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Abstract: In order to study the dynamic changes of the main quality components in the processing of Hakka roasted green tea, Xianhu tea,
the Hakka small-leaf group of Guangdong Province, was used as the raw material to make roasted green tea through spreading, killing, twisting,
stir-frying and drying. The main contents and aroma components during the processing were determined and analyzed. The results showed that
the moisture content of tea decreased as the process proceeded, with the decrease being the most significant at the "stir-frying" step (the moisture
content decreased to 4.74%, with a reduction of 91.63%). During the "stir-frying" step, the contents of the biochemical components in tea
changed the most: the content of soluble sugar reached the maximum (5.71%), the content of water extract reached the minimum (35.85%), the
amino acid content reached the minimum value (2.71%). During the process, the water extract, amino acid, tea polyphenol and caffeine contents
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showed a downward trend, and the changing trends of the total catechin content and ester catechin content were in accordance with that of the

tea polyphenols. The aroma components were mainly alcohols, among which, the compounds such as geraniol, linalool, octadecanol and

chlorophenol accounted for higher proportions and underwent larger changes at different stages of roasted green tea processing. This study

reveals the changes of the main flavor substances during the processing of Hakka roasted green tea, which can provide data reference for

optimizing the process of roasted green tea and the formation of good quality flavor.
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during processing
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Table 1 Changes of catechins in Hakka roasted green tea during processing

F5 #nmAa &tot/(mg/g)  MFH/mgg) FH/mgg) HEd(mgg) KFH/mgg)  HEF/(mgg)
1 GC 4.98+0.08" 1.97+0.05° 2.65£0.05¢  27740.04°  435:0.04°  2.76+0.04°
2 EGC 21.53£5.07°  36.03£1.15"  3542+0.83"  36.38+0.51°  31.14+1.88°  37.16+0.39"
3 C 1.61+0.88° 1.62+0.03" 1.67+0.02° 1.62+0.04* 1.86:0.06" 1.64+0.1°
4 EGCG 119.89£0.77°  100.97+4.39°  94.76£1.94°  98.41+1.85°  80.53+0.69°  96.80+1.56™
5 EC 5.89+0.10°  11.98+0.82°  11.43+028"  12.00+0.38"  9.49+0.16°  11.51+0.38"
6 CG 1.70+0.07¢ 1.74+-1 2.1240.01° 2.05+0.02° 3.57£0.01°  2.08+0.02
7 GCG 17.26£0.34*  1421+0.59°  13.26+£0.29°  13.40£0.26°  11.12+0.07  13.03+0.33°
8 ECG 1.29+0.55° 0.29+0.01° 0.52+0.06° 0.44+0.01° 1.6140.03° 0.47+0.03°
9 BeRLRE  140.14+1.48°  117.21#4.97°  110.654227° 11430+2.14°  96.82+0.73¢  112.38+1.88™
10 dEESHILAE  34.0085.72°  51.60+2.01%° 51174099  52.77+0.53"  46.84+£1.77°  53.08+0.06"
11 IWREZEE  174152429° 168814695 161.8243.24°  167.07+2.59° 143.66+1.20° 165.46+1.82°

Er BV IR ZRCATAIZ YR H{E4SD, AFERMF FHETEFTEE (p>0.05), RRFHEAFTERE (p<0.05),

223 RIBRUH TACHAT

GBERRNT T 25537 i I LW i S LA R
REBE R R MBS 2R, WERTEE
IR, 205U R AR Y 50%, FA T
WRAIEE SRR . AW TR B Z M E SRS T
RIS E BRI 2.

FH% 2 AT, eI B Y SRR LA 16 A,
HAWFERIERRLLGN 1.36%. NEFREA T
B o by BASARIRBEROR, B e iR o
EE 70.89%, s B XIS SR A H I F B R FERH 77 2 —
BB FCR, AR R A E - B IR TR PR 2
2o BRI 80 RN SRR AR AT R
FRAIE, RIFRER. BER. KIZER. 1
AR LIRS 5 MREERY) SR IER S E 80% LA
b, HARZREIRA & S FEIERRM) 68% LA L. A
LR R R L, 218 MY IR 2F MR RIR S BAE
1.50%~8.98% 2 [H], #% MR f E BN Z LR TR 2
—, TEAE 0%~4.03% 7], REAMR GEIER G =R
HTE 0~0.78 2 [8], HAWFFR LRI,

252

PEE R, ZERESEH>HNEAR. -2 T
M. RER. p-2HR TRE LFES, HREER
Hor BRI, WE. RXE. F48. BTiERE
FRASAL IR ELE 0.48%~8.23%2 [i], {HIbFHHTIG, FE
R N T 19.05%. A0, O REIEIER

HAo & BRI T T .
23 FHRY4AH

IR RE Ao A AR SIS AR LA
R 3o MR ER T MRS B R B R AL
a0 LR . B AR MR Ak AR A
HARX AL SR P S IR, — A
T 0.02%%, A EATTHLR AE i 5 1 H
MR

HI%E 3 AT AN, B SDT S N i A A A I
FERNERY 20 B, FEOURESE. BRR. IS AR,
WESS. BSSREy o feEm Al £ 26 R A NE BT,
PARESEONE, HApEMHE. (2)-3-Cf% QB S =M
e, ZHRAEE. FE.



MK EmBHL

Modern Food Science and Technology

2022, Vol.38, No.6

* 2 BEROEFFMLEREPRMPRERADNTTN
Table 2 Dynamic changes of amino acids in Hakka roasted green tea during processing

F5  Amma &vt/(mg/g)  #H/(mg/g) F/(mg/g) E/(mglg) KEF/mg/g) HEF/mglg)
1 AP 10.40 10.45 9.59 9.71 7.86 8.03
2 i 1.93 1.87 1.62 1.63 1.61 1.42
3 RARB 0.88 0.87 0.79 0.75 0.81 0.69
4 LEENA 0.36 0.34 0.30 0.28 0.29 0.21
5 213 0.26 0.24 0.25 0.25 0.19 0.21
6 R 0.17 0.16 0.17 0.16 0.14 0.14
7 BERERTER 0.16 0.18 0.11 0.11 0.12 0.09
8 ENA 0.13 0.23 0.21 0.24 0.21 0.21
9 BB 42 BB 0.09 0.09 0.10 0.10 0.15 0.10
10 B LB e 0.07 0.06 0.06 0.07 0.06
11 IR 0.07 0.07 0.07 0.07 0.06 0.06
12 RA B 0.06

13 R 0.03 0.03 0.03 0.03 0.02 0.02
14 pRATE 0.03 0.20 0.14 0.18 0.16 0.15
15 LEENA 0.02 0.02 0.02 0.02 0.02 0.02
16 1 2% 0.01

17 AR 0.04 0.04 0.05 0.04
BHBRLHEF 14.67 14.75 13.50 13.63 11.76 11.45
SFERIEREE 0.20 0.19 0.20 0.19 0.16 0.16
% BRG] 1.36 1.29 1.48 1.39 1.36 1.40
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Table 3 Dynamic changes of aroma components in Hakka roasted green tea during processing

TG R B EA T 5 A PA

. A L I Z/(nmol/g) (FW)
T ME Tk LR M R A A F4EC)
e P ot MR A% Bk DR mT o
1 Aot Bz Geraniol 2523 3403 6.15 1226 4.89 1.33 HORAE
2 SAERZ linalool 6.19 1634 228 1.54 - 0.47 S
3 KB Phenylethyl Alcohol 587 2005 1.62 154 032 0.36 i
A-rk Rl
4 %&%???L i?ﬁ | trans-Linalool oxide (furanoid) I 198 522 - - - - A A
- E ok trans-Linalool -
W T F . . . . . - - - - N

5 ORMRE FreEE Ay 1T oxide (furanoid) II 3.28 808 et A
6 (2)-3-Ths-1-82 3-Hexen-1-ol, (Z)- 182 177 - - - - H&
7 S AER nerolidol 026 - - - - - BIRA
8 (2)-3- b 3k TBABS 3-Hexen-1-ol,acetate, (Z)- 31.11 1785 - - - - il
9 AR B Methyl salicylate 9.53 17.50 136 148 0.73 046 AFe+&sk
10 3|k indole 034 1.77 218 144 0.82 097 FAA
11 s AN C 4 Octacosanol 17.23 296 - - 014 687
12 ot 4 EE Phytol 1.14 0.83 22.56 27.68 64.00 79.75 i
13 3- R He-2-B% 3-Penten-2-ol 0.97 645 1330 1591 594 0.05

3,7,11,15-m9 F & 3,7,11,15-Tetramethyl
14 b A1 B 5 hexadecen- .ol 069 152 395 337 157 292
15 6-R PR THEE 6-epi-shyobunol 048 - - - 036 0.54

3,7,11,15-m9 ¥ & 3,7,11,15-Tetramethyl
16 s, o mame 047 093 222 198 095 197

- LA
17 ( i’i}e E‘?i‘;;ﬂ (3,3-Dimethyloxiranyl) methanol ~ 0.36 0.79 1.02 1.60 0.27 0.14
18 iEREE 1-Pentanol - - - 075 - - Fek
19 jast% &H Supraene 3.89 825 3537 2596 2330 5171
20 FRAARE) 1A 1-Octadecyne 278 593 1615 12.79 584 11.50
Hefh
[R-[R*R*~(E)]]-3,7,11, 2-Hexadecene, 3,7,11,15-
21 15099 £ o o5 toramettyl, R[RAREG. ©10 025 127 056 009 022
22 1,2,3-Z F RN Ak Cyclopropane, 1,2,3-trimethyl- 0.10 1.57 244 4.09 039 0.06
23 AFHE R n-Hexadecanoic acid 250 328 1293 13.79 8.16 11.42 mhE
24 Aot BR Geranic acid 044 042 - - 016 047 hAsEA
5-%3-1,2,5,6 1,2,5,6-Tetrahydropyridin

25 09 Stk -] -2-one, S-methyl- 041 041 - 0.43 - 1.56
26 S+ A T AR 1 3-Buten-2-one, 3-methyl- - 048 - LI12 - -
27 St b AL AR 1T 3-Buten-2-one, 3-methyl- - 034 - 059 - -
28 B AGFBR = HEAg Tricosyl pentafluoropropionate ~ 0.18  0.00 0.72 0.64 095 0.94

BE D RAN, ide. 2- 2.
2 (2-##&-2-FI-Ny-  Acetohydrazide, 2-hydroxy-2-phenyl 047 086 016 019 004 008

T-2-L R H)- LM

-N2-but-2-enylideno-
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