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Abstract: In order to improve the Yihong black tea quality in summer, different polyphenol oxidases from Jinshui NO1, Fengshui,
Huanghua and E'li NO2 Pyrus pyrifolia Nakai were utilized to ameliorate the fermentation, and the sensory quality, chemical components and
aroma of Yihong black tea in summer were compared in present paper. Results indicated the notable differences in oxidation kinetics curves of
polyphenol oxidase from different Pyrus pyrifolia Nakai. The Jinshui NO1 and Fengshui had high enzyme activities, the maximum reaction rate
achieved the highest at 3 minutes and 5 minutes respectively, it could complement the low enzyme activities of tea at the initial stage of
fermentation and promote the Yihong black tea permention in summer. Meanwhile, the PPO in Jinshui NO1 could obviously improve the
sensory quality(84.05), compared with the control, the brightness of tea increased significantly (p<0.01), the tea brew hue also increased by
12.00% (p<0.01), the contents of theaflavins, the thearubigins and soluble sugar in black tea increased significantly (p<0.01), and the contents of
aroma components also increased, such as phenylacetaldehyde, (E,E)-2,4-heptadienal, safranal, nerol, cis-linalool oxide, f-lonone,
trans-geranylacetone, a-Copaene efc. All the results indicated that the application of polyphenol oxidase in Jinshui NO1 provided a useful way
on quality improvement of Yihon black tea in summer.
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Table 1 Experimental design of Yihong black fermentation in summer
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Table 2 Results of different Pyrus pyrifolia Nakai polyphenol oxidase on sensory quality of Yihong black tea in summer
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Table 3 Results of different Pyrus pyrifolia Nakai polyphenol oxidase on sensory quality of Yihong black tea in summer

sz FHREF HEEE
FE(L*) EAA(a¥/b*) FE(L®) EA(a*/b¥)
CK 18.29+0.18%° 0.53+0.095 73.25+0.0294 0.25+0.0037°
FK 18.91:0.25% 0.5120.098 72.2040.035"° 0.26:0.0028"°
K15 18.92+0.20* 0.5240.085% 72.22+0.029%° 0.28+0.0020**
Fit 18.93+0.27" 0.5240.0834 72.30+0.031%° 0.25+0.0027%
A2 5 18.96+0.16* 0.5120.0874 72.25+0.028" 0.25+0.0023
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Table 4 Results of differentPyrus pyrifolia Nakai polyphenol oxidase on components of Yihong black tea in summer
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Fig.2 Total ion flow chart of aroma components from samples
by different treatments
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Table 5 Results of different polyphenol oxidase on composition and content of Yihong black tea in summer
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e E, FAH 9.36 10.26 10.28 10.4 9.96
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SRR 0.99 0.86 0.55 0.51 0.43
KA ER T B FHE 241 4.04 445 3.08 2.99
- S BR-3- Tt g & 1.12 1.16 0.69 1.01 0.83
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