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Influences of Packing Materials on the Preservative Effect of Biluochun Tea

HUANG li-hua
(Linyi Normal University, Linyi 276100, China)
Abstract: Influences of several packing materials on the preservative effect of Biluochun tea are studied. The results show that the
packing materials are closely related to the sensory quality and biochemical components of the stored Biluochun tea. Among the examined
materials, tinplate pop can shows the best fresh-keeping effect. Besides, the materials affect the biochemical component contents in the stored tea

and the order of the changes of these components were V¢> chloropsultshy>free amino acids> water extracts>carbohydrate> polyphenols and

caffeines.
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Table 1 Categories of packing material
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Table 2 Scores of sensor quality of Biluochun Tea packed by
different packing material
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80 65 60 65 50 67
1 75 60 55 60 55 63 65.83+2.47
80 70 55 65 55 675
70 70 6 65 65 665
2 65 70 65 65 60 655 66:+0.76
70 65 60 65 60 65
75 70 65 70 65 70
3 75 70 70 65 65 70 70.67+1.15
7% 70 70 75 65 72
s 0 70 7 70 4
4 8 75 75 75 75 78 76.5+2.18
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%0 8 8 75 s 8
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Table 3 Test of Homogeneity of Variances

Levene Statistic Df1l Df2 Df3

2.358 5 12 0.104
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Table 4 Resut of Analysis of Variances

Sum of Squares df Mean Square F  Sig.

Between Groups 964.57 5 19291 7051 0.00
Within Groups 32.83 12 2.74
Total 997.40 17
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Table 5 Result of Mutiple Comparison

Subset for alpha=.010r.05

afMH N

2 3 4
SN-K2 3 6567
1 3 6583
3 3 70.67
4 3 7650
5 3 81.83
6 3 84.33
Sig. 0.90 1.00 1.00 0.09
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Table 6 Result of detrended fluctuation analysis
KT 1 2 3 4 5 6

0.05 a a b c d d
0.01 A A B C D D

E: AFE 9P RR G FHEEATE SN-K BB A
p<0.05 3, 0.01 K-F L £ 72 %,
Note: The different letter in the same row indicated

significant different between packages analyzed by S-N-K(capital
letter at p<0.01 or 0.05).
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Table 7 Contents of the biochemical compontents of Biluochun Tea packed by different packing material(%6)
A Ky KaMWRbd O RE® ks RAR Ve EB 14 E

0 5.67 44.13 28.57 4.14 251 0.206 431 0.134
o 7e mss 2512 345 214 0032 256 005

1 8.02 34.26 25.84 3.63 1.63 0.017 231 0.097

7.34 33.71 24.65 3.78 1.89 0.062 248 0.082
s wmss 253 35 177 0074 249 013

2 7.41 34.07 2591 3.78 222 0.052 263 0.104

717 34.75 26.42 3.69 1.69 0.063 258 0.086
O em met 2612 394 215 0087 336 0122

3 7.13 35.86 26.35 3.88 2.32 0.076  3.72 0.132

6.66 35.33 26.74 3.61 2.02 0120 328 0.108
66 18 2678 402 213 0112 357 0126

4 6.51 3741 26.32 3.94 221 0.108  3.76 0.115

6.38 37.16 27.08 3.72 1.73 0132 392 0.117
5w aom4 2653 385 186 013 342 0114

5 6.24 39.77 26.66 3.67 2.26 0122 321 0.120

5.79 40.63 26.87 3.44 2.38 0.108  3.67 0.114
R " 2721 378 242 0153 373 019

6 5.72 41.22 26.49 3.65 2.17 0.147 361 0.117

5.96 39.59 26.40 3.77 2.06 0133 337 0.104
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Table 8 Comparison of discrepancy of the biochemical compontents of Biluochun Tea packed by different packing material

i QA
1 2 3 4 5 6
Ko 7.68£0.34a 737:021a  6.74t035b  6.52+0.14b 5.99+0.23¢ 5.85:0.12¢
AKighiZ 4 3385:0.36d  34.46:0.35d  35.61:0.27c  36.78:0.88b  40.31:047a  40.43:0.82a
%58 2520+0.60c  25.88+t055bc  26.40:0.3lab  26.73+0.38a  26.69+0.17a  26.70+0.44a
ohwedf a8, 3.62£0.17a 3.66+0.13a 381+018a  389:0.16a  3.65:0.2la 3.73£0.07a
FAAB 1.89+0.26a 1.89+0.29 2.16+0.15a 202+026a  2.17+0.27a 2.22+0.18a
Ve 0037+0.023c  0.064+0.010c  0.094+0.023b  0.117+0.013ab 0.121+0.013ab  0.144+0.010a
MAE 245:013b  2.57+0.07b 345:023a  3.75:018a  3.43:0.23a 3.570.18a
otk 0.078+0.021b  0.101+0.0l4a  0.121+0012a  0.119+0.006a  0.116+0.003a  0.113+0.008a
Hi# 8 TT&l: 2, 3F14, 56 ZMATREEESR.
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