MR ERRH Modern Food Science and Technology 2013, \ol.29, No.10

R AMEIREPEZUERTRIETL

AR, BR, SKE®, AE'
(1. TR B FeT LA, STM3TME 550006) (2. 51 4 = e 2 B EARR, STt 550004)

W, SRHREF M, RN BT P kfe T4-Lab & &k, H 445300 @i AL ok, SRR F A 54
SRVHAT TrH AR, &R Ao 2 B ERD D AT, F A SPSS Shitsh thih T £ 2 Btk fodl RME DT, LR AU Fed Al P
FHEOKEZRERY, EFREMR, PRBRBLI, FHEREH LE, RET RN S TEy A K EFa-bla {55 A H T4%F= 3.66; 4
K&, ECG. EGCG. GCG. BAULFF L2, IFFLE LRI A, AMARLESATHERBLEmEY; R I8 B4k, EC,
ILEE LMY G B tAs % EGC LMY B oG MY #9A % C EAMEm Bk 6 Him s o A KETLE EC 2247
%, 5TRMARL AR, 129 AAEEEKT; mEE SH. BrAk. EGC. EGCG. GCG. ECG. M LK hui L &
EMEFEAKX, 405 EGCG 694K £ r00n=0.9""; 5 ALAE A C ZREF HMX,

KR #eF F RS BRUR

NEZS: 1673-9078(2013)10-2554-2558

Change of Main Chemical Components of Bead Tea during Spreading
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Abstract: Fresh leaves of bead tea were processed bydifferent spreading method and their leaf gppearance, color and main chemical

compositions were investigated by sensory evaluaion, Hunte-Lab color space method, high performance liquid chromatography and chemical
analysis. SPSS (Statistical Product and Service Solutions) statistical software was used for significant difference analysis and correlation analysis.
The results showed that during spreading processing of the ‘tea leaf, their moisture content decreased significantly and color was gradually
deepened. The leaf became soft and showed delicate fragrance. T he most suitable moisture contents and -b / a value for bead tea processing were
74% and 3.66, respectively. Moisture content, (-)-epicatechin” gallate (ECG), (-)-epigallocatechin gallate (EGCG), (-)-gallocatechin gallate
(GCG), total amount of catechins and-ester type catechins showed a decreasing trend. Tea polyphenolks, phenol ammonia ratio, (-)-epicatechin
(EC), total amount of catechins presented.a downward trend a first then went up with prolonging the processing time. (-)-Epigallocatechin
(EGC) decreased first then increased, but decreased again at last period of the spreading processing, while the catechin (C) content increased first,
decreased then and increased again lastly. Change of moisture content had apositive correlation with EC, but a negative correlation with soluble
sugar content, neither of which was significant. Significant positive correlations of moisture content with phenol ammonia ratio, EGC, EGCG,
GCG, ECG, total amount of catechins and ester type catechins, however were found. In particular, the correlation coefficient with EGCG could
reach 0.99. Inaddition, moisture content showed extremely significant negative correlation with contents of amino acids and C.
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Table 1 Changeof colorandluster in fresh tea leaves during
spreading

wEHFX REIL  GZAEla FAENb) EA8154R/(-bla)
4 0h 56.6240.58 2.7020.09° 14.0740.18* 5.21+0.11°
#% 6h 60.0740.71° 3.3620.08" 16.7940.11° 5.0020.09°
FF 10 h 61.4440.5% 4.4820.12° 17.3940.14° 3.8840.07°
¥ 14 h 63.6640.7F 5.1520.07° 18.8640.13% 3.66+0.02°
¥ 18 h 60.4120.65" 4.6740.11% 18.4620.15¢ 3.95+40.06°
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Table 2 Change of general components in fresh tea leaves during spreading

e A AT A
A Oh ## 6h ## 10h A 14 h ## 18 h
K5 1% 78.2240.45°  77.6540.26°  76.5940.32°  74.8540.16°  73.0140.18°
% 58 % 24.2940.12¢  24.1920.08%  22.69+0.09" 22.2740.11° 23.0320.07°
R EY% 1.8340.15° 1.9240.11° 2.0240.09° 2.1920.08b* 2.2240.06°
B £ b 13.3341.03°  12.6340.68°  11.2540.46°  10.1840.32°  10.3840.25°
ST P AR 1% 3.0940.41° 3.1940.34° 3.2240.312 3.3020.26 3.4020:21°
EGC/(mg/g) 11.2740.03°  10.850.01°  10.8840.02°  10.71#0.018°  10.7040.022
Cl(mg/g) 1.2140.02° 1.2340.03° 1.2240.02*  1.25740.0068° _ 1.6540.01°
EC/(mg/g) 12.1740.04¢ 12.10+40.02¢ 11.28+40.02° 10.4940.022 12/3240.02°
EGCG/(mg/g) 1233240219 123.0240.21¢  121.7240.32°  120.0040.26°  118.99+40.15%
ECG/(mg/g) 35.2540.06°  34.2240.06°  34.0340.08°  33.0940.08° 32.8040.07%
GCG/(mglg) 3.860.03° 3.660.01¢ 3.560.02° 3.3320.07° 3.1140.03%
B ALK £ S 8/(mgld) 162.4440.29°  160.9040.29°  150.3140.42°  156.4240.35° 153.91+40.25°
JLEF B E/(mglg) 187.0940.37°  185.0740.34°  182.6940.48° 178.8740.40°  179.58+40.31°
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Table 3 Correlation between moisture content and main chemical constituents in fresh tea leaves during spreading
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