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Sudy on derilizing efect of microwave on tea moulds
ZHU Jinrgwo , ZHANG Yunrbei , WEN Quo-hua, HE Wen-bin, Huang Zhi-giang, Yuan Zhi- neng
(Hunan Entry- Exit Ingpection and Quarantine Bureau , Hunan Changsha 410007 , China)

Abgract : Moulds have been a long- ganding hazardous problem in food indugry because it produces harnful
myootoxins. How to control noulds in the processing of tea has been a difficult technica problem for a long
time This work gudied the nould-preventing effect of microwave treatment on tea products and ther
controlling conditions. It was shown that the microwave derilizing treatment grew nore dfective with the
increased noigure of the tea. And the dfect is a9 reated to the quantity of tea treated , the meteria of
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container and the diffuson of water. An 800 W microwave oven killed al the nmouldsin 250 g teawithin 135
seoonds and in 250 g fresh or fermented tea within 120 ssoonds. Gonversdy, dight microwave heating
augmented the growth of nouldsin tea. A microwave treatment over 150 seconds harmed the quality of the tea.
It was concluded that microwave treatment in the preliminary processng of tea can dfectively control the gronth
of nmoulds, and at the same time dry the products. The oconditions in which moulds are under control in the

procesing of tea with microwave are a o discussed here.
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