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and aroma components of Yuan’an yellow tea were investigated using a
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new designed machine at 130 ‘Cwith different time (12. iny“17.5min, 20min and 22.5 min). The results indicated that as the raising

fragrant time increased, the sensory quality of tea increased and then decreased; the total color difference was not obvious; but the hue (a/b) of
dry tea, tea brew and infused leaves were yellowed obviously (p<0.01) and the brightness of tea brew and infused leaves (L) decreased (p<0.01).
The content of polyphenols decreased significantly (»<0.01) and the amino acids increased first and then decreased. The content of baked aroma
components including 2-methylfuran increased. When the raising fragrant time was 20min, the qualities of sensory and catechin (p<0.01) were

the highest and the contents of enols and amino acids were the lowest .The content of baked aroma components such as hexaldehyde,

rol, limonene, i longiborneol were also the highest. Consequently, the utilization of the new designed machine for 20
n&tive method to improve the quality of Yuan an yellow tea.
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Table 2 Effects of different raising fragrant time on the sensory quality of yellow tea
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Table 3 Effects of different raising fragrant-time.on the color of yellow tea
- FHREF raeF
L a/b L a/b AE
1 24.77+1.49%  -0.061+0.0014%° 98.04+0.0594* -0.3120.0020% 99.454+0.0344%
2 26.20+1.14%  -0.055+0.002248° 97.87+0.08045° -0.310.0027% 99.454+0.056**
3 25.17+0.18%*  -0.058+0:003 15 97.86+0.093A5° -0.29+0.002948% 99.39+0.0674%
4 25.31+£0.52%  -0.047+0.002145® 31.77+0.59 97.77+0.051%° -0.29+0.00234A% 99.41+0.080%*
5 25.90+0.83%* 7 -0.039+0,0026"* 31.79+1.124° 97.84:0.070% -0.29:£0.002242 99.40:£0.0474%
s ARG EF
L /b AE
1 42,84+0 472 d 029+0.0037% 54.08+0.124¢
2 755112400 10.027+£0.0057% 51.83+1.60"°
3 42.63+0.55% . -0.022+0.0036%° 53.87+1.87%
4 40.48+027™° -0.0042+0.0018** 50.96+0.364%
5 4041+2/06%° -0.0048+0.00090**  51.5243.23"%®

E: AV AR XEFHEATEAMEE (p<0.01), FRNEFHEFTEFEE (p<0.05); EFHESHHE—7| 3B F 4 rbax.

* 4 TEHRELZXMRFIBUA I HIFNT

Table 4 Effects of different raising fragrant time on the components of yellow tea

%5 K /% 7% BRI Y% R Z8% AN Y, =42
1 36.47+0.25" 5.86:£0.26° 21.01+1.114° 2.71£0.40%2 3.59+0.25%
2 35.57+1.19% 6.11£0.254% 21.03+1.03% 2.80+0.0424 3.44+0.134B
3 35.86+0.614¢ 6.15+0.28A% 20.37+0.8248® 2.64+0.294% 3.3240,154BC®
4 35.3240.23" 6.360.16™ 18.90-+0.448% 2.95+0.574% 2.97+0.11%
5 36.37+1.50%¢ 6.05+0.154% 18.52+0.435¢ 2.83+0.214% 3.06+0.125%

98

E AP AR XEFHEATEFMEZE (p<0.01),

R NEFHERTERRE (p<0.05); EFHSHTA R —F S 69 ik,



MK EmBHL

Modern Food Science and Technology

2017, Vol.33, No.11

5 TERELEZIERILZEZNFE
Table 5 Effects of different raising fragrant time on the catechines of yellow tea

Uik GC/% EGC/% Cl% EC/% EGCG/% GCG/%
1 1.20+0.036"5 1.83+0.0554 0.59+0.018 0.55+0.017* 4.8740.15% 2.29+0.069%
2 1.110.0335¢® 1.61£0.0485 0.32:£0.0096™ 0.51+0.015"2 4.34+0.13% 2.12+0.063%
3 1.10+0.033 1.50+0.045% 0.32+£0.0096™ 0.48+0.014° 4.42+0.13% 2.26+0.068P®
4 1.19+0.036"5 1.7440.05248% 0.32:£0.0095" 0.53+0.016* 4.70-£0.14"B 2.15+0.06548
5 1.22+0.037 1.68+0.050%" 0.35+0.011%° 0.52+0.016"2 4.49+0.135 2.31+0.069
Y%y ECG/% REILEE/ Y% BRIEE Y%  IEEEE % PR3 H 4
1 0.90+0.0274 4.1740.13% 8.06:£0.24"% 12.23+0.374 634.70+£11.10*
2 0.82+0.025" 3.55+0.115¢ 7.28+0.225° 10.83+0.32"° 622.98+10.90"°
3 0.83+0.025%™ 3.40+0.10 7.5120.234% 10.91+0.33% 626.20+10.964*° S
4 0.85+0.026"% 3.78+0.11%° 7.70£0.234B 11.48+0.3448° 46.41+11.30%
5 0.85+0.026"% 3.77+0.11%° 7,650,238 11.42+0.34A8° 5+10.88"

E: AP RRAKEFRAEATERMEE (p<0.01), RFEIEBFEHEFLEFDEN(P<0.05);
% 6 TEHRBEFEMNEFRETEFT SRR,/ (B pe/)
Table 6 Effects of different raising fragrant time on the main aroma’components of yellow tea
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