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Study on Processing Technology for Guixianghong Beauty Tea
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Abstract

ogy innovation of Guangxi black tea. [ Method] On the basis of traditional processing technique of black tea, combining with several advanced tea

(Guangxi South Subtropical Agricultural Science Research Institute, Longzhou,
[ Objective | The aim was to study processing technique and parameters of Guixianghong Beauty Tea, to provide reference for technol-

processing techniques, such as Oolong tea sun withering technology, intelligent black tea fermentation machine technology, intelligent baking
technology, with fresh tea from non pollution tea garden of Guangxi South Subtropical Agricultural Science Research Institute as material, Guix-
ianghong Beauty Tea was developed. [ Result] The processing technique of Guixianghong Beauty and key technical parameters were : fresh leaves
sucked by Empoasca flavescens—sun withering(fresh leaf water loss rate 6% —10% ) — withering( water content 62% - 64% )—rolling(40 - 60
min) —intelligent fermentation machine ( temperature: 32 °C, humidity: 95% , time: 3.5 h)-—modelling—intelligent baking ( temperature: 80
°C, time: 120 min)—aroma extraction( temperature: 100 C , time: 30 min)—finished tea. [ Conclusion] The technology makes full use of fresh
leaves sucked by Empoasca flavescens to produce black tea new products with high market value, which can greatly improve the comprehensive

benefits of organic tea garden and has a positive effect to promote organic food production.
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Table 1 Effects of different sun withering degree on quality of Guixianghong Beauty Tea
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Table 2  Physical and chemical components of sun withering fresh
leaves and control leaves %
=L - 2y - "
Water A mino  Tea polyp- v
Treatment . Caffeine
extract acid henols
Mfi ¥ & - Sun withering  49.6 3.6 22.9 4.7
fresh leaves
AW Fresh leaves  48.5 3.5 22.5 4.7

without sun withering
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Note: Physical and chemical components were detected by Subtropical Fruits
and Vegetables Quality Supervision and Inspection Test Center of min-
istry of Agriculture.
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Table 3 Effects of different withering degree on quality of Guixianghong Beauty Tea
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Note: Withering lead water content was detected by tea moisture rapid deter minator.
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Table 4 Effects of different fermentation treatment on quality of Guixianghong Beauty Tea
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Table 5 Physical and chemical components of Guixianghong Beauty

Tea under different fermentation time
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Fermentation Theaflavin Thearubigin Thearubigins
time //h % % %

2.5 0.08 4.48 7.88
3.0 0.09 4.55 8.02
3.5 0.10 4.80 8.10
4.0 0.09 4.68 8.30
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Note : Physical and chemical components were detected by Tea Quality Su-

pervision and Inspection Test Center of Ministry of Agriculture. In-

door temperature of fermentation machine was 32 °C, air humidity

was 95% .

H2 5 AL, B R YL A R O 32 °C A SR N
95% , KIERTII Y 2.5 ~3.5 h, R E R MRLA RN H bl A
R TR ] A AR T 1, A B3R #h 0.08% ~0.10% , 41 %
i 4.48% ~4.80% ,BiA—EHE (3.5 h) ,ZEE R AR
B4 e B R B — e 0 S TG R, F 0. 10% %£0.09%

4.80% % 4.68% , TiASHE 2210tk B 2 & T[] 74 3B < 1
i rH 7.88% ~8.30% ., FRLT AR N EE MRS Z
I AL R B R RAL R AR, O R R E RS
ST UL A B SR ZU RN e 98 1) B A0 s AL R R AL
LR BN A AR R IR AIREIR JERIR T 3
RER FNLRSGHWE , F e+, 1 TR AT, 548
RS G, 257 M2 . kel I, RS a8
LR R BT R AR 2 RN 95% , K BNl N TR E
32 CHELLT K IE 3.5 h HEAFLT 98 A 2500 il BT e 4
2.4 AEHEFAENEFIEAFREORNE 50T
AEEAIN T AT AEA5RE i Ll EAS B 4% GB/T23776—2009¢ 4%
IR VT vk ) AT AV, R TRl e R X A A AT 25 AT
i T AR L2 6

JAFE 6 AT L AEFLT S5 AR ML TR A 80 C BT R
(8]} 120 min B, B APA LSS B WA BV
TEA A3 R 1S3 AR A5 45 8 7o
2.5 FEBEELEMNEFIEANTREROEZW KR
AL FEIN T T35 2588 Lk PP 4% 51 4% GB/T23776—2009
(M I 725 ) (A T o0 0 R [ R A R A A 4T 5 N
AR UL T

AT AT, AR 100 °C BRF A E Y 30 min
B LR ARG L5 B JFAATE T bR T BALL
AT SN B R MRS B R IR A I NS, U

R6 AREBTEIERTLIEANT BRI
Table 6 Effects of different baking treatment on quality of Guixianghong Beauty Tea
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Table 7 Effects of different aroma extraction treatment on quality of Guixianghong Beauty Tea
b ] %1%(10% ) Colour of tea 5.(25% ) Aroma 5 (30% ) Taste
Aroma extraction
time //min 90 °C 100 C 110 C 90 C 100 C 110 C 90 C 100 C 110 C
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