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temperature for a few hours. The enzyme-treated tea is
then neutralized with a suitable food grade base and the
enzymes are inactivated by heating. The resulting
treated tea can be extracted and processed in the usual
manner or dried for use in tea bags in the usual manner.
As a result, a higher yield of tea is obtained and the
resulting instant tea has better solubility in cold water
than conventional teas. The bag tea products an infusion
which does not form haze at cold temperatures.
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