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Effects of Different Curing Treatments on Granular Oolong Tea Quality

PANG Yue-lan, YANG Chun” , LI Min et al (Guilin Tea Science Research Institute, Guilin, Guangxi 541004 )

Abstract [ Objective ] To discuss effects of different curing treatments on granular Oolong tea quality, and provide reference for curing of Oo-
long tea. [ Method] With Baiyaqilan granular Oolong tea stored under room temperature for 2 years as raw materials, effects of different curing
treatments on quality of granular Oolong tea were studied with two curing ways of electric cage and carbon. [ Result] Electric cage 100 -
110 °C curing for 6 h or 120 °C curing for 3 h was favorable for the formation of quality ; The quality of the samples was obviously improved by
carbon baking. After carbon baking under relative low temperature (80 —85 °C), quality of samples was obviously improved. With the in-
crease of carbon baking years, tea had become more smooth, sweet, active. [ Conclusion| Curing is an effective way to improve the quality of
Oolong tea. It is more obvious to improve its quality by carbon baking.
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Table 1 Sensory evaluation of tea under electric cage curing temperature 100 and 110 °C

b SME S vta AN R psYi
Treatment Appearance(20% ) Aroma(30% ) Colour of tea(5% ) Taste(35% ) Bottom(10% ) Total score // 43
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Table 2 Sensory evaluation of tea under electric cage curing temperature 120 and 130 °C
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Table 3 Sensory evaluation results of carbon baking granular Oolong tea
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3 Fit5itie BN AN TR A 25 I it Jo XA, AR e 8 A it e, T T

3.1 BEEMERRMNERERS MR A 5 REE R R LD X A (R B — R IR A
SR A — RSV, NTTSCE A B, ZIRIR R 2R AR IR B B i 25 B, (K 73 B A RO A 1) S
PR RRCE T 2 AFA A 253 2 O S Je R Gl Ry HEBR T s T R R PR AU S A Y DR RO A 2R
FERLNT KA AL A B R . o, B8 100 T b A S BAGRRORE, 2 I BL AT K 23 B s S G Y X LLRE A
~ 110 ‘CHL6 h 5 120 “CHE3 b A H] T AT AL, &t WA I o DRI, B2 il AR e , DS IS D3R T JIG A 5 3
T 5, OHE K ERTHE DS X PR S BRI, R I b AN, U SCIRARGE Y R A
AR ZAR XTI (80 ~ 85 C) Bt Jm, A VAR R, R AR BE R, T A SRR B, X B Ay A B R A
J&, & A BEBRAFOY RN, 2R AR 0N RHEE A AR BOR B WO o 5 ) A A R, T ELR AR be R
ks T CO, BRI A W R A — 2R B BRAL 7 SV T R
3.2 RIBFRBIREF A @B il Ll nl R, B A (F4% 95 )



45 55 M

BEMF FRTTLERFELERRE RS LIEHE SO Y R 95

0.285" " ,n =140) , BAH R F K P o A AR A A PLF
YpE i 19.5 o/kg, Sl & 0. 289 me/kg, BEWIA LT
X EA 5 U A 45 5 BT S R, 2 [ G Y R P R
Z—
3 HFit5itie

RIS L DT VT A S TS0 B, A 8 57 K
il Olsen Al 5 77 ¥4 A BEA L, 36 5 X YTt X 140 4>+ 4
FERLIEATINAE , 73 7% DX 3 rp AR R 25 64 55 1, 1
fifp L SEREANE FO0F  HERAFE0 S A R  SEA AT
AR A AR, GBS 55 7K A | Olsen 427 4775 Y 5 P A O
P SRR PERR AR IR /D, Olsen il 35 F K ¥ AT
LA ORI E £, A R 22 5 2
S EE I AW SR o SIveN b0 S AN ER (203 1)
A R AE: 5 b S A FEAS SRR M JBOAT ) T L ST ) g SR R
7 Ftt. RS 74 AR5 i B

5 pH 7EARR R |- pesE T A A e . +
¢ pH AR RRER AN R ER 2 (] AL AL A E 2L 3R A
PR — A AE TR b, 2 BB W) IR A AL )
W R , -5 BRI TG g PR AP ) S AR K 5 S A i G
AR RRIRAR ™ it IR A B -39 v, 6 = 2 LA
PRASATAE AR AS VA M BE O, AT 80P oAb, pH X - 2
0 R SEA G A SR, 7 — 5 VU L P9 A Y T AR pH Y
ST I, T PR A2 A P B Sl AR v S Y R]
AEPERS I o ZBSERNT, pH 5 R K PERG  Olsen A4S
FAAERFEAMICNE, BEF pH AYIEIN, EA0-5 Olsen filf 5 5 L
AR KA 5 52 g i, e AR AR S A B P
HE(pH <6.5) LA

A HUE LA R R N S 2. — 5T, AL
Jot it o R A A PRI il 5 5 — T i, e T A AL - )R
A AR P AR W DA B A% [T 5 - S8 v B, R v A BIL IR

P AT RN TARAT LT 88 A LB B0 Y 2 )
BRI EE" A YT R EE 7, 35 B b S A B
A AT 2 R, X BE R A I R RR I, T
BT AR T 4 S AL ) RN R KL ) R 1D % W BRF e, T T i
JEFE 5T 5 43 R T8 U T HL A 2 , T I AT R AR
B o A AL 8 3 e il F) [ A1 P T 2 ) 98 A ) A5 55
P, DAL A S e R A DL e Ik B Y R g
A 9.

&% 3k

(1] HiE, PIRE, BRE. MEcRm S NRERIFR ] 5T
[Z5,2006,13(2) ;22 - 23.

[2] X FrE R T R M. B L LRREEROR HIRAE, 1996.:276 —

328.

FEEE) | PR T G E B SGENRE T e[ D] R VhR

RFz,2009.

TR, AEER , KA, 5. I SR E RIS R T ). 4

gt 2003,22(1) 122 -25.

DA, ST R, DRI, . PRI TR A IR A I AR S TR

Ay SRR ). A9, 2005,24(10) : 1197 — 1203,

R, BN B S, A IR R A R BRI 1. 074

EAHIERL R ,2003,22(1) ;75 - 81.

[7] CHEN Y W,LI L,D’ ULIVO A et al. Extraction and determination of ele-
mental selenium in sediments ;A comparative study|[ J]. Analytica chimica
acta,2006,577(1) ;126 —133.

[8] BISBJERG B. Studies on selenium in plants and soils[ D]. Denmark : Riseo
Danish Atomic Energy Commission,1972:1 —150.

(9] #7SIT, bk, R HEERADHT SERRIRMI M. Jb5t: hER
HuH AL, 2008.

[10] neuCtE, ZHEE , RS, 5. 7R - S BRI O A M TS R ERTT oY

[J]. P51 2#,1999,18 (4) :338 —343.

[11] HkGEEM. e R - S A AR L D X RS SR AR 1 S R 2
7SS D] O R, 2010.

[12] S, 2 GIT. = il 3 Fh s [ M. dua: R EDCH R,
2011.

[13] RYDEN J C,SYERS J K, TILLMAN R W. Inorganic anion sorption and
interactions with phosphate sorption by hydrous ferric oxide gel[J]. Soil
science,1987,38(2) :211 -217.

[14] Zfe, FH— Wi TRt ke [ T]. -5k, 2002,33
(3):230 -233.

[3

[t

[4

[

(5

—

[6

[l

(L% 80 1)
HURZZ IR (2N 0, N, ) o IESRAR IR 1 X 2L
A AT LATE S 208 25 0 1 A U L e XU ) i S XL
e, BRI T RUR A, T EL R I

i LT BUR REA OO o 5, T A R A S T 2
T AR il XU, 2 KON R SR AP MR RO,
BARREAS, BRI, (R e o B, i O Y
PR
&% 30k

(1] il Ik BRI, D M ROR Z LT ] R RISAROR 2007 (4) -
54 -55.

[2] Helidl, Rz, TE R BUSRORTE L ARSI AR IR Bk 5
BT ] Z9H,2008,34(2) .75 = 77.

[3] . FERIL e B E I SR [T ], AR, 2004 (1) «

33-34.
[4] 81, 02 A =%, . ANRIRRE 77 50 2 8 7% 5 s 2 R A 9T it
[J]. B ARHE,2013(1) :266.
[5] Mok, DR, FREm, & REFEHIHEE: T 20 B A A E
ML 1], fEEeseH-,2016,38(4) 7 - 10.
[6] D ZNEE , eI, 55 RS KA PU) 12 B 28 Bk S5 b A
ARSI [T ). BRl:,2016,37(17) 104 - 108.
(7] Y10, 79458, 0T A, 5. RS KR SR S 2 R semm [ J ). 22
Bl R4 ,2012,39(2) 1221 —224.
[8] ks , MOARD, BRF AR, &5, BUEHR S RSP e A e R T
R[], Rl ,2014(1) 9 —20.
(9] 1K, M, (T ERAE. F2F 5 = P e o [T ] AR AR, 1999
(1):19 -22.
[10] AR NERAAIE RS, B ey s 5722 : GB/T 23776 —2009[ S |.
AvE P ERR -, 2009.
[11] E 24, FLT ks — BB R RS E T L oe [T ] B
Tt 2011 ,33(8) 170 - 71,139.



