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Abstract: In order to improve the jasmine broken green tea quality, four different scenting processes and the sensory qualities, chemical
components, aroma and cost of jasmine broken green tea were compared in present paper. Results indicated that the sensory scores were signific
antly enhanced from 1.92 to 4.25 points with the number of scenting flowers increasing and flower extraction process adding, the lightness of tea
and brew also improved from 4.05% to 5.20%, but the color of tea and infused tea become red (p<0.01); the catechin astringent index decreased
from 2.35% to 8.87% (p<0.01). The 20 characteristic aroma components were revealed and identified by the headspace solidphase
microextraction (HS-SPME) combined with gas chromatography mass spectrometry olfactometry (GC-MS-O) analysis, such as methyl
benzoate, linalool, benzyl acetate and methyl salicylate, those aroma intensity was larger than 3. Overall, the quality of jasmine broken green tea
produced by one scenting and final scenting process meets the requirements of commodities, and the cost is relatively low, which could be used
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for broken green tea production.
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Table 1 Equipments and parameters of broken green tea processing

P AR 2 BB FBRENTLE REE/Y%

Pogd BHESTR R 35 35 0
I GERRSER R 35 35 8
WD GRRSEIR2 KR 35 20+15 8
RIP3 R SER 3 R 35 20+10+5 8

136



MK EmBHL

Modern Food Science and Technology

2022, Vol.38, No.3

GC 4fF: HB-5MS (30 mx0.32 mm, 0.25 pm)
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A5, WE 1.0 mL/min. HEFET: 50 CLRFE S min,
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Pl S R R B 2 T B

22 R FAA BT KA I R R

FisER

FUPRLE R (R 3D R, AHLLITHE, Sl
IEREARICAN IS, PR RIS A T2
B LAETHE T 4.05%~5.20% (p<0.01), bla {653
BT 0.32%~13.75% (p<0.01); 7Kzl L {HA bla
EHABEZE L (p<0.01); MIERI L F bla {EHEZ
BRI (p<0.01), TERAEAE 3 WAL ISR SRIER T 2%
MSERERR, CURRAL; AN ARG AR AL, T
WISEIN S AE L e 1 TRIE, HRTRARL,
AT RASHE AR AT, HENBSE I B ES, AR
REFEEE, ZBREARMNRES, TR,
[FINZRINAE EAEI R P R 2 B PE, B
AR AR RS AR T . LA (BB T SRR 45 5,
RIBEINEAREG, KRR TR i
I, AHEFEARL, AR AL, TR
EEEMTFFR, EHE TR #HIPE R

R 2 FREIZAIRFTHIRFIRIES AR E MR R
Table 2 Sensory qualities and scores of broken green tea by different scenting process

W& Ey N7 HE A AR &,

B 8038 BUEM K, HEEAAES0  HHeA80 A4k, w815 AUK, W80  AHMLE, ALEAE 80
A1 8230 B, FHAAES0 EHHW T HIK, BAH8S BUR, MEAS  AME, HLEAME 80
W32 8373 HkEHE, A 80 %78 BUR, wsH86.5  AREE, wAHF S8 ALY, HEAE S0
AIL3 8463  HkHE, EAHE S0 %78 BUR, wsHH88.5  AREE, wAHF 89 ALY, HLAE S0

< 3 FEIBEHAIEFRFIRFISFERN B EMRER
Table 3 Color qualities of broken green tea by different scenting process
s FREF raeF R &5
L bla L b/a L bla
i+ B8 34.85+0.16% 12.74+0.314 88.94+0.10% -10.6140.124¢ 25.27+0.014¢ 11.38+0.134¢

31 36.50£020%  12.70+0.324° 87.81+0.07% -10.712£0.29% 24.49+0.15%°  10.32+0.30%

AF 2 363240224 11.72+0.05% 87.71+0.015%  _10.77+0.11%* 23.83+0.14% 10.26+0.11%°

WF3 367620374 11.20+0.215 87.6120.02% -11.68+0.06%° 23.71+0.12% 9.37+0.17%

E: KB FEFE FE5 5 AT Duncan’s M E (SSR) £ p<0.01 F= p<0.05 KFFHEFZEM, FHERARATERT

#.
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R 4 FEIZAIRFIHIRFIR IR AR R R
Table 4 Physical components qualities of broken green tea by different scenting process
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Fig.1 Total ion flow chart of aroma components from samples
by different Scenting processes
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PAF) — 2R N R, I LU T AN RS AE TR pir
IR NRAMT ™ iR al, 4928 (GR6)
KL, ALGEFFI R B AE R AN LA R D, &
B TURAG, 2RI EAE BRI )5, P
HH GBI RE MR, BARE T

1.825~4.250 73, A5 HRAE 82 43 LA b, IAF TR AR
(AR ER s FAEE M 35%3 M3 43%, AN TAM 9
JCH R 10.7~14.7 J6, 56 KE, W31 FrbilEFISE
PERT LR CIA 2 T i A IR, RN oA
MR, AR AR TR . TR AR
FORM, FE—TEFTHIRFAE A AL =,
H 5 b S s i g i, SART A R —
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BN T RCASFIRE S 2 I, ANE 2 IR L.

* 5 TEIEZAIRFIHIRFIR ISR PR R MR TSR E (B
Table 5 The variations of values of aroma components in broken green tea by different scenting process

. X HAFREAL
F5 PR e /min RS AL FALFAE
A 1 2 3
1 6.33 NR-3- EHE b 05 1 1 1
2 12.80 53k B M R A 05 1 15 2
3 113.77 (E)-3-Tt-1-B% LA ES A 1 1 1 1
4 14.71 K P EE HA 1 111
5 18.40 K 8L F g Wbtegseitd 1 25 3 35
6 18.45 FEn WmhlegEes 1 25 3 3
7 20.40 FEfis RN 1 111
8 21.25 CER T B WblesREA 1 35 4 4
9 22.68 I3 THEET BAES AR 1 2 25 25
10 22.87 KA LT B A 1 25 3 3
11 23.46 B S RE&EOREAE 1 15 2 2
12 27.30 S KIEA 05 15 2 2
13 29.44 ARES KT B F B i 1 2 2 2
14 29.73 BT x5 1 15 15 2
15 31.47 26 Wi 5 BB A&, FE 05 1 15 2
16 32.82 AW FAH 05 1 15 2
17 33.19 o-% B BORA 05 1 15 2
18 34.21 R At A AR A 1 0 1 1
19 35.53 p-E T A 1 1 2 2
20 36.49 otk b LA 1 111
*R6 TEIBILRIZFRICEE RARARILLILER
Table 6 Effects comparison of different scenting process of broken green tea
& TR LLHA
B8, LS| L E2:0) 432 3
A itE 35% 43% 43%
m T A(FL/Kkg) 9.0 12.7 14.7
F AU - EHAAL HAHK  REBORSH A BURSBAH
RS, PRI BORME R B Sy B Sy
BERS 80.38 82.30 83.73 84.63

E OB | RARILAA T R AL 2 Ukg, KA FEMAEAE 20 Tk WE-.
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