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Preparation and Antioxidant Activity of Macha Buccal Tablets

Huang Mingxiu, Li Xiaolong, Sun Wanji, Huang Shuangquan

(College of Food and Biotechnology, Hezhou University, Hezhou 542899, China)

Abstract Using water chestnut starch as material, supplemented with Zhaoping black tea powder, water chestnut peel
extract, sucrose, and magnesium stearate, a wet granulation method was used to prepare black tea buccal tablet. Based on
traditional tea buccal tablet, innovative materials and flavors were developed in order to develop a buccal tablet that com-
bines water chestnut flavor and black tea aroma, as well as health benefits. Using sensory evaluation as the main indicator
to determine the optimal process for Macha buccal tablet; Exploring its antioxidant activity by scavenging DPPH free
radicals. The results showed that the finished product contained 27% water chestnut peel extract, 5% black tea powder,
30% sucrose, 0.6% magnesium stearate, and 37.4% water chestnut starch, which had the best taste. At a concentration of
0.032 mg/mL, the best tasting buccal tablet showed a DPPH free radical scavenging rate of 48.32%, indicating that the

buccal tablet has good antioxidant activity. The Macha buccal tablet produced integrate nutrition and health benefits, with
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a sweet and refreshing taste, a pleasant fragrance, and the flavors of black tea and water chestnuts, as well as the effects of

clearing heat, detoxifying, generating fluids, and quenching thirst.
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Table 1 Sensory scoring criteria of matcha mouth lozenge tablets
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