ZHRAFRIEE ], Anhui Agric. Sci. 2022,50(21) ;185-188

B 1SMIEHFEIZERER

KA MRE,LF8R,EEA A X7

(LM TR B2 58 B, WAL 310024 )

HE ATHOEF"MHIRFRRAI LG EAFEL, BFEFH I LK, BTG FRRIFER A~ KRR3I3 B E3IARF
B B3GR I, 3t e it R P g Rk HARAE RS T L AT AL, SRR RO RERAEE HARS ST HRATON, R A
L, RF T &S RAREREAN LYok, E Pt &R RN YraiR R, avt ] 55401 3F 2 bl E vt e TE 500 %1%
IHEMARKO0.5h &, bk 3.5 h; 454 7H2 100 g,200 C x4 100 B ; =#4%+F% 60 g,160 °C ¥] 90 B ;100 C #£4% 25 min
)& ,160 Ciz 2L 9M4% & 5 min,

X@W AAF L&A

HESES TS272 XEktRIES A
XEHE  0517-6611(2022)21-0185-04
doi ; 10. 3969/j. issn. 0517-6611. 2022. 21. 046

Comparison on Processing Technology of Longjing Tea with “Baiye 1”
AO Cun, SHI Da-liang, MAO Yu-xiao et al
Abstract In order to understand the interaction of different processes in Longjing tea processing, and obtain the suitable process parameters
for ‘Baiye 1’ so as to better guide tea farmers to carry out tea production. The orthogonal experiment of three factors and three levels was

(Hangzhou Academy of Agricultural Sciences, Hangzhou, Zhejiang 310024)

used to optimize the processing conditions, such as spreading process, fixation process and enough drying process. The sensory quality, color
difference and nutrient components of the tea samples were analyzed. The results showed that different process conditions had a significant im-
pact on the quality of Longjing tea, especially on the color and flavor characteristics. The best processing conditions for ‘ Baiye 1’ were as fol-
lows: spreading wind blowing for half an hour, standing still for 3.5 hours, fixing at 200 °C for 100 circles with 100 g tea leaves to the ma-
chine each time, roasting at 160 °C for 90 circles with 60 g tea leaves to the machine each time, and drying at 100 °C for 25 min, enough dr-

ying at 160 °C for 5 min with far-infrared dryer.
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Table 1 Orthogonal experimental design of process optimization for ‘Bailongjing’
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@® L(SA 0.5 h J& , 2 EME 3.5 h, B T em) TCRE 190 °C 8 REST 11,0041 110 ) 1(100 CHEFE 20 min JiF, 135 CHERHEFE 5 min)
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Table 2 Sensory quality analysis of ‘ Bailongjing’ prepared by different processes
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Table 3 Analysis of nutrients concentration in brewing tea soup of '"Bailongjing'' prepared by different processes mg/mL
wm K Kby - WAL I
ot atide polphens e Calfeine ammonia R o o
ratio ple omplex ota
@ 0.52+0.01 deDE 1.27+0.04 abABC 4.57+0.16 abAB  0.38+0.00 dE = 2.42+0.04 abAB  0.40+0.01 bBC ~ 0.85+0.02 ¢dC  1.25+0.03 cC
@ 0.50+0. 00 {E 1.26+0. 02 abcABC 4.47+0. 13 abcAB  0.38+0.01 dE  2.50+0. 04 aA 0.38+0.01 ¢dCD  0.84+0.03 dC  1.22+0.03 cC
® 0.51£0.01 efE  1.20+0.03 cdBC ~ 4.25+0.11 ¢B 0.41£0.01 ¢D  2.35+0.03 bcABCD 0.40+0.01 bBC ~ 0.86+0.03 c¢dC  1.26+0.04 ¢BC
@ 0.60+0. 02 aA 1.31+0.03 abA 4.75+0.04 aA 0.46+0.01 aA  2.20+0. 10 dCD 0.43+0.02 aA 0.99+0.03 aA  1.42+0.05 aA
® 0.55+0.01 beBC  1.19+0.02 dC 4.28+0.07 beB 0.45+0.01 aAB  2.18+0.04 dD 0.38+0.01 dD 0.89+0.03 ¢cBC  1.27+0.03 ¢BC
© 0.56+0.01 bB 1.26+0.01 bcABC 4.47+0.05 abcAB  0.43+0.00 bBC  2.26+0.04 ¢dBCD  0.41+0.01 bB 0.94+0.00 bAB  1.35+0.01 bAB
@ 0.53+0.02 ¢dCD 1.29+0. 04 abA 4.4920. 11 abcAB  0.43+0.02 bC ~ 2.42+0.01 abAB  0.40+0.01 beBCD 0.96+0.05 abA  1.36+0. 05 abA
® 0.53+0.01 ¢dCD 1.32+0.03 aA 4.55+0.04 abcAB  0.44+0.01 bBC 2.47+0.03 abA 0.40+0.00 bBC ~ 0.98+0.04 abA  1.38+0.04 abA
© 0.54+0.02 cdBCD 1.28+0.04 abAB  4.4620. 16 abcAB  0.44+0.01 bBC 2.38+0.03 abcABC 0.41+0.01 bB 0.94+0.03 bAB  1.35+0.04 bAB

T« [P [R)/INE SRR R AN R AR B E] 22 57 .25 ( P<0. 05) 5 AR RS FREFoR 22 5l |8.35 (P<0. 01)

Note ; Different lowercase letters in the same column indicated significant difference between different treatments( P < 0. 05) ;different capital letters indicated

extremely significant difference (P < 0.01)
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Table 4 Analysis of nutritional components of “Bailongjing” prepared by different processes %
— ———
vy ke A RO KRN AL e
Process  Level mmo oa ater Caffeine Ammonia L i LS JoN
acids polyphenols extract Ratio Simple Complex Total
L1374 1 3.87+0.07 ¢cC  19.27+0.27 bB  42.30+0.37 bB  2.53+0.04 bB 4.98+0.13 aA  3.73+0.09 aA  11.59+0.26 aA  15.31+0.33 aA
Spreading 2 4.27£0.04 aA 19.59+0.20 aA  43.09+0.51 aA  2.7420.04 aA  4.59+0.07 cB  3.68+0.09 aA 11.01+0.22 bB  14. 69+0. 26 bB
3 4.07£0.07 bB  19.79+0.15 aA 42.1120.32 bB  2.7320.02 aA  4.86+0.10 bA 3.68+0.09 aA  11.53+0.10 aA  15.21£0. 16 aA
H 1 4.06£0.22 aA 19.58+0.29 abA 42.53+0.64 aA  2.68+0.08 aA  4.83+0.25 aA  3.72+0.06 aA  11.48+0.36 aA  15.20+0.41 aA
Fixing 2 4.07£0.17 aA 19.41+0.28 bA  42.59+0.49 aA  2.65+0.10 bA  4.77+0.20 aA  3.61+0.05 bB  11.18+0.30 bB  14.79+0.29 bB
3 4.08+0.15 aA  19.67£0.30 aA  42.39+0.66 aA  2.67+0.13 abA 4.83+0.14 aA 3.76+0.08 aA  11.47+0.25 aA  15.2320.27 aA
MRS 1 4.02+£0.20 bA  19.63+£0.28 aA  42.65+0.54 aA  2.70+0.10 aA  4.89+0.22 aA  3.70+0.10 aA  11.50+0.33 aA  15.19+0.36 aA
Drying 2 4.09+0.17 aA 19.54+0.37 aA  42.47+0.59 aA  2.66+0.11 bB  4.78+0.18 abA 3.66+0.07 aA  11.33+0.26 bAB 14.99+0.29 bA
3 4.10£0.16 aA 19.49+0.25 aA  42.38+0.66 aA  2.65+0.11 bB  4.76+0.18 bA  3.73+0.09 aA  11.31+0.39 bB  15.03+0.46 bA

T« [FIFAS[R)ING R R AN R AR B E] 22 57 .25 (P<0. 05) 5 AR RS T R38R 22 5 .25 (P<0. 01)

Note ; Different lowercase letters in the same column indicated significant difference between different treatments( P < 0. 05) ;different capital letters indicated

extremely significant difference( P < 0.01)
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Table 5 Analysis of catechin composition of ‘ Bailongjing’ prepared by different processes %
}J,; ;Z;:ess 171;3:;1 GC EGC C EGCG EC GCG ECG CG
ELi31' 1 1.18£0.02 bB  1.62+0.06 aA  0.29+0.01 bB  6.68+0.18 aA  0.64+0.01 aA 3.52+0.08 aA 1.07+0.03 bAB  0.32+0.01 bB
Spreading 2 1.25+0.03 aA  1.50£0.05 ¢cC ~ 0.30£0.01 aA  6.18+0.16 cB  0.6320.01 aA  3.45+0.13 aA 1.0520.04 bB 0.3420.01 aA
3 1.19£0.03 bB  1.56+0.05bB  0.29+0.01 bB  6.57+0.08 bA  0.64+0.02 aA  3.52+0.10 aA 1.12+0.02 aA 0.33+0.01 aAB
i 1 1.21£0.03 abA  1.58+0.07 aA  0.29+0.01 abA  6.55+0.31 aA  0.64+0.02 aAB 3.50+0.12 aA 1. 10+0.03 aA 0.33+0.01 aA
Fixing 2 1.19¢0.04 bA  1.51£0.04 bB  0.29£0.00 bA  6.34+0.24 bB  0.62+0.01 bB  3.4520.07 aA  1.07+0.03 aA 0.32+0.01 aA
3 1.2320.05 aA  1.59£0.08 aA  0.30£0.01 aA  6.53+0.19 aA  0.6420.01 aA  3.5420.11 aA 1.0720.05 aA 0.3320.01 aA
MR 1 1.21+0.06 aA  1.55+0.06 abA  0.30+£0.01 aA  6.56+0.24 aA  0.63+0.01 aA  3.53+0.12 aA  1.08+0.05 aA 0.33+0.01 aA
Drying 2 1.20£0.05 aA  1.53%£0.05 bA  0.30£0.01 aA  6.40+0.20 bB  0.63£0.01 aA  3.5320.11 aA 1.07+0.03 aA 0.3320.02 aA
3 1.2120.03 aA  1.59+£0.09 aA  0.292£0.01 bA  6.46+0.32 bAB 0.6420.02 aA  3.4420.06 aA 1.0920.04 aA 0.32+0.01 aA

T [RFUA RN TR R R R AL BB 28 5 235 (P<0. 05) s RRIR'S T RERIR 28 AR .35 (P<0. 01)

Note ; Different lowercase letters in the same column indicated significant difference between different treatments( P < 0. 05) ;different capital letters indicated

extremely significant difference( P < 0.01)
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Table 6 Analysis of color parameters in brewing tea soup of ‘ Bailongjing’ prepared by different processes

bt

Treatment L a b Cab Sab b/a AE

@ 98.05+0.09 efEF  -2.14+0.04 abAB 9. 85+0.27 abA 10. 08+0. 27 abA 0. 10£0. 00 abA -4.60£0.05 c¢D 10.27£0.29 abA
(@) 97.91x0.05 {F -2.06+0.03 aA 10. 13+0. 16 abA 10. 34+0. 16 abA 0. 11+0. 00 abA -4.91+0. 04 dE 10. 55+0. 17 abA
® 98.45+0.03 beBC ~ -2.13+0.02 abAB 9.26+0.26 bA 9.51+0.26 bA 0. 10+0. 00 bA —4.34+0.08 bC 9.63+0.26 bA
@ 98. 16+0. 04 deDEF  -2.31+0.06 becBC 9.9520. 19 abA 10. 21£0. 20 abA 0. 10£0. 00 abA -4.30£0.03 bBC  10.3820.20 abA
® 98.33+0.04 ¢cdBCD =2.27+0.04 beABC ~ 9.86+0.23 abA 10. 11£0. 24 abA 0. 10£0. 00 abA -4.34+0.04 bC 10.25+0. 23 abA
©® 98.44+0. 14 beBC ~ -2.38+0. 10 cC 10.41+0.72 aA 10. 68+0. 73 aA 0. 110.01 aA -4.36+0. 14 bC 10.79+0. 74 aA
@ 98.59+0.03 abAB  —2.28+0.09 bcABC  9.30+0.27 bA 9.58+0.28 bA 0. 10£0. 00 bA -4.07+0.06 aAB 9.68+0.28 bA
98.23+0. 13 cdeCDE -2.28+0. 11 beABC  10.22+0. 60 abA 10.47£0. 61 abA 0. 1120.01 abA —4.48+0.06 bcCD  10. 62+0. 62 abA
©) 98.79+0. 06 aA -2.35+0.05 ¢BC 9.41+0.22 abA 9.70+0.23 abA 0. 10£0. 00 abA -4.00£0. 03 aA 9.77x0.23 abA

T : (AP [R)/ING T RER AN R AL BRIH) 22 57 .25 ( P<0. 05) 5 A K5 FRERoR 22 5l 835 (P<0. 01)

Note ; Different lowercase letters in the same column indicated significant difference between different treatments( P < 0. 05) ;different capital letters indicated

extremely significant difference( P < 0.01)
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