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Abstract: Sodium ion (Na") is_anvimportant'metal ion.in drinking water. In order to understand the effect of Na" on the taste quality of
green tea liquor, different mass concentrations (0~200 mg/L) of Na' were added to common green tea liquor and the taste quality and underlying
causes were investigated. The results showed that the addition of exogenous Na" (sodium chloride) could influence the intensities of bitter taste,
astringent taste, and mellow taste to‘some extent:-An apptopriate Na* concentration (20 mg/L) could effectively reduce the intensities of bitter
taste and astringent taste and increase the intensity of mellow taste, thus improving the overall taste quality of green tea liquor. The analysis
showed that the-addition of Na' had no significant effects on the concentration of taste components in green tea liquor, but affected the overall
taste quality by changing the main taste quality components, including epigallocatechin gallate (EGCG), caffeine, and theanine, and the taste
characteristics of their mixture. The different effects of sodium salts with different anions on the taste of green tea liquor were also analyzed in
this study, and the results showed that sodium chloride and sodium sulfate could better improve the taste of green tea liquor than the other
sodium salts. The results of this study will provide a theoretical basis for improving the taste quality of green tea beverages.
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Table 1 Effect of different mass concentrations of Na*(sodium chloride) on the taste quality of green tea liquors

Zn*'/(mg/L) Eok Ak Bivk Ak Uz psiok
0 3.040.2° 4.0£0.2% 6.0£0.2¢ 6.0+40.2°
5 2.8+0.1% 4.0+£0.1 6.340.2 6.3+0.1%
10 2.5+0.1% 3.740.1° 6.5£0.2% 6.5+0.2"
20 2.3+0.1% 3.540.3¢ 7.0+0.3 1.0£0.2¢ 7.540.2°
40 2.0£0.2¢ 4240.2° 6.8£0.2% 2.0+0.3° 6.5+0.1°
80 2.0+0.3¢ 4.5+0,1° 6.7£0.2% 3.5+0.3° 6.0+0.3°
200 2.0+0.2 5.0+0.1° 6.8+0.1° 5.0+0.4° 5.5+0.2¢

i RPHBAAPRHME, BATT AR FERTEFEE,

22 ET (NaCl) W& IR AT 8085 £ Bl R kA 1 %
2 FEMAET (NaCl) FREREENZHE MRS RN

Table 2 Effect of different mass concentrations of Na* (sodium chloride) on the main taste components of green tea liquors

e (mgll).  Z5&/(mgml) AEE/(mgmL) wrEs/(mgml) #F/(mg/mL) EGCG/(mg/mL)
0 1.62+0.01° 0.27+0.01° 0.27+0.00" 0.17+0.00" 0.29+0.00"
10 1.65+0.03" 0.27+0.02° 0.27+0.01° 0.16+0.01° 0.29+0.01°
20 1.62+0.04° 0.26+0.01° 0.27+0.00" 0.17+0.00" 0.29+0.00"
40 1.62+0.04° 0.26+0.00" 0.27+0.00" 0.17+0.01° 0.30+0.00°
80 1.60+0.04* 0.27+0.01° 0.27+0.00" 0.170.00" 0.29+0.01°
200 1.610.03" 0.26+0.02° 0.27+0.00° 0.16+0.00° 0.30+0.01°

i R SIEAZAFIM, AT RAFEATERRE,

BN T X ERIR AR T R B2 R
(WA 2). BEEWETREREZNT &, Kahik
LWy, AXIR. WA, LRER LS, & &
AL (WK 2D, FFEARENER. R

TR TR R 7 ) SRR A A R 52,
PRI, 7 2t — Bl TN X EGCG IR
LA R SE i R 3 SRR RN SRAR FU L TR 1Y
JFEA .

191



MK EmBHL

Modern Food Science and Technology

2017, Vol.33, No.5

23 #ET (NaCl) FiEREXNRTEZL K

BAKE R
6 —
WGk EEBR mEk
5 -
4L
o
3T
B o,
1L
0 1 !
0 10 20 40 80 200
Na ¥ / (mg/L)
B 1 FEMNEFREREXT EGCG A& (500 mg/L) HIZMRES
i)

Fig.1 Effect of different mass concentrations of Na* on the taste

of EGCG (500 mg/L) solutions
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Fig.2 Effect of different mass concentrations of Na* on the taste

of caffeine (400 mg/L) solutions
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Fig.3 Effect of different mass concentrations of Na* on the taste
of theanine (200 mg/L) solutions
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Table 3 Effect of different mass concentrations of Na* (sodium chloride) on the taste of mixed solutions prepared with different taste
substances
MB T REIRE/(mg/L) i /(mg/L) Fek Aok ok BEok R
EGCG (500) 3002 45+03° - -
0 ook g, (400) 3.8+0.1° - - -
FRE (200) - 1.2+0.2° 1.4+0.2 0.9£0.2
0 35401 3.5:0.1% : -
20 EGCG (500) +ohomdka% (400) 3.8+0.2° 3.3+0.1° - -
40 33+0.1°  3.8+02° - -
0 2.3+0.2° 3.8+0.2° - 1.0£0.2
20 EGCG (500) +%4&# (200) 2.540.1° 3540.1° . 0.8+0.1
40 2.3+0.2° 3.540.1° - - 1.0+0.2
0 2.5+0.1° 4 1.5+0.2° -
20 2B (200) +ooeiEa (400) 2340.1°  0.50.1° 1.6£0.1°  0.5+0.1°
40 1.8+0.2° 1.040.2° 1.7+0.2° 0.8+0.2° 1.0+0.2
0 4.0+02° 3.5+0.2° 1.4+0.2° -
20 EGCG (500) +ohmiEah (400) +55 03600 170 332000 1.4£02° -
40 R (200) 3.840.1° 3.5+0.2° - - 1.3£0.2

i RPEARH AT, RAT RRFREATERLE.

TEF IR A 500 mg/L ] EGCG. 400 mg/L [
IINEERRFD 200 mg/L NZRARRIE AW (K 3), &Ik
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ERXTERIRA U S IR R 25 SRR B, AR B+

BARERS iR A R SR R R (R 4D, M
[FIAH S F IR (40 mg/L) 2R, & B8 -44
AR RE 2 P = 2R IR A2 AR VR 55 AR o8 B R P Iy
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Table 4 Effect of different sodium salts on the taste of green tea liquors

40 mg/L Zn” R ERE ARk Ak ok Bk P
K 0.5+0.1¢ 4.0£0.2° 3.0+£0.2° 6.0£0.1°¢ 6.0+0.2°

NaCl 2.0+£02° 4.0£0.1° 2.0+0.3 6.5+0.2% 6.5+0.1°

Na,SO, 2.0+0.3¢ 3.0+02° 2.3+0.1° 6.8+0.1° 6.8+0.2°
Na,CO; 2.540.2° 3.340.1° 2.0£0.2° 6.5+0.2% 6.0+0.2°
NaHCO; 2.9+0.1° 4.0£0.1° 2.0£0.1° 6.5+0.1° 6.0+0.1°
CH;COONa 2.6+0.1° 3.3+0.2° 2.4+02° 6.5£0.2% 6.3+0.2°

E: RTRIEAZANFHME, PUTE TR FERTEREH.
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