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Abstract
sorbifolia green tea. [ Method ] Xanthoceras sorbifolium leaves were used as raw materials to develop green tea. Two different methods of manual

[ Objective ] To improve the economic value of Xanthoceras sorbifolia leaves, to optimize the processing technology of Xanthoceras

pot and steam were used to screen different temperature and time to optimize the processing technology of Xanthoceras sorbifolium green tea.
Through the sensory evaluation of dry tea shape, tea infusion color, aroma, taste and infused leaf, the highest quality group was selected.
[ Result ] The results showed that the best quality of pan-firing green tea was with the firing temperature of 180 °C , and firing time of 2 minutes.
The best quality of the steam-firing green tea was with the firing temperature of 118 °C, and steaming time of 4 minutes. Compared with fresh
leaves, the water extract content of the pan-firing green tea and steam-firing green tea increased by 53. 8% and 59. 2% ;the content of tea poly-
phenols was reduced by 26.7% and 33. 3%, and the content of free amino acids was reduced by 32. 7% and 33.2% ;the increase of flavonoid

content was not obvious. [ Conclusion]The Xanthoceras sorbifolium leaves can be processed into green tea with high quality.
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Table 1 Processing parameters of stir-fried green tea

Joa=al=15:3 kb5t A] Pan-firing time,//min
Pan-firing

temperature // C 2 3 4 5
120 Ty T, T3 Ty
150 T, T, Ty Ty
180 Ts Ts, Ts 5 Tsy
220 Ty Ty, Tys Tyy
270 Ts, Ts., Ts_5 Ts_,
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Table 2 Green tea quality reviews and scores of quality factors
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] AL, B, &k 70~79
PR Taste H G e e R 9, o 9 90~99 30
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Table 3 Sensory evaluation results of Xanthoceras sorbifolium green tea roasting treatment
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Table 4 Comparison of sensory quality of tea samples with different steaming times
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Table 5 Effects of different curing methods on the quality of Xanthoceras sorbifolium green tea(n=7)

b {f175% Color and lustre(20%) %1%, Tea color( 10% ) 7S Aroma(30%) W5 Taste(30% ) )i Leaf base( 10%) o
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Table 6 Contents of substances in Xanthoceras sorbifolium green tea

Aib 3 KB KL e B AL SNl

Treatment Water extract Tea polyphenols Free amino acid Total flavonoids
reatmen % o/ke o/ke %

IHTFEESS Pan-firing green tea 27.84 110. 42 20. 64 4. 11

FEF 42K Steam-firing green tea 28. 81 100. 44 20. 47 4.10

fif i Fresh leaf 18.10 150. 60 30. 66 4.23
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