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[571 ABSTRACT

An object of the present invention is to provide a method of
producing an instantly soluble powder guickly dissolving by
only pouring hot water or water thereupon in the production
of powders including tea and flavorous beverages such as
coffee according to vacuum freeze-drying, which comprises,
in subjecting a solution having the solids content of 5 weight
% or more to vacuum freeze-drying, incorporating a gaseous
body of 10 volume % or more therein to form foams at the
time of freezing, and then subjecting the mixture to vacuum
freeze-drying. Another object of the present invention is to
provide a method of producing an instantly soluble powder
(an instani tea powder) having almost the same flavor, taste
and appearance as those of ordinary tea directly extracted
with hot water from tea leaves represented by green tea,
brown rice tea, toasted tea, oolong tea and black tea and
being excellent in solubility, which comprises subjecting an
extract solution from tea leaves to condensation by means of
a reverse 0smosis membrane, adding and mixing a powder
of tea leaves therein, subjecting the obtained mixture to
foam-containing freezing, and then freeze-drying it after a
adjustment of a particle size of it or adjusting the particle
size of it after the freeze-drying.
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