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Abstract: Using West Lake Longjing tea as the r. ;@ total of six treatments combining three different storage temperatures

(-20 °C, -5 C, and 4 “C) with or without temperature co on were carried out, and samples were collected for analysis after 3, 6, and 12
months of storage, respectively. The_contents of moisture, polyph"enols, amino acids, chlorophyll, vitamin C, and other components in the
samples were measured, and sensory evaluation tests were performed to study the effects of temperature compensation treatment, storage
temperature, and time on the preservation of green tea. Consequently, with increasing storage time, the moisture content of tea increased

gradually, where that of the sample treated with temperature compensation was significantly lower than that of the sample without this treatment,

but the differences.among diffe orage temperatures were not significant. The polyphenol, total chlorophyll, chlorophyll a, and vitamin C

contents decreased gradually; the amine acids first increased and then decreased in amount; and the chlorophyll b level was relatively stable.
Difference onwifferent storage temperatures were not significant, and the temperature compensation process could significantly reduce the
loss of the above guality“substances.. Without temperature compensation, the sensory scores of green tea decreased gradually with increasing
storage time. However, combined with temperature compensation, the three temperatures could effectively retain the original quality of the tea,
where the total sensory scores were all above 83.00 points after 12 months of storage. The three low-temperature treatments alone did not affect
the preservation of green tea significantly. Therefore, 4 °C storage with temperature compensation was concluded to be the most conducive to
the preservation of green tea.
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Table 2 Treatment combinations for the preservation of

Longjing tea
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Fig.2 Effects of differenttemperature compensation treatments

on the polyphenol content in green tea
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on the amino acid content in green tea
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Fig.4 Effects of different temperature compensation treatments
on the vitamin C content in green tea
E: BPFEABCTATYAEE C Fl—AELIET AR
I RAT A (3. 6. 12 AN ) 89 £ F B EH (p<0.05); F 4 abcd”
AawtrE C Rl —I@nE T RS E £ 7R E M
(p<0.05).

< 3 T EIREMMELIEXNRRITR RS 2T
ﬁble 3 Effects of different temperature compensation treatments on the chlorophyll content in green tea

a: 0 A1)/ fl 841 842 843 me4 045 046
3 0.24+0.00"*  0.22+0.01°*  0.20+0.00"°  0.20£0.02"°  0.19+0.01"°  0.17+0.01°
vH4EE al% 6 0.22+0.02°%  0.21+0.01"*  0.19+0.01°*  017+0.01%  0.16+0.01%  0.15+0.02"%°
12 0.19+0.015 0.18+0.01%  0.19+0.02"%  0.15+0.01%°  0.14+0.00% 0.12+0.015¢
3 0.06£0.01"*  0.06+0.01"*  0.06£0.01"*  0.07+0.02*  006+0.01"  0.06+0.00"
wH4EF bl% 6 0.06£0.01"*  0.07+0.00"  007x0.01"*  0.06+0.02*  006+0.01"  0.05+0.01"
TR

251



MK EmBHL

Modern Food Science and Technology

2017, Vol.33, No.8

LR
12 0.060.01 0.07+0.02**  0.07+0.01"*  0.06+0.00"  0.06+0.01"*  0.050.01*
3 0.30£0.03"*  0.28+0.01°"  0.26+0.01°°  0.27+0.02"°  0.25+0.02"°  0.230.03"
"+ EEE % 6 0.28+0.05"%  0.28+0.00"  0.26+0.02°*  023+0.02%°  0.2240.01"%°  0.20+0.02%
12 0.25+0.02% 0.25+0.04% 0264001  0.21+0.02%®  0.20£0.02%®*  0.17+0.01

E: AP FEABCT AT AR —AAE T AR ERATE (3. 6 /1240 ) 9 £ FRF M (p<0.05); FE“abc” & FT4

FR —Te @b 18 T RR A2 £ F R EH (p<0.05).

23 IR AMEA AT A RE i T R

90

o3fH @6 H  mi2iH
An Ab Ab
86+ Baia Ha . i Ac Ad
Ch Be
He
:Ei\; B2 r Ce =
_’% 78
741
70 Ll v 1 A 1 o 1 5 1 s 1 i
ﬁ[lll fﬂuz f“.ll:’t ﬁl'u"—‘ ﬂ[|:5 i’ﬂllé
AR AR

E 5 FRIREAMELIEIRIRE MRS 2R

Fig.5 Effects of different temperature compensation treatments
on the sensory scores of green tea
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