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Development of Maccha Ice-cream, Maccha Milk and Maccha Noodle
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210095, China
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Abstract: The maccha ice-cream, maccha milk and maccha noodle were developed by application of green tea powder as
functional material . The effects of dose of green tea powder on sensitive qual ity of maccha ice-cream, maccha mi Ik and maccha
noodle were studied. The optimized proportions of application green tea powder in maccha ice-cream, maccha milk and
maccha noodle were 0.6%, 0.6%, 0.8% respectively. The suit proportion for maccha ice-cream,maccha milk and maccha

noodle were also suggested.
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