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Process Optimization of Wild Black Tea in Yongzhou Region

LU Zuo-bin, CHEN Xuan-ping, HE Zhe et al ( Yongzhou Tea Research Institute, Yongzhou, Hunan 425028)

Abstract In order to improve the quality of wild black tea in Yongzhou with local characteristics, taking 1-bud, 2-leaf tea collected from
Huangjiangyuan in Jindong administrative area of Yongzhou City as raw materials, and the traditional process (A) and innovative process (B)
were designed. The results showed that, compared with the traditional process, the innovative process promoted the transformation of polyphe-
nols and other substances, the contents of tea extracts, polyphenols, free amino acids, caffeine, theaflavins, thearubibins and thearubigins all
decreased. Compared with traditional process, the black tea treated by innovative process had more mellow taste, flower and fruit aroma,
which reduced the bitterness and astringency, and improved the sweet and delicious taste. According to the detection results of functional com-
ponents and sensory evaluation of black tea, the innovative process was superior to the traditional process, expected goal was achieved, so the

innovative process should be popularized.
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Table 1 Comparison of functional components in tea leaves by different treatment methods %
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Note ; Different lowercase letters in the same column indicated significant differences( P< 0.05)
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Table 2 Sensory evaluation results of tea by different treatment methods
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