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Effect of Fixing Degrees on the Quality of Roasted Green Tea
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Abstract
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[ Objective | The optimal fixation degree was selected to guide tea production. [ Method ] We dealed with roasted green tea in different

degrees of fixing to analyze chemical composition content and sensory quality after treatment. [ Result]The result was that the tea-like appear-
ance, soup color, leaf bottom, aroma, taste and so on of heavey degree of fixing showed a better quality, contained more substances, a mino

acids and amino acid composition were abundant. [ Conclusion] Heavey degree of fixing can enhance the quality of roasted green tea.
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Table 1 Evaluation results of dry tea with different degree of fixation
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Table 2 Effects of different fixing degree on main chemical constituents of roasted green tea %
AHRREE RS R LR B KEHY

Fixing degree Caffeine Tea polyphenols Total amino acids Water extract

A 3.94 16.54 £0.07 Aa 3.40 £0.13 Aa 43.02 £0.02 Aa

B 3.12 17.81 £0.15 Aa 2.12 +0.06 Bb 40.84 +£0.38 Ab

C 3.13 17.39 £0.21 Aa 2.46 +0.12 Bb 40.34 £0.13 Ab

TE BRI = AR, AR VNS FREIERTE 0. 01 F10. 05 K E22 5 2%

Note : Data are mean = standard error, different capital letters, lowercases stand for significant difference at 0.01 and 0.05 level, respectively
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Table 3 Effects of different fixing degree on catechin of roasted green

tea mg/g
ﬁﬁf‘ime EGC C EC EGCG GCG  ECG
A 6.815 2.100 6.808 108.340 2.113 25.379
B 14.218 1.395 10.872 101.937 1.481 23.653
C 11.919 1.839 8.792 100.512 1.449 22.880
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Table 4 Effects of different fixing degree on amino acid composition of roasted green tea
AHRE KREAR AR TR 227 R BAMR HEMR NAMR IR R
Fixing degree Aspartic aicd ~ Theanine Threonine Serine Glutamicacid Glycine Alanine Cystine Valine
A 0.203 1.197 0.025 0.106 0.314 0.007 0.044 0.018 0.093
B 0.226 0.771 0.017 0.064 0.275 0.004 0.032 0.011 0.033
C 0.213 0.928 0.027 0.058 0.245 0.004 0.025 0.011 0.037
AH R HAM SEERMR SERMR R ER HNER AR HER RV iR~V
Fixing degree Methionine Tle eucine Tyrosine  Phenylalanine Lysine Histidine Arginine Proline
A 0.008 0.050 0.056 0.034 0.120 0.108 0.079 0.106 0.268
B 0.001 0.016 0.023 0.025 0.087 0.078 0.073 0.047 0.254
C 0.008 0.013 0.016 0.018 0.043 0.020 0.016 0.076 0.237
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Table 5 Effects of different fixing degree on leaf color of tea

AR L

Fixing degree “ b -a/b
A 27.66 1.99 6.18 -0.32
B 23.60 4.80 4.52 -1.06
C 15.65 11.31 1.85 -6.11
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