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Abstract: Jinhua white tea was made from Fujian Shoumei loose tea in 2017 by pile fermentation, steaming, pressing, shapping, fungal
fermentation and drying. This study aimed to explore the dynamic changes of the main taste quality components during Jinhua white tea
processing. Thecontents of catechins, caffeine, amino acids, water extracts, soluble sugars, flavonoids, theathree were detected in samples from 8
representative processing points. This study alsoevaluatedthe impact of the dynamic changes in taste substances during Jinhua white tea
processing on its taste quality. The results showed that during the processing of Jinhua white tea, the contents of tea polyphenols, catechins, free
amino acids, soluble sugars, theaflavins and thearubigins decreased gradually. Compared with the raw materials, the decreases of Jinhua white
tea were 24.26%, 52.89%, 27.44%, 9.38%, 48.83% and 30.96% respectively. The total flavonoids, gallic acid and theabrownin contents
increased gradually, and the increases of Jinhua white tea compared with raw materials were 20.46%, 10.92% and 77.31% respectively. The
contents of water extract, caffeine and theanine increased slightly by 2.89%, 7.70% and 8.63%. All these changes are beneficial to the formation
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of Jinhua white tea with thick and mellow taste, red and bright soup color. At the same time, combined with sensory evaluation, it was found that

tea polyphenols, theaflavins, caffeine, free amino acids and theabrownin were significantly or extremely significantly related to the taste quality

of Jinhua white tea.
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Table 1 Dynamic changes of sensory quality of Jinhua white tea during processing
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Table 2 Dynamic changes of polyphenols in Jinhua white tea during processing
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Table 3 Sensory score for taste attributes of Jinhua white tea
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Table 4 Correlation between taste components contents in Jinhua white tea and taste score
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JE: AERMARE E (p<0.01);, *AAAXMHRZE (p<0.05).

N0 W A AR SO A AR 5 )
BAASN, AT — R E PRIk
il JFURE A6 18 10 2 BEEREARRFIE R 20 o o L LR
WRE WP R TANm e, AR 5T S =R
HHPPAIEIN, A4 CATA PEOME L B B 3x
BUREYESREEHATIE A, gk 3, AR JE

312

SRR SO BT 2 IR, TOVREL. B R
BTt . K SPSS W Hr BORE AR B il 175
o0 5 EEPRAC A RO BATASRE T, Wk 4, 3"
B OMER AR, TR SRR, L
KRR LR SR E IR IR R R LR 5
GAL I ZSHRBE SR IEARR, KW, AR



MK EmBHL

Modern Food Science and Technology

2022, Vol.38, No.1

FITETERE. IR SR SRR .
B, BERERE PR SRR RRERK. RARE
WEREFEIMR, EREZMEREIMHR, ERHBRE
W IEAHOR, SRR 2 2 LEAT G

S AIVAVERE . B IR L LA R/ BE R L
FRRMVEESARGRENE I — 2R, HAR
FHo KERERZEH . FEREMEZE LMK, 5
WRAIIR . RARERZE MR, SRERENRE
FH MR, SRR IR R R A IR B 2% 5O
K KOBREEHRZW. FER. WEEARERENR
BEIEMRK, SRAREEZELMR, SRBERENR
BEVHR, SRR TR, RBIRE SR
WREWRE MR, SKREYERE MR, 5
REW T EERERE AR, SRR ENE
FHHMK: RIS R ENEZFIEMR, 5%
LWy R, WEEREREWEE TR KEE
FEN 5 23R AR5 IEARSR, SRR 2 2 2% IEA
K, HREWH KUK WHESER. RAREWE
FHMK. FIRZH. KRR, IR LR
B AT GAE A TER bt S e S EL I, R
IR R AL A e F R BER b R R R AT R

AR
3 g

3.1 EARAREGEE RV E TR EAE, Bk
TSRS AL B A M B S R R AR IR AR RE A
HRIERTS, WEREEIE . 2R BRI RN T
e AN Y g T Y A & A Ny e e Y R A s e S
LA SRR A R (AR AR SRR B AN R T 5 AE A%
FF, ZINGAH R PIRAI AT

3.2 FHS8dM, LR REGIALRRIE. KE
WS EIRRAE, HAXM Bl S 5 s AR
TR, FH8d J5)LAAER. R RS S ek
AN, BE ST ELS R A RS SR
T o DRI = A MR S B R R AL R B AT 5 FE5E 2 i 12
dAEH A 8 do ARMLE G Z IR ELIAF IR T 254,
FEARIUE & 5 1 R B R 2R P2 R0 . T2 AR

3.3 IEIAHCMES PR 2 UNHER . iR 2 gk
2. R=RS5E&MCARMEER, FIE, IKE. B
T JE P At i P 4 S 0 2 R S ARG, LRI
A A S R JE AN T T o i S (I T Bl o

3.4 SEEOUFRA, R ERMECHE 1A B I TREAE A
A5, AAT g R R 4% T BRI R EE (1 i
RTFE R AR IR TS A3 T e,
FARFEFERA RN, RAGENIRNEF N TS

FHERVER T B3, JTai & 2 HABoR S —
A BT <A E A 2% b U BRI LEE .

A LK

(1]

(2]

B3]

[4]

(3]

(6]

(7]

(8]

R RIUS BRA IR, 55 HURRE 75 N T R % A 1tk
Lo AT ] B RL,2020,41(24):144-154

LI Junjie, XYU Yuanhao, CHEN Mengjuan, et al. Analysis of
changes in volatile components during processing of
handmade Fuzhuan tea [J]. Food Science, 2020, 41(24):
144-154

RRBHAE, RE B 2, BB )0 55 el SRS T R 3% ik i B
HPUAMAG VERC R[] B4 #47,2011,30(2):343-348
OUYANG Mei, XIONG Changyun, TU Youying, et al.
Effects of Eurotium cristatum on tea quality and antioxidant
activity [J]. Mycosystema, 2011, 30(2): 343-348

T AR BN, X527 55 AR 2 vh e R U T 1) ) B 4
L R B T AN MR TE[0]. £ 55 A Tlk,2020,
46(22):202-207

ZHANG Yue, CUI Xuanxuan, LIU Yingxue, et al. Isolation,
identification, fermentation technology and bioactivity of
Eurotium cristatum in Fuzhuan brick tea [J]. Food and
Fermentation Industries, 2020, 46(22): 202-207

R, FRAR 216, S5 TR B AR S P e SR B IR (R4 8 S B
A5 1E FBIE 90 [0). 6 & %8 4 5 R U 2% 4R ,2019,10(23):
7907-7914

LIU Wei, ZHANG Gechao, LI Qian, et al. Study on
identification and lipid-lowering effect of Eurotium cristatum
in Fu tea from Jingyang county [J]. Journal of Food Safety &
Quality, 2019, 10(23): 7907-7914

KANG Dingding, SU Meng, DUAN Yaweli, et al. Eurotium
cristatum, a potential probiotic fungus from Fuzhuan brick
tea, alleviated obesity in mice by modulating gut microbiota
[J]. Food & Function, 2019, 10(8): 5032-5045

BRAE %2 XA, N5 2, 55 76 R B R /AN R 228 2 T L
TR BRI IR T [T]. 28 RH#,2010,30(4):263-268
CAI Zheng’an, LIU Suchun, LIU Xingyi, et al. Study of the
growth of Eurotium cristatum fungi on some kinds of tea and
plant materials [J]. Tea Science, 2010, 30(4): 263-268

S, PIVENT, S HE, 55N TS R A A X AR E 2R
RA I HI S T]. R 9)°#412,2016,35(8):975-983

LIU Fei, SUN Weijiang, HUANG Yan, et al. Changes of taste
components during white tea fermentation by means of
inoculation of Eurotium cristatum [J]. Mycosystema, 2016,
35(8): 975-983

PUEIEN: = Wi (-1 7 @ b N & B AW NLUDage o) A i

313



MK EmBHL

Modern Food Science and Technology

2022, Vol.38, No.1

(10]

(11]

[12]

[14]

[16]

314

FI. 2 HBLE,2016,36(3):301-311

LIU Fei, XUE Zhihui, YE Qianlin, et al. Study on effect of
fungal-fermentation process on flavor quality in white tea [J].
Tea Science, 2016, 36(3): 301-311

RiARHA& I 5 ERK S e 0 2 B A W it BT B LB
BEFE[D] KD AR E,2019

OU Yiling, Study on the processing technology an quality
formation mechanism of Zhuyeqi summer oolong tea [D].
Changsha: Hunan Agriculture University, 2019

RS LR R I R ST P 2RI, 1981,1:17
CHENG Qikun. Systematic analysis method of black tea
pigment [J]. China Tea, 1981, 1: 17

BNGIIE, R ZR A, XA K, A AR 2 A 7 i R I A P sh s
AN AR AT S ] B REE,2012,33(19):244-248

HU Zhiyuan, LIU Suchun, ZHAO Yunlin, et al. Dynamic
microbial changes of Fuzhuan brick tea during processing
and identification of dominant fungi [J]. Food Science, 2012,
33(19): 244-248

SR, (AT 0% R AR A4 58 38 A B B R N T 15 e i
R it TR ) B AALT] DA R i FH2,2021,37(2):238-
248,163

SONG Jiayan, HE Jiaxing, OU Yiling, et al. Dynamic
changes in quality and composition of oolong tea made with
fresh Bixiangzao summer tea leaves during processing [J].
Modern Food Science and Technology, 2021, 37(2): 238-248,
163

E 0 R TR, 5k, S AR R rh R AR SIS
PIAEAL[T] AP R, 1991,81:69-75

WANG Zengsheng, TAN Huwei, ZHANG Ying, et al
Dynamics of main carbonacenous and nitrogenous
compounds during the processing of Fuzhuan brick tea [J].
Tea Science, 1991, S1: 69-75

1 18RRI B 5 e S TR ) P R B S RIS
0] & W 571 %,2020,41(3):59-64

LV Ping, PAN Siyi. Synergistic antioxidant effects of total
flavonoids from tangerine peel and Pu'er tea [J]. Food
Research and Development, 2020, 41(3): 59-64

YI Youngsu. Regulatory roles of flavonoids on
inflammasome activation during inflammatory responses [J].
Molecular Nutrition & Food Research, 2018, 62(13):
¢1800147

Cappello A, Dolce V, Tacopetta D, et al. Bergamot (Citrus
bergamia Risso) flavonoids and their potential benefits in

human hyperlipidemia and atherosclerosis: an overview [J].

[17]

(18]

[21]

[22]

[23]

[24]

Mini-Reviews in Medicinal Chemistry, 2016, 16(8): 619-629
TRICSR. TR e L P I R 2 B R AR A AT 7T
[D] Db AOL A 2,2019
XYU Yuanhao. Study on the change law of main indicators in
the process of manual Fuzhuan tea [D]. Changsha: Hunan
Agriculture University, 2019
WK R A T R e 22 e A2 AL i 72 (D). R
TLPEAROLRE,2013
CHANG Qiu. Studies on variations of chemical composition
in the process of “fungi growing on loose tea” [D]. Nanchang:
Jiangxi Agriculture University, 2013
5K AR T 0 T A o AR R A B AR AL 7 5T
[D] Db AOL A 2,2019
ZHANG Yiyang. Metabolomics study of non-volatile
components in the processing of Fu brick tea [D]. Changsha:
Hunan Agricuture University, 2019
BRI A R RAE R 5 I AEAL B S B P VT 7T
[D].) M AERE AR K A:,2017
JIANG Chenkai. Biochemical components of Pu’er raw tea
before and after flowering and their effects on lipid-lowering
[D]. Guangzhou: South China Agriculture University, 2017
v AR AR 5% i A5 A€ T R OS2 [D]. 74 222 Bk
PR KA,2019
YANG Miao. Study on the quality of Jingyang Fuzhuan tea
and the effect of Jinhua fungus [D]. Xi’an: Shanxi University
of Science & Technology, 2019
WANG Kunbo, CHEN Qingcao, LIN Yong, et al
Comparison of phenolic compounds and taste of Chinese
black tea [J]. Food Science and Technology Research, 2014,
20(3): 639-646
R LR, 5 A, PR A, 5. DU )1 SR 2 o A g R et o
Aoy BRG] Bl A ,2012,33(23):55-59
CHEN Yingjuan, QI Guinian, CHEN Shengxiang, et al.
Changes in sensory quality and chemical composition of
Sichuan brick tea during processing [J]. Food Science, 2012,
33(23): 55-59
PO, R ARWOU, S5 AN R AR RE 7% 2 B S R R
e AR EAE R[], 22 B AR MR 2224 (AR F4),2015,30
(3):413-417
HUANG Yewei, WANG Suming, XV Huanhuan, et al.
Interaction between various oxidation degrees of tea
polyphenols and caffeine or carbohydrate [J]. Journal of
Yunnan Agricultural University (Natural Science), 2015,
30(3): 413-417

(%58 20 51)



