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Abstract: In order to improve the overall quality of Rizhao green tea harvested in summer, the sensory evaluation, changes of main quality
components and aroma components of Rizhao green tea harvested in summer dried by the technology of circular roll-roasting (processing for 30
minutes) and tea re-drying (processing for 30 minutes, 60 minutes and 90 minutes) were analyzed. The results showed that the quality
characteristics of Rizhao green tea harvested in summer dried by different roasting methods were obvious different. The quality of green tea
dried by re-drying technology (processing for 30 minutes) was better than other three roasting methods, with the tighter shape, the more moist
color, the greener soup, no obvious water tightness taste; the higher retention of the contents (water extracts, tea polyphenols and free amino
acids were 44.70%, 16.00% and 2.20%, respectively), the lower damage to the total amount of chlorophyll (0.27%), the significant reduction of
heterocyclic compounds with high-fire aroma. Thirty-eight identical aroma components were detected in 4 kinds of Rizhao green tea dried by
different methods. The main aroma components of green tea processed by there-drying technology for 30 minutes were esters, while the other
three kinds of green tea were acids. Therefore, the problem of poor quality of traditional summer green tea could be effectively solved using the
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tea re-drying technology for 30 minutes at 130 °C. The results of this work can provide theoretical basis for the application of there-drying

technology in the processing of Rizhao Green Tea.
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Table 1 Sensory evaluation results of Rizhao green tea dried by different methods

AR I HeE

A

i#ok “H&,

Fkiay, B, M

WA, A WA,

X0 L ammn sk gL Rk, AHRA #IREF, A RIPA EER, BE
po  FREEEL W& s st w3k N
P ERRUEE BU T sk kTR kiR wAREA bHG. WAF, B
poo  ARMEI BE B pmum mm, AKIA ke ARER A, WAF, R

By, BFFRHHE

R2 FRIFEA XM IHNERERRRRSSE
Table 2 The content of quality component of Rizhao green tea dried by different methods

R B AR X30 F30 F60 F90
Kz b /% 44.30£0.11° 44.70+0.23 44.50+0.18" 43.80+0.25¢
RL5E8/% 15.10+0.15¢ 16.00+0.17° 15.90+0.06° 16.10+0.14°
ohdE A8/ Yo 2.70+£0.09* 2.70+0.08" 2.60:0.13° 2.60+0.16°
B ERREE/ Y% 2.000.13° 2.20+0.12° 1.90+0.07° 1.90+0.11°
wHEE A% 0.16+0.05° 0.19+0.06" 0.17+0.10° 0.17+0.07°
ot 4k B/% 0.08+0.03° 0.080.02° 0.0620.03° 0.06£0.09°
TREEE % 0.24+0.02° 0.27+0.04° 0.23+0.05° 0.23+0.12°

E: RATREF R AT EFERE, p<0.05.
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Fig.1 Total ion chromatograms of aroma components inRizhao
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Table 3 Relative contents of the main aroma components in Rizhao green tea processed by different drying method

X30 F30 F60 F90
5 HABA ®GE AAS REE Aae REN AExd KRG Aestd
Bl/min  &/% Bl/min  &/% B/min  &/% B/min  &/%
1 3- K. Hi-2- ) 1832 0.1 1831 0.14 1833 0.08 1830  0.06
2 4-F1 53 R H-2-F 1854  0.10 / / / / 1852 0.14
3 1- K. Ha-3-B% 1957 023 1958 0.13 1959 027 1956 0.14
4 AR 21.43 1.66 / / / / 2143 031
5 2-iF R ek 23.16 092 23.16 030 2317 027 / /
6 1- 5B 23.98 127 2398  0.15 2399 0.9 23.99 0.74
7 FAAX 25.11 0.18 / / / / / /
8 2-F Motk 2525 0.2 / / 2526 039 2524 0.66
9 NR-2- 75 H-1-B% 2743 029 2744 0.14 2743 047 2742 027
10 2-THekeh / / / / 3178 0.08 / /
11 (B)-2- & Mt / / 2792 0.63 / / / /
12 2,2,6- = F R Ew 27.47 0.44 / / / / / /
13 2,5- = fotlok 27.89 1.06 / / / / 27.86 1.95
14 2-THA-6-F Hok / / / / / / 30.98 1.11
15 AR 2840 140 / / / / / /
16 1-F H-3-B% 3312 3.63 33.13 1.97 33.14 3.9 / /
17 i3 3366 176 33.67  0.88 3363 3.07 3365  3.66
18 AB s 3458  0.67 3457 033 34.57 1.52 3456 299
19 (E.E)-2,4- & — )i 3572 029 35.71 0.80 3571 224 35.71 1.31
20 3,5-F = -2-F 3679  0.55 3679 028 3678 0.80 3676 0.69
21 E 3 3735 223 37.35 115 37.35 1.57 37.33 1.69
2 PR / / / / 3744 029 / /
23 FHeEE 3748 091 37.46 1.91 / / / /
24 EFEE 38.03 1.13 3804 028 3805 038 3804 025
25 5- 9 Jh ek vt / / 39.97 0.10 39.97 0.54 39.93 0.49
26 2-F Hii-1-B3 4131 0.93 4130 050 4129 050 4130 026
. g 9P / / / a8l 4181 099
28 RER LB / / / / / / 4228 1228
29 B-FATHRES 0214 148 9214 041 215 070 / /
30 K F # 9 By / / 42.35 1.62 / / / /
31 (Z)- TB%-3- T b 4318 049 4317 031 4317 033 / /
32 2::3; 5;}3%; 4333 076 4333 007 4333 035 4332 027
33 X 4380 053 4380 035 4380 026 4380 028
34 AT / / 4596 091 / / / /
35 TEF B / / 4671 1225 / / / /
36 VB 4385 032 / / 4385 031 4384 0.9
37 BT / / / / 45.07 0.1 4508  0.15
BTR
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BEER

38 o=t 45.94 0.36 / / / / / /
39 oA XM 4682  6.68 4684 1617 4683 235 4682 217
40  LL6-ZFE 128K / / / / 4722 0.66 4721 1.19
41 FEAN 4736 0.8 4736  0.66 4735 035 / /
42 y-AAN / / 4749 042 / / / /
43 FH28E A1) 4749  0.16 / / / / / /
44 o-EEH 4789 037 4790 0.8 4789  0.89 47.90 /
45 KApis T B 4855 043 4855 422 4855 034 4855 023
46 A8 8N / / / / 49.97 0.20 49.97 0.20
47 R / / 50.01 091 / / / /
48 i 50.19  3.84 50.18  1.97 50.18 228 50.19  2.00
49 ot AR 5049 550 5050 237 5050  3.73 5050 235
50 % F LA 5058  0.70 50.58 032 50.58  0.58 50.58  0.48
51 KBS 51.43 1.16 5143 0.96 5143 084 5142 0.58
52 N-Z A IEIABLT f 51.77 026 51.78 024 5176 0.63 5175 091
53 wt43ES 5190  1.39 5346 038 5191 0.88 5192 074
54 2,6- =T Fxt iy 5206  2.07 52.06 1.12 5206 230 52.06 1.32
55 2R B 5240 233 5240 112 5240 121 5239 120
56 FFEH / / 5295 054 5295 096 5295  0.66
57 P-4 T LER 53.07 648 53.06  3.78 53.06 646 5306  6.53
58 + =8 5330 0.73 5329 0.79 5329 090 5329  0.58
59 2- LBk 5409 153 5409 0.8l 5409 722 5407  11.48
60 5,6-SRAP-4 T LEA 5448 239 5448  1.96 5448  2.68 5449  1.08
61 B a7 s 5506 2.13 5506  1.19 5506 136 5506  1.25
62 Fig 55.63 1.41 5563 0.60 55.63 1.25 55.63 1.14
63  2(FTRLHRFEHMTE 5669 040 56.68  0.29 56.69 0.9 / /
64 AR 5696  1.56 5697  1.10 56.96 127 5697  0.79
65 Eip N 5740  0.80 5741 029 5741 035 5741 024
66 JAX-3-THEE R T ELES / / 5749 1181 57.49 0.61 / /
67 =i 5791 19.88 57.91 8.94 5791 2474 5791 1587
68 LB Rk 5794 200 5794 164 5793 329 5793 3.13
69 SARER T B 5881  0.59 58.83 1.03 5882 205 5883 391
70 SERER 59.99  1.00 59.99 025 59.99  0.79 60.00  0.87
71 £ BT B / / 60.12 154 60.11 0.1 / /
72 24- R T R KRB / / 60.70 0.08 60.70 0.32 60.70 0.08
73 BRBE = B 6235 0.02 / / / / / /
74 — AR B 6262 276 6262 285 6262 473 6261 473
75 23-Z 83Ktk 62.69 0.78 / / 62.68 0.48 62.68 0.85
76 FARRR / / / / / / 63.92  0.62
77 S 64.17 029 64.16 050 6416 022 / /
78 ARKR-WER—FTHE 6565 397 65.66 247 65.65  2.89 65.65 1.17
79 FAEAEE 6658 138 6658 094 6658 045 6658  0.62
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Table 4 Changes of aroma components in Rizhao green tea
processed by different drying method
F% AR X30  F30  F60  F90

1 B2 £/% 18.79 10.75 11.60 7.06

2 BRI /% 1932 1030 1586 12.40

3 R /% 543 349 7.21 6.75
4 BRE/% 2789 13.18 33.09 24.82
5
6
7

EE 8.66 3839 1135 2232

£ % 9.87 1915 389  2.83

2K/ % 510 1.61 8.66 16.05

8 HA/% 495 3.08 7.20 7.62
FET e 4 DNHBRGIER AR E
Ft, MR 3 R EARHRIREEE . B, BRI
KBRS THESE, AR NE 4. X30 FIES
M IRENTE, 15 27.89%, HUGEEIZMEESS, 4>
A 19.32%- 18.79%:; F30 LIS AT, 15 38.39%,
HUKRIRIEZE, 5 19.15%; F60 Fll FOO ¥ LARRZ A =,
S350 15 33.09%; 24.82%. X5 FERE AT 5t 45 A
— B, KW FUR I H RS A S £ 2 AR
M, Wk, My, WSk, ek, Jms. Ak
MR A, X IRE RN H IR G R & SRS
FERERE BEE, ol B EESRWN 22.62%.
20.09%, HURERFEMES, S 11.66%AH

8.74%.

45 H W2k 2% B 2% (A E S e ORI R, X
HREE S5HESRS P RIRIMCEE R, NE 4
Fith, X30 ORI EPIRIAER & 2N 5.10%, 11 F30
N 1.61%, VBRI E THAR T DB B PR E %
(K. SR1f0, BEEE TSR, RHEhE
PIEFENT SRR I, F60 A1 F9O0 Lb F30 437 B4
T 81.41%-. 89.97%, Lt X30 ;AT 41.11%-
68.22%. G REHIFAR, F60 Al F0 A H %K T
R, LB RA A PR %A S U EEE 7
DRI, FESRA e B FHORIN T2 Z2 H MRS Ry, )
(8] AN B IS 30min.

3 g
H BB G255 H A (AL G187 - R IR RE D 7

AERT, HHIFRRER . RIEK. Wifsm
LUK 0l 555 ), 7Bk X LIS 21 i 5 K,
AT FEINEE PR 3 B TR DL A R AT
THXT EEIMT T ORISR BT HoR TR R 2
HERSR I M AR . G5RERHT, 4 RIS T-264F
MEFEH RS MR ER YR, KRR R T
BN 30 min 5 LRI RS, . 7
R, A EERICH K R s R KR A
KWy W AR IR U DR B AR, ELH
SRR EBIAREEAG B R K& UL S YA
X BRI . 4 PSRN E 2 H Ao IT
38 ARy, HARHETHEARNINL 30 min 2%
KA BRI L, Hofth 3 Ml s T RZR%
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