t@zn(ietrﬁg%l'ﬂflim‘ﬁml hus
obt ai ned were neasured as in Exanple 1 and the flavor was eval uated
as i n ExangplserkmeFablwe ve 1w :t ke composition ratio of the materials
and the results. [0080] Table 5 indicates that the blend tea drink

t hus obt aidedrasdh@rmed a high Brix and, in its turn, a |ess refreshing
feeling and a | owered stability as expected in Exanple 1. Thus, it is
consi der dgashaenehd skelvdsts :ofpard no éatliong Megeod&26C0mat eri al s al so
relate to the Brix, refreshing feeling and stability of the drink.

[ 0081] Exanpl e 5-5 Ao AGTYHE GRred Blvs Nampiosy Sgnisioidanpl e 5- 1,
three materials, i.e., green_tea, Cassia obtusifolia and Psidi um

guaj ava fruits were excl usi véPuidddend Gnhe ddposition ratio of

t hese three eri al det er g ned . by ki ng the flavor into
consideratiogﬁk¥ﬁé Feri-al's wé eggfﬁrégig@ea Sitn 9 §as. £Vpdpated

di luted with,hot t.er, to _give.a.final t.qQf 6 ..and then
filter ed\gyTE&]sr,%ea\g%llgrﬁdt é%n ﬁ‘lln tsm%ro%gg%%gggnghg%ﬁgﬁ% 3a V%é,uated
Bri x, caf.fei c n Qﬁéﬁ [_u h - t ri -
obtainedl&EFg%ﬁbggéﬁgﬁ ggdﬁn Eﬁgﬁe%fggﬁ tagh?%gfbﬁgﬁg%yz&&%&%%g&ng
as in Exagphenl as 54Gnd TARl €2%i$R0YS tithe GRIRRSHIINN fclii@ O st h§
materials and the results. [0082] Table 5 indicates that such a bl end
tea drinknas 1dexd ogd bif tlhe cdisyeussiiondnt yExamlieated 1@ fiRaVigiddes
smal | caffeine content (relating to bitterness/astringency), a |low
Brix (rekbatisngrtiag ef mespilrg aednigng), od thewnkaze asalrie genelyatisng tatid
stability) and a high 00420 value (relating to the darkness of

br owni sh ored heslioy strengdid nctidcefadrle hdavitegna ssefaseshingg nfogelaisng ) .
W t hout bitterness/astringency, a high stability and a dark browni sh
red col ofabdgs lolst@wige d sy aysirgdgeashede atlr @angdtistisal s in

conbination.. By taking the results of all Exanples of the present

i nvent i o %0803 condivdé&ti - ostat Liid veyigsc redmifngd Syckld Wiedd crsd
drink as desired in the discussigon in anple | can be obtained b
conbi ni n§2BPHEr trarfAng &t ﬁ§g§3 eﬁnﬁéfgﬁggeaﬁﬁaﬁﬁ?ﬁ QbseerngAWngnd

tea drink,was _obtained as in anpl.e .5-1 but. om tting.filtratian. The
00420 valtlE B SURrt ofhG EBICeRE Ard fald SaFa r e (5TEHd Pea
drink thus. i : ur i - le.l d_t fl avor,
eval uat e AS T BeaEe T s e AT S D s a rhaest o8 o Phe
mat er i al §,390 ot he Jesulskin ;099841 AnoTable 3.dipdi¢atesy iddnes proved
that,_conﬁareg m@?ﬁ Exgnplé 5-?%(thg blgﬁg téa rink Ergduced by
om ttingphicltiratia@n cphowad ardrer easad hage ovRl W vand, & RdreSnkb4r Boor
showed a | ess refreshing feeling and a |owered stability as expected
i n Exanplsé abi 11 yolylsaioriagpackaged edrsicak maaviafd ot el @shicigifreeliiong
and a high stability, it is therefore - 47 -

was scored as 3. Table 1 summarizes the results.

[0051]



considered that a | ower haze value is preferred. [0085][ Tabl e 5]
Exanpl e 5-1 Exanple 5-2 Exanple 5-3 Exanp e 5-4 Exanple 5-5 Conp.
Exanple 9 Geen tea 1 Geen tea 1 Geen tea 3 Geen tea 1

— 33 -
[Table 1]
Comp. | Comp. | Comp. | Comp. | Comp. | Comp. | Comp. | Comp.
Ex.1 Ex.2 Ex.3 Ex.4 Ex.5 Ex.6 Ex.7 Ex.8
(Type) Green | Green | Green | Cereal | Cereal | Blended | Blended | Oolong
yp teaA | teaB | teaC | tea A | tea B tea A tea B tea
Caffeine
150 230 130 <10 <10 20 <10 150
(ppm)

Brix (%) 0.3 0.5 0.3 0.4 1.2 0.2 0.3 0.3
Haze 7 9 <1 1 1 1 5 4
0D420 0.7 0.8 0.4 0.4 1.5 0.5 0.4 1.0
L value 86.7 87.8 94.8 90.2 86.5 88.9 84.1

Refreshin
SNg 4 2 4 35 1 4 4 4
feeling
Bitterness/
. 3 1 2.5 5 2 5 5 1.5
astringency,
Stability 3 3 4 5 3 5 4 4
[0052] The results shown in the above Table 1 indicate the

following facts.
[Caffeine]

It is clarified that bitterness/astringency likely became
highly noticeable with an increase in the caffeine content.
Although it does not matter when a consumer takes oolong tea
or green tea by making his/her own choice, it seems desirable
to lower the caffeine content in the case of aiming at
providing a blend tea drink having no bitterness/astringency.
[Brix]

It is clarified that a drink having a higher Brix likely

had a less refreshing feeling. Although it does not matter



Geen tea 2 Geen tea 1 Miul berry | eaves 3 Miul berry | eaves 2 Mil berry
| eaves 3 Mul berry | eaves 3

- 34 -

when a consumer would like to enjoy the aftertaste, it seems
desirable to lower the Brix in the case of aiming at providing
a2 blend tea drink having a refreshing feeling.

[Haze wvalue]

It is clarified that a drink having a higher haze value
likely had the lower stability. Although it does not matter
when the drink is taken immediately after the extraction, it
seeme desirable to lower the haze value particularly in the
case of aiming at ensuring high stability during prolonged
storage as a packaged blend tea drink.

[Color tone]

In the drinks measured herein, 0D420 wvalues showed no
correlation te L values. It is clarified that in the green
tea drinks, the caffeine contents correlate to the green color
tone darknesses. By making a connection to the idea of blend
tea drinks, it is found out as a result of consumer research
that a drink having a dark brownish red color tone projects a
high-class image and an image of being made from many kinds of
materials (which brings about a healthy image too).

[0053] In general, it is clarified that a marketed packaged
tea drink having a high 0D420 value and a dark brownish red
color tone shows strong bitterness/astringency due to its
large caffeine content or a poor refreshing feeling due to its
high Brix.

[0054] Based on these results, it is expected that a drink
having a dark color tone and a refreshing feeling without
bitterness/astringency is available as a characteristic novel

drink. It is also considered that when a drink having such
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characteristics is provided as a blend tea drink, it can
project a high-class image and a healthy image owing to the
appearance with the dark brownish red color tone. As a
packaged drink, further, it is desirable to prevent
precipitation during storage over a long time. To provide a
packaged blend tea drink having these properties, it is
seemingly a solution for the purpose to obtain a blend tea
drink which has a small caffeine content (relating to
bitterness/astringency), a low Brix (relating to refreshing
feeling), a low haze value (relating to stability) and a high
0D420 value (relating to the darkness of brownish red color
tone) .

[0055] Example 2: Relation between method of treating

materials and brownish red color tone

Studies were made on methods for treating materials to
darken the brownish red color tone of a blend tea drink.
Malt, barley and green tea, which are materials frequently
employed in tea-based drinks, were roasted while changing the
roasting conditions to thereby give materials having different
roasting levels in three grades. The L values of roasted malt
and barley were measured by the same measurement device as in
Example 1. Green tea was roasted at heat powers in three
levels, i.e., over high flame, medium flame and low flame.
After roasting, each material was extracted under the same
extraction conditions (hot water at 90°C, composition ratio
3 g/150 g, 15 minutes, dip extraction) to give a liquid
extract. The 0D420 values of these liquid extracts were

measured by the same method as in Example 1. Table 2
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summarizes the results.

[0056] [Table 2]
Color
Material | L value after roasting
OD420 value | Color evaluation
47 0.534 Light
Malt 40 1.004 Dark
33 1.683 Dark
50 0.281 Light
Barley 44 0.716 Somewhat dark
38 0.639 Somewhat dark
Weak 0.779 Somewhat dark
Green tea Medium 0.886 Somewhat dark
Strong 1.378 Dark
[0057] Thus, it is clarified that even liquid extracts

obtained from the same materials and extracted under the same
conditions showed brownish red color tones of different
darknesses depending on roasting level. There is observed a
tendency that, in a single material, the brownish red color
tone was darkened with an increase in the rcasting level. As a
result of testing of the obtained liquid extracts, it was
found out that, as the rcasting level increased, a refreshing
roast flavor was created but bitterness became noticeable in
each material. Therefore, it seems that an appropriate
roasting level should be determined by taking the color tone
and flavor of the liguid extract intc consideration.

[0058] Example 3: Production of high temperature and high
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pressure steam-treated Job’s tears

Job’s tears may be cited as one of the materials usable
for blend tea drinks. Although Job’s tears are known as
having various medicinal effects, there is a problem in using
them as a material of a drink in that their liguid extract has
an unpleasant smell and bitterness. Thus, the present
inventors conducted studies on the method of treating Job’'s
tears.

[0059] Into a pressure container having a pressure
resistance of 3.0 MPa made of SUS316 (high -
temperature/humidity treatment apparatus model HTS-70/160
manufactured by HISAKA WORKS, Ltd.; capacity: 200 L) provided
with a steam inlet pipe and a steam outlet pipe, 75 kg of
roasted whole—-grain Job’s tears (roasting level: L35} was
introduced. From the steam inlet pipe, 1.4 MPa of a high
temperature at about 200°C and high pressure saturated steam
was continuously flown at a flow rate of 1.5 kg/hr per kg of
Job’s tears and the treatment was continued for 5 minutes.
Thus, high temperature and high pressure steam-treated Job’s
tears were cbtained.

[0060] Compared with Job’s tears having been roasted by the
commenly employed method, the high temperature and high
pressure steam-treated Job’s tears obtained as above showed a
decrease in dietary fibers and an increase in saccharides.
Cencerning the saccharides, it was observed that various
maltooligosacchaides were increased while starch was
decreased. When the flavor components were analyzed by using

GC/MS, it was found out that the high temperature and high



mushroom 1 Shiitake nmushroom 0.25 Shiitake nushroom 0.25 0 Shiitake
mushroom 0. 25 Hot water 600 Hot water 550

_38_

pressure steam-treated Job’s tears contained characteristic
flaver components including 2-ethyl-3-methylpyrazine that is
known as showing a nut-like, sweet and roast flavor upon
heating, while some flavor components became undetectable,
compared with the Job’s tea;s'having been roasted by the
commonly employed method.

[0061] 200 g of the high temperature and high pressure
steam-treated Job’s tears obtained above was milled and drip
extracted with 5 L of hot water at 90°C for 15 minutes
followed by solid/liquid separation to give a liquid extract.
Compared with a liquld extract obtained by extracting the
Job’s tears having been roasted by the commonly employed
method under the same extraction conditions, this liquid
extract showed an elevated extraction rate (extraction rate
($)=[(Brix of ligquid extract) + 100] x collected liquid {(g) =+
starting Job’s tears (g)) x 100).

[00&62] To 2 L of the liquid extract as described above, 2 g
of sodium bicarbonate and 2 g of vitamin C were added.
Further, purified water was added thereto to give a total
volume of 8 L. The obtained mixture was pasteurized at
conditions being the same as 120°C for 4 minutes or more and
filled in 500 ml PET containers to give a drink. When
evaluated by skilled panelists, this drink was noted as having
a sweet and roast aroma and a taste with fullness and richness
compared with a drink cobtained by the same process from the
Job’s tears having been rcasted by the commonly emploved
method. It was alsc noted as scarcely having unpleasant smell

and bkitterness.
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[0063] Based on the above results, it is considered that
use of the high temperature and high pressure steam-treated
Job’s tears as the material makes it possible to obtain a
drink having an improved flavor and reduced unpleasant
smell/bitterness inherent to Job’s tears.

[0064] Example 4: Selection of materials creating brownish

red color tone

Various materials to be used in producing blend tea
drinks were extracted under the same conditions (hot water at
90°C, composition ratio 3 g/150 g, 15 minutes, dip extraction)
to give liquid extracts. All of the employed materials were
roasted ones. That 1s, marketed materials were roasted, or
marketed materials that had been already roasted were
employed. For example, use was made of roasted dandelion
roots (non-roasted ones have a light color and
bitterness/astringency), roasted Lycium chinense fruits
(non-roasted ones have a light color but little astringency
since Lycium chinense fruits are inherently sweet), and so on.
The individual materials obtained in the above Examples 2 and
3 were also extracted under the same conditions to give liquid
extracts. The liquid extracts obtained under the extraction
conditions employed in this Example had higher concentrations
than common drinks. The Brix and 0D420 value of each of the
obtained liquid extracts were measured by the same methods as
in Example 1.

[0065] Tables 3-1 and 3-2 summarize the measurement
results. Table 4 shows the 0D420/Brix data calculated for the

individual materials.
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[0066] [Table 3-1]

CD420 wvalue

Material

Low
(0=0D420<0.5)

Ganoderma applanatum, laminaria, Lonicera
japonica, sweet potato, Job’s tears, Sasa
veitchii, jujube, brown rice, barley of Example

2 (roasting level: L50)

Medium
(0.5=0D420<1)

Cassia mimosoides, Plantago asiatica,
Gynostemma pentaphyllum, Cassia obtusifeolia,
Job’s tears of Example 3, green teas of Example
2 (roasted on medium flame, roasted on low
flame), barleys of Example 2 (roasting levels:
138, 144}, malt of Example 2 (roasting level:
L47), green tea '

High Lycium chinense leaves, dandelion roots,

(1=0D420) Crataegus, mulberry leaves, licorice, Psidium
guajava fruits, Eucommia ulmoides, camomile,
shiitake mushroom, Houttuynia cordata, Rosa
davurica Pallas fruits, green tea of Example 2
{roasted on high flame}, malts of Example 2
(roasting levels: L33, L40)

[0067] [Table 3-2]

Brix (%) Material

Low Cassia mimosoides, Ganoderma applanatum,

(0=Brix<0.5)

licorice, Lonicera japonica, Psidium guajava
fruits, sweet potato, Job’'s tears, Sasa
veitchii, Gynostemma pentaphyllum, camomile,
Houttuynia cordata, brown rice, Cassia
obtusifolia, green tea of Example 2, barleys of

Example 2 (roasting levels: L44, L50)

High
(0.5=Brix<l)

Lycium chinense leaves, Plantago asiatica,
dandelion roots, Crataegus, laminaria, mulberry
leaves, Eucommia ulmoides, shiitake mushroomn,
jujube, Rosa davurica Pallas fruits, Job’s tears
of Example 3, barley cof Example 2 (roasting
level: L38), malt of Example 2, green tea
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[0068] [Table 4]
0D420/Brix ratio Material
Low Plantago asiatica, laminaria, sweet
(0= potato, Job’s tears, Job’s tears of
0D420/Brix<2.5) Example 3, Sasa veitchii, Gynostemma

pentaphyllum, Eucommia ulmoides, Jjujube,

brown rice, barley o¢f Example 2, malt of

Example 2
Medium Lycium chinense leaves, Cassia mimosoides,
(2.5 dandelion roots, Crataegus, licorice,
CD420/Brix<3.5) Lonicera japonica, camecmile, shiitake

mushroom, Rosa davurica Pallas fruits,

green tea of Example 2

High Ganoderma applanatum, mulberry leaves,

(3.5=0D420/Brix) Psidium guajava fruits, Houttuynia

cordata, Cassia obtusifolia

[0069] Tables 3-1 and 3-2 clearly indicate that the 0D420
values and Brixes of liquid extracts of different materials
widely vary even though they are obtained by extracting under
the same extraction conditions.

[007G] The CD420 value/Brix ratios of the liguid extracts
obtained undexr the same extraction conditions, which are
listed in Table 4, are usable as an indication in selecting
materials creating a dark brownish red color tone. As shown
in Table 4, it seems that Ganoderma applanatum, mulberry
leaves, Psidium guajava frults, Houttuynia cordata, Cassia
obtusifolia are particularly preferable as materials to be
used in a blend tea drink having a dark brownish red color
tone. Also, Lycium chinense leaves, Cassia mimosoides,

dandelion roots, Crataegus, licorice, Leonicera japonica,
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camomile, shiitake mushroom, Rosa davurica Pallas fruits and
green tea of Example 2 are seemingly preferable therefor.
[CO71] When the liquid extracts obtained by extracting each
of the individual materials alone were tested, the tastes of
the obtained liquid extracts widely wvaried, i.e., some showing
a vague taste, some showing a highly sharp taste, etc.
However, these liquid extracts had each a simple taste or
smell, would therefore not particularly appeal to consumers.

[0072] Example 5: Production of blend tea drink 1

Based on the results obtained in the above Examples, -
blend tea drinks were produced.

[0073] Example 5-1

First, the materials the extracts of which could
seemingly create a dark brownish red color (green tea,
mulberry leaves, Cassia obtusifolia, Psidium guajava fruits
and shiitake mushroom} were selected based on the results of
Example 3. These materials had been treated as in Example 3.
The composition ratio of these materials was determined in
such a manner as to give a drink having a less simple flavor
and a refreshing feeling without bitterness/astringency. The
materials were blended, extracted by dipping in hot water at
90°C for 15 minutes and then filtered through a filter
(0.8 pm). Next, the filtrate was diluted with hot water to
give a final amount of 600 g, thereby giving a blend tea
drink. The 0D420 value, Brix, caffeine content and haze value
of the blend tea drink thus obtained were measured as in
Example 1 and the flavor was evaluated as in Example 1. Table

5 shows the composition ratio of the materials and the
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results.

[0074] Table 5 indicates that such a blend tea drink as
desired in the discussion in Example 1, i.e., having a small
caffeine content (relating to bitterness/astringency), a low
Brix {(relating to refreshing feeling), a low haze value
(relating to stability) and a high 0D420 value (relating to
the darkness of brownish red coler tone), and therefore having
a refreshing feeling without bitterness/astringency, a high
stability and a dark brownish red color was obtained thereby.
A packaged blend tea drink can be obtained by adding vitamin -
C, etc. to this blend tea drink, sterilizing and packing the
same by using well-known methods.

[0075] Example 5-2

Using the high temperature and high pressure
steam-treated Job’s tears obtained in Example 3 as a
substitute for Cassia obtusifolia in Example 5-1, the
compesition ratio of these five materials was determined by
taking the flavor into consideration. The materials were
extracted as in Example 5-1 but diluting with hot water to
give a final amount of 550 g, and then filtered. Thus, a
blend tea drink was obtained. The 0D420 wvalue, Brix, caffeine
content and haze value of the blend tea drink thus ocobtained
were measured as in Example 1 and the flavor was evaluated as
in Example 1. Table 5 shows the composition ratio of the
materials and the results.

[0076] Table 5 indicates that, by using the high
temperature and high pressure steam-treated Job’s tears, the

extraction ratio was elevated and the Brix was increased. In
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the flavor evaluation, it was clarified that the sweetness and
richness in the flavor were improved, compared with Example 5-
1. It is expected that the flavor of a blend tea drink can be
further enriched by using an appropriate amount of the high
temperature and high pressure steam-treated Jok’'s tears as the
material thereof.

[0077] Example 5-3

Increasing the amount of green tea in Example 5-1, the
composition ratio of these five materials was determined by
taking the flavor into consideration. The materials were
extracted as in Example 5-1 but diluted with hot water to give
a final amount of 700 g, and then filtered. Thus, a blend tea
drink was obtained. The 0©D420 value, Brix, caffeine content
and haze value of the blend tea drink thus obtained were
measured as in Example 1 and the flavor was evaluated as in
Example 1. Table 5 shows the composition ratio of the
materials and the results.

[0078] Table 5 proves that, by increasing of the amount of
green tea in the blend tea drink, the caffeine content was
increased, which strengthened the bitterness/astringency of
the drink, as expected in Example 1. In the flavor
evaluation, it was noted that a sharp crispness characteristic
to green tea was created compared with Example 5-1. Alithough
such a blend tea drink can be provided based on the
preferences of consumers, such an increase in the green tea is
seemingly undesirable in the case of intending to provide a
drink with no bitterness/astringency.

[0079] Example 5-4
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Using the barley obtained in Example 2 as a substitute
for Cassia obtusifolia in Example 5-1, the composition ratio
of these five materials was determined by taking the flavor
into consideration. The materials were extracted as in
Example 5-1 but diluted with hot water to give a final amount
of 700 g, and then filtered. Thus, a blend tea drink was
obtained. The 0D420 value, Brix, caffeine content and haze
value of the blend tea drink thus obtained were measured as in
Example 1 and the flavor was evaluated as in Example 1.

Table 5 shows the composition ratio of the materials and the
results.

[0080] Table 5 indicates that the blend tea drink thus
obtained showed a high Brix and, in its turn, a less
refreshing feeling and a lowered stability as expected in
Example 1. Thus, it is considered that the selecticn and
treating methods of materials also relate to the Brix,
refreshing feeling and stability of the drink.

[CC81] Example 5-5

Among the materials employed in Example 5-1, three
materials, i.e., green tea, Cassia cobtusifeolia and Psidium
guajava fruits were exclusively used and the composition ratio
of these three materials was determined by taking the flaver
into consideration. The materials were extracted as in
Example 5-1 but diluted with hot water to give & final amount
of 600 g, and then filtered. Thus, a blend tea drink was
obtained. The 0D420G wvalue, Brix, caffeine content and haze
value of the blend tea drink thus obtained were measured as in

Example 1 and the flavor was evaluated as in Example 1.
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Table 5 shows the composition ratio of the materials and the
results.

[0082] Table 5 indicates that such a blend tea drink as
desired in the discussion in Example 1, i.e., having a small
caffeine content (relating to bitterness/astringency), a low
Brix (relating to refreshing feeling), a low haze value
(relating to stability) and a high 0D42C wvalue (relating to
the darkness of brownish red color tone) and therefecre having
a refreshing feeling without bitterness/astringency, a high
stability and a dark brownish red color, was obtained by using
these three materials in combination. By taking the results
of all Examples of the present invention into consideraticn,
it is expected that such a biend tea drink as desired in the
discussion in Example 1 can be obtained by combining other
materials.

[0083] Comparative Example 9

A blend tea drink was obtained as in Example 5-1 but
omitting filtration. The 0D420 value, Brix, caffeine content
and haze value of the blend tea drink thus obtained were
measured as in Example 1 and the flavor was evaluated as in
Example 1. Table 5 shows the composition ratio of the
materials and the results.

[0084] As Table 5 indicates, it was proved that, compared
with Example 5-1, the blend tea drink produced by cmitting
filtration showed an increased haze value and, in its turn,
showed a less refreshing feeling and a lowered stability as
expected in Example 1. To obtain a packaged drink having a

refreshing feeling and a high stability, it is therefore
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Based on the results obtained in the above Exanples, a blend tea
drink was produced by using nore materials to enable the intake of
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ki nds of stens and Ieaves of a plant other than Canellia sinensis

i ncl udi ng. JHoy t f I ncl udi ng
Cassi a og:t u5|fo |a an J%gl%v%egja\rf%zﬁgz\%ﬁr% beenﬁ%'reate by the met hod
of Exarrpl ® 085 ] seve[@alﬁlrgi%]of pl ant or| gin rrat erials other than

st ens, Feaves—ang—cereat—seeds—netudh iye) Psiehi—um

Lyci um|&xemeledel { riexample &dd | t brxaseplkbads Bxarmmé'&s oExanlme Pt E ¢rap.&xample 9
i ncl udijngGanodel ngegpn! anat bl end &8a,drink l e 6) Mas
obt ai nged raes in1B arrp?rp 5-11. Tltﬁpge@mz{) (% Bri x, ca?ﬁgi ne ¢ont ernt 1

and haZe 9al ue of t'®® bl end|t 8@ drli nk hd@ao t ai néd 8®rd neagurted 4gs

in Exarrmh@,e,;lfy and|f1agerh}|avor |masedMal ual@dbasy|i N Exanpl e |1. Tatlgedy
shows tlh e resiuBt § 0088]2 {1 49 - |[ Table 6 BExanmpl e 6 dafd ei |94\}3En1 3

30 Bri [Q%‘;LS 9 _ﬁ €54l e leaves leaves
Job's
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folia 5 folia 2 folia folia
Psidium Psidium Psidium Psidium Psidium Psidium

guajava| 2 |(guajava| 2 |guafava| 2 |guajava| 2 |guajava| 6 |guajava 2

fruits fruits fruits fruits fruits fruits
Shiitake Shiitake Shiitake Shiitake Shiitake
0.25 1 0.25 0.25 0 0.25
mushroom mushroom mushroom mushroom mushroom
Hot Hot Hot Hot Hot Hot
600 550 700 700 600 600
water water water water water water
Filtered Filtered Filtered Filtered Filtered Not filtered
0OD420 [1.29] OD420 | 1.10 | OD420 | 1.22 | OD420 | 1.17 | OD420 | 1.02 | OD420 | 1.22
Brix[%] [0.32| Brix[%] | 0.39 | Brix[%] | 0.4 | Brix[%] | 0.49 | Brix[%] | 0.30 | Brix[%] | 0.35
Caffeine Caffeine Caffeine Caffeine Caffeine Caffeine
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[ppm] [ppm] [ppm] [ppm] [ppm] [ppm]
Haze Haze Haze Haze Haze Haze
2 3 2 3 2 7
value value value value value value
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tringency tringency tringency tringency tringency tringency
Stability | 5 | Stability | 4 Stability | 5 Stability | 4 Stability | 5 Stability 1
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[008B6&] Example 6: Production of blend tea drink 2

Based on the results obtained in the above Examples, a
blend tea drink was produced by using more materials to enable
the intake of further various components.

[0087] By using the following materials: one kind of stems
and leaves of Camellia sinensis (green tea); eight kinds of
stems and leaves of a plant other than Camellia sinensis
including Houttuynia cordata; five kinds of cereal seeds
including Cassia obtusifolia and Job’s tears (having been
treated by the method of Example 4); seven kinds of
plant-origin materials other than stems, leaves and

cereal seeds including Psidium guajava fruits and Lycium
chinense fruits; and three kinds of fungus-origin materials
including Ganoderma applanatum, a blend tea drink (Example 6)
was obtained as in Example 5-1. The 0D420 wvalue, Brix,
caffeine content and haze value of the blend tea drink thus
obtained were measured as in Example 1 and the flavor was
evaluated as in Example 1. Table 6 shows the results.

[0088]
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discussion in Example 1,

content,

value and, therefore,

Thus,

such a blend tea drink as desired in the

i.e., having a small caffeine

a low Brix and a low haze value and a high OD420

having a refreshing feeling without

bitterness/astringency, a high stability and a dark brownish

red color,

evaluation,

could be obtained.

As a result of the flavor

it was clarified that the blend tea drink had

improved richness and fullness in the taste owing to the a

number of materials contained therein and yet sustained the

refreshing feeling without bitterness/astringency.

It is

considered that such a blend tea drink is preferable as a way

to continucusly take many kinds of components everyday.

Because of containing of caffeine in a regulated amount,

it



2. A blend teasdrink according to claim21 which has the foll ow ng
characteristics: (i) having a caffeine content of 110 ppm or |ess;
(ii1) having a Brix of 0.45%or less; (iii)having a haze val ue of |ess
than 7; and (iv) having a color tone of 1.0 or nore when neasured at
a wavel ength of 420 nm 3. A blend tea d#@nk according to claim1 or 2
whi ch contains liquid extracts of one or nore materials selected from
each of te j e ki : ( I D2 :
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CLAIMS

1. A blend tea drink containing liguid extracts of one or

more materials selected from each of at least two groups from

among the following five groups (A) to (E):

(A) stems and leaves of Camellia sinensis;

(B} stems and leaves of plants other than Camellia
sinensis;

(C) cereal seeds;

(D) plant-origin materials other than stems, leaves and
cereal seeds; and

(E) fungus-origin materials;
which has the following characteristics:

(i) having a caffeine content of 150 ppm or less;

(ii) having a Brix of 0.5% or less;

(iii)having a haze value of less than 10; and

(iv) having a color tone of 0.8 or more when measured at a
wavelength of 420 nm.

2. A blend tea drink according to claim 1 which has the

following characteristics:

(i) having a caffeine content of 110 ppm or less;

(ii) having a Brix of 0.45% or less;

(iii)having a haze value of less than 7; and

(iv) having a color tone of 1.0 or more when measured at a
wavelength of 420 nm.

3. A blend tea drink according to claim 1 or 2 which

contains liquid extracts of one or more materials selected

from each of at least three groups including (A) and {C} from
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among the above-described five groups (A) to (E).
4. A blend tea drink according to any one of claims 1 to 3
which contains liquid extracts of three or more roasted
materials.
5. A blend tea drirk according to any one of claims 1 to 4
which contains a liquid extract of a material cobtained by
treating rcasted whole-grain Job’s tears with a high
temperature and high pressure steam and milling.
6. A blend tea drink according to any one of claims 1 to 5
which is packaged in a transparent container.
7. A method of producing a blend tea drink comprising
extracting with a solvent one or more materials selected from
each of at least three of the fcllowing five groups (A) to (E)
and filtering the obtained liquid extracts to give filtrates:
{A) stems and leaves of Camellia sinensis;
{B) stems and leaves of plants cother than Camellia
sinensis;
{C) cereal seeds;
{D) plant-origin materials cother than stems, leaves and
cereal seeds; and
{E) fungus-crigin materials;
characterized in that the blend tea drink has the
following characteristics:
{i) having a caffeine content of 100 ppm cr less:
{ii) having a Brix of 0.5% or less;
{iii)having a haze value of less than 10; and
{iv) having a color tone of 0.8 or more when measured at a

wavelength of 420 nm.



