MR E MR Modern Food Science and Technology 2021, Vol.37, No.12

FHHURZERIRIIETRIMBA T EN
REEMIEEE

YRR, R, #RkE’, |BA°, 'SR, MHE, KAE’, BB, A
(1 AAR IR F BRI, Rt BERAT, TR M 510430) (2. 6 LW w/MALLELA =R, T Aé
D 529200) (3. )" RABEMFRIT, T RAWMEDSATRR T, R0 510070)
(4. ] RARLAZIRRAAFRIPT, TR M 510640)

TE: AT LRI Z M LR EF I LG AR E, TR T RO Z XM T gRk. BEER. F
BRRR TR R R; T B E =88 TERE TR TEMBRIR 8 MR (RF . KFet. 4t B (%
Ket ), £ 24h. WE48h, W& 72h. £%) TRABAO T/, MR EREFER. FRFPDERER, RALR. ok
A THA TN, KiZhWe 535l 480%. 7.11%, TEMESENASE 041%. 036%, X504 8. WRXELLEET
MAadh, BSRDLAZEE T 21.62 mg/g. 19.08 mg/g, EGCG T 9.99 mg/g. 6.98 mg/g, GCG T 14.23 mg/g. 13.80 mg/g, »A L
AT EFRE (p<0.05); EBEERILAZELSFH C Bl 249 mg/g. 1.75 mg/g (p<0.05) 4F, EAEBAIEEA S, FE0F
EAEFAL (p>0.05); N% 24 h, BEHHKEVNR, £ 72 h FHAMEE (3.5¢10° CFU/g); 4B %k it dh, &4 1#
M S 2508, AMEER, | HABIOBEA 2 EEEH B, 2 F Penicillium exsudans B & R AF i T Fa oot o o B 5. B
RIFAL R KR TTibEssm, X580, BEILRE TR, NENBAMRENLTHE 5L FHFRBRAT K.

kR =85 NE; RARg; BRsREE

MERES: 1673-9078(2021)12-65-71 DOIL: 10.13982/j.mfst.1673-9078.2021.12.0200

Changes in Tea Quality Components in the Yellowing Process of Wild
Baiyun Yellow Tea and the Isolation and Identification of Microbial

Strains

LIU Zhanliang®’, WU Xiaorong', HUANG Yiju?, HUANG Xipeng®, HUANG Xueya?, WU Xiyue', LIN Yuechun?,
CHEN Ling®, ZHOU Qiaoyi*

(1.Institute of Tea, Cuisine and Tourism College, Guangdong Polytechnic of Science and Trade, Guangzhou 510430, China)
(2.Pingshan Weediness Baiyun Tea Farm, Sijiu Town, Taishan 529200, China) (3.Guangdong Institute of Microbiology,
Guangdong Detection Center of Microbiology, Guangdong Academy of Sciences, Guangzhou 510070, China)
(4.Tea Research Institute, Guangdong Academy of Agricultural Science, Guangzhou 510640, China)

Abstract: In order to investigate the factors influencing the processing s of yellow tea from fresh leaves of wild Baiyun tea species, the
main quality components of yellow tea, roasted green tea and half- baked and half-fried green tea processed from wild Baiyun tea were analyzed.
The changes of culturable strains in the 8 tea samples (green tea, pan-fried green tea, rolling leaves, refried leaves (dehydrated leaves), leaves
with 24 h smothering, leaves with 48 h smothering, leaves with 72 h smothering, and raw tea) withdrawn from the yellow tea processing of the
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fresh leaves of wild Baiyun tea were examined. The comparison of the wild Baiyun tea with the baked green tea, and the half-baked and
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half-fried green tea revealed that in addition to the slight decreases in amino acid and caffeine contents, the wild Baiyun tea had a higher water
extract content (increased by 4.80% and 7.11%, respectively) , a higher soluble sugar content (increased by 0.41% and 0.36%, respectively), but
lower tea polyphenol content and total catechin content (ester-type catechin content decreased by (21.62 mg/g and 19.08 mg/g, EGCG content
decreased by 9.99 mg/g and 6.98 mg/g, and GCG content decreased by 14.23 mg/g and 13.80 mg/g, respectively). All these changes were
significant (p<0.05). There were no significant changes in the contents of the non-ester catechins and the total content of non-ester catechins,
except that C was reduced by 2.49 mg/g and 1.75 mg/g, respectively (p<0.05). After smothering for 24 hours, a significant number of yeast was
detected, and fungi became dominant (3.5x10° CFU/g) after smothering for 72 hours. Eight microbial strains were isolated and identified,
including 1 Pestalotiopsis strain, 4 Penicillium strains, 1 Cladosporum strain and 2 yeast strains, with Penicillium exsudans being isolated and
identified for the first time from tea processing and tea leaves. The results indicated that smothering of tea increased the water-soluble and
soluble sugar contents of tea, decreased the contents of tea polyphenols and ester-type catechins. Microbial reproduction occurred in the

yellowing stage and participated in the formation of yellow tea quality.
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Table 1 Contents of tea polyphenols, catechins and total catechin fraction in yellow tea, roasted green tea and semi-roasted green tea

KA AT BHER (3) FRFRAER (4) F5 (8)
EL5E8/% 32.240.31° 34.4+0.43° 27.224031°
EGCG /(mg/g) 51.1+1.74° 48.09+0.53" 41.1140.73°
CG/(mg/g) 9.94+0.79* 10.7940.06° 12.65+4.18°
GCG/(mg/g) 80.83+3.60° 80.4+1.10° 66.6+0.54°
ECG/(mg/g) 1.43+0.08" 1.46:0.02° 1.31+0.02°
Fs A )LEE /(mg/g) 143.29+6.09° 140.75+1.48° 121.67£5.41°
GC/(mg/g) 5.38+0.11° 5.23+0.20 7.79+0.35°
EGC/(mg/g) 12.13+0.36° 12.04+0.37° 12.06+0.85°
Cl(mg/g) 14.25+0.38° 13.51+0.28° 11.76£0.21°
EC/(mg/g) 6.08+1.24° 6.38+0.45° 6.15+0.11%
JEEA LA £/ (mg/g) 37.84+0.99° 37.17+0.89° 37.77+0.87°
BILRE/(mg/g) 181.13+7.00° 177.91£2.19° 159.43+6.27°

E AFEFIMRAFEEATEFALE (p>0.05), FRFEFEAFTEFTHF (p<0.05). FERANIKFHFHT.
2 REESEENRESER. N, TTAMEEEShE
Table 2 Analysis results of free amino acids, caffeine and soluble sugar in yellow tea and green tea

Hon g AR IRz B /% BB/ ohmedE A/ Yo T ZHHE Y
BEER (3) 51.66+0.37° 2.68+0.02° 5.03+0.12° 3.6+0.05
FE P2 (4) 49.350.15° 2.56+0.03" 4.91£0.05° 3.65+0.04°
#2308 56.46+0.1° 2.52+0.01° 4.86+0.07" 4.01+0.09°

E: AFEBIMERFREATEFAES (p0.05), RRFEHAFTEFEF (p<0.05), FERNIKFHFHET.
R 3 FUAZHEMITEEREDEKTL
Table 3 Microorganism growth during processing of weedness Baiyun yellow tea
Heed  MpAHRL BEESY (CFUg)  FEHit# (CFU/g) B84 (CFU/g)

1 3% 1.0x10° 4.8x10° 2.2x10°
2 FFet 35 <10 <10
3 ikt 8.2x10* <10 2.6x10°
4 F ket 1.3x10 10 <10
5 K% 24 h <10 <10 9.7x10*
6 K% 48 h 1.7x10 2.2x10 9.3x10*
7 ¥ 72h 1.2x10 3.5x10° 1.1x10*
8 ES <10 10 <10
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