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AA Cold-extracted green tea -25°C

BB Embodiment 1

CcC Control example 1 (baseline score of 0)
DD Fragrance intensity

EE Off-flavor

FF Acerbity

GG Bitterness

HH Sweet aftertaste

1] Flavor intensity
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(57) Abstracet: An extract liquid production method, comprising: using deionized water to extract a material to be extracted, and
discharging an extract solution after extraction is completed to obtain extract residues; adding deionized water to the extract residues
to perform extraction, and discharging the extract solution after extraction is completed; optionally, repeating step two; and mixing the
extract solutions obtained in the previous steps together to obtain an extract liquid. The present application also relates to an extract
liquid obtained by the method, and a container-packaged beverage obtained directly from or by diluting the extract liquid. In the present
method, multiple extractions are carried out, thereby effectively increasing the extraction yield, reducing product costs, shortening the
extraction time, and improving production efficiency, and also effectively inhibiting the dissolution of bitter substances, thus improving
the flavor of the beverage.
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