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Abstract: In order to improve the quality of broken green tea of Hubei Province and reduce production costs, the current broken green tea
processing procedure was used as a control to compare and analyze the sensory scores, color quality, physico-chemical components, aroma
components and production costs of the samples prepared by different processes. The results showed that the broken green tea prepared by the
lightly simplified process (treatment 3) had the highest sensory scores (79.8, which was 1.45 points higher than the control). Compared with the
control, such dried tea had significantly increased brightness (»p<0.01), and its tea infusion had an increased hue value (by 132%, p<0.01), higher
catechin quality index (p<0.01), increased contents of aroma components (phenylacetaldehyde, (E,E)-2,4-heptadienal, safranal, nerol,
cis-linalool oxide, f-ionone, trans-geranylacetone and a-copaene), and reduced labor cost (by 25%). Taken together, the lightly simplified
process improved effectively the quality of broken green tea and reduced the production costs, which could be used as an effective technical
means to improve the quality of broken green tea.
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Table 1 Equipments and parameters of broken green tea processing

5 TER 5 BE/C ##%/(r/min)  BFIE)/min Hte

e - iR - 4~10h et B 40~45 cm
E 33 80 AR K AFA 280~300 28 r/min 2~2.5 min =32 60 °C
Z4h 6CR-55 A Bt £i8 30 r/min 30~40 min 50 kg/k

A 6CH-20 BUAEAR X BFAL  120~130 - 15~18 min ~ 4#"t B/ 1~2 cm
247 6CRQ-20 A FetiZiniL iR - 0.5~1 min -

A 6CH-20 BAEMKXB®FAL  110~120 - 15~18 min  4#"t/B/E 2~3 cm
AT 6CH-30 RUEARIIETFAH  100~110 - 15~18 min 4kt A 2~3 cm
b4 766 A 7ot B i AL iR - 05~1min A& 12. 24 B ##
#A2 6CDI2S0A A #i5AE 5 - 2~4 min ER. RAE2<3%
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Table 2 Results sensory scores of broken green tea by different process
L2 Ey I 20% HE 10% A 30% R 30% "tk 10%
CK 7835 BAaH%E, HE0  HHIT 80 AL 77.5 WAL 7T BEBIR, FH 80
1 7910 #EHE, HLE82  FH% 80 AL T8 FAT8 BEHIK, K 80
2 7950  HardE, B2 HHR 80 HAR 79 A= 78 HEH, Ah 80
30 7980 Hukaih'R, B%82  EAARE83 L, hiE79  PFRTI8 EHH&EHIK, A 80
4 79.10  HhHE, HESl EFHF 8] #HE 78 PFa 78 Lk, BB 80

3 TEREMFIFFFNBEMNELER

Table 3 Results color qualities of broken green tea by different process

s FHREF THeF otk &%
L a/b L a/b L a/b
CK  28.11£0.06*® -0.031+0.00* 94.7120.01%°  -0.22+0.00%° 2537+0.73*  0.018+0.00%°
1 2791076  -0.043£0.00° 93.80+0.03>  -0.21x0.00 25.74+0.75*  0.018+0.00%
2 27.85£0.95%  -0.035+0.00%° 94.46+0.05%  -0.22+0.00%° 25.40£0.76"  0.027+0.00"*
3 28444032 -0.072+0.00™ 94.94+0.024*  -0.23+0.00* 25.27+0.52*  0.0077+0.00™
4 27.02+0.56™  -0.036+0.00% 93.44+0.02%  -0.21+0.00% 25.00+0.34*  0.0082+0.00°
E: DB FEAKE FEAE 95 AT Duncan’s # I AR £ (SSR)E p=0.05 #= p=0.01 KFTF £ZF2H, TF.
R 4 TRIIERGRRIERIBILA M ELER
Table 4 Results physical components of broken green tea by different processes
WAFE BAR TEME%  AFERMILE%  BERULR% LR EEE% LR E SRR MI
CK  937+0.15%°  7.64£0.8%  333+0.00™  6.59+0.01™  9.92+0.01™ 546.75+11.35%
1 948+0.14%° 7841067  2.60+0.02%  7.08+0.02*°  9.68+0.02% 534.86+9.565
2 9774021 7.89+0.56%  3.63£0.02%%  6.94£0.01%°  10.58+0.02* 533.25+10.32%
3 9.88+0.10%  7.75£0.78"  3.42+0.02°  6.93x0.01%  10.36+0.01%° 561.43£8.36™
4 8494027  7.82+0.45%  346£0.02%°  6.63£0.02°  10.09+0.02 540.04+9.465°

BIEL: Excel Fl1 SPSS 23.0 b, K57 REAVNE
TR 278 Duncan’s FiE M Z(SSR)TE p=0.01 F
0.05 /K FHIZER R EN, FRARRRERLE.
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SRR B e (79.8), HCNALER 2 (79.5),
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Table 5 Quantitation of volatile compounds in broken green tea by different process
#% % B} 1] /min AL HFAEH b 1 2 3 4
3.711 B X -2- KMk - 117 150 176 197 153
6.505 2- THEE F3ex 115 097 093 125 115
8.408 JIR-4- B M B - 139 062 126 096 116
8.481 JEBE FHek 274 089 145 127 127
11.128 S WA, Tk 663 219 118  0.63 095
13.318 B B2 A = Ml A 10.75 1341 1741 1737 1547
15.262 KB A 361 396 285 260 2.87
17.936 eSS BORIEA 1245 1273 1073 11.17 1327
20.621 R X -2-F Mt BRI 054 046 - 048  0.40
22.450 2,3-Z5:-2,2,6-ZF AR T - 082 084 074 - -
22.771 BB RA 212 189 225 206 195
23358 B-EIRATAR S AT 508 557 684 591 641
BE At 4845 4503 474 4567 4567
12.178 1754377 - 037 054 036 087 066
12.600 6- 5 Fh-5- M -2- B - 375 422 554 532 512
34.092 o-% F B BT LA 235 257 299 - -
33.954 R Aot AR KA. R4 348 375 382 282 3.8
35.460 - TR KA. B4 426 537 - 586 452
AR %43t 1492 17.92 1271 1487 14.87
11.761 1-F5-3-B% A RAE 153 173 010 147 122
17.710 B hLibA 1342 1134 1142 764 865
22.501 -5 oL BTE - 0.1 - - -
38.520 R XA AR BE pi 219 278 329 246 246
BE KAt 17.14 1595 1481 11.57
19.636 2-THT B M B RE 075 214 209 124 108
22.640 KA BR ! B FHE 402 308 428 260 192
31.180 BT 8-3-THhs A - - 046 058 034
EESy 477 522 683 442 442
3.970 R FEArk - 052 027 066 043
6.703 AR TR FH SR 1.09 0.2 - 105 105
19.417 e FA Ak 0.16 019 026 031 0.1
21.950 P BAZFAEA% 103 134 116 100 112
36.142 2,6- =4 T F-4-F HOREy - 200 196 140 139 123
FA e Eet 428 413 309 441 441
2722 2- )8 H kv A 253 245 280 244 247
4.899 3-T - 1H-v1bo% - 042 042 050 041 051
2.812 2-T ek Bk A - - 0.11 020 020
19.159 2,6- =¥ H#-13,57-F 9k A RAE 022 025 - 0.17 022
26.758 S b - 071 087 056 0.8
bt 317 312 330 3.02  3.02

Er R TALME]
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Table 6 Effects comparison of different equipments and different process of broken green tea
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OGRS E 1.15 4, R AR B R A .
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