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Fig.1 Variation of b* /a”™ during the processing

of Titian Xiufeng green tea
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Table 1  Variation of color during the processing of Titian Xiufeng green tea
) e 1 K A AR i
. ot o . B KB BrREE 2
Fresh . i First First Second . Improving
Ttem De-enzying Rolling . . . Drying
leaf drying shaping shaping aroma
L 48.48 47. 66 48. 34 50. 14 51.37 51. 80 51.62 51.79
a* —2.71 —2.68 —2.45 —2.15 —2.19 —2.00 —1.89 —1.90
b* 17.91 18. 46 18.18 18. 21 20. 90 20. 44 19.03 20.91
[b* /a* | 6.61 6. 90 7.42 8.49 9.56 10. 21 10. 09 10. 99
DL”. B J# Brightness; a* . £ZL.4¢ {414 Red green tone; b* . # % 44 Yellow bulu tone.
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Table 2 Variation of main biochemistry components during the processing of Titian Xiufeng green tea

. AR/ Y% . AT % .
T KL/ % Amino“ MR/ % DR/ % PR o/ (mg/e) MR b/(mg/g) MITEE/ (mg/g)
. uble
Process steps Polyphenols . TP/AA Caffeine Chlorophyll a Chlorophyll b Chlorophyll

acids sugars

fif I+ Fresh leaf 35.32 2.96 11.93 3. 30 4.58 0.93 0.32 1.25

27 De-enzying 34, 21 2.89 11.83 3.43 1.74 0. 90 0.31 1.21

#1% Rolling 33. 14 3.07 10. 79 3.51 4,57 0.87 0.31 1.18

¥+ First drying  32. 86 3.05 10. 77 3.63 4.63 0. 86 0.29 1.15

U

gg, U‘M}P 32.72 3. 14 10. 42 3.76 1.77 0. 86 0.28 1.14

First shaping

5 9 v O

Eg U‘Mﬁf 32. 44 3.17 10. 23 3.65 4,94 0. 86 0.27 1.13

Second shaping

T4 Drying 31. 87 3.10 10. 28 3.77 4,90 0.85 0.27 1.12

i 31.49 3.01 10. 46 3.51 4.97 0.85 0.26 1.11

Improving aroma
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Table 3 Variation of catechins during the processing

of Titian Xiufeng green tea mg/g
| T 2 S
MTHE - poe ¢ Boee BC ECG M
Process steps Total
£
ﬁ‘i t 26.22 21.19 117.91 48.8 64.25 278.37
Fresh leaf
R ==
~H . 32.27 23.38 100.2 55.58 50.33 261.76
De-enzying
45 Rolling  33.95  28.98 101.77 47.24 40.99 252.93
@Jq: . 35.56 28.16 89.3 52.33 41.82 247.17
First drying
% 1 WIBOE
First 35.12 30.13 77.24 49.59 38.36 230.44
shaping
%5 2 WHOB
Second 36.01 31.02 67.42 51.17 35.62 221.24
shaping
T4 Drying  35.85 31.58 61.75 51.96 32.04 213.18
0
Improving 35.19 30.84 60.91 51.18 31.73 209.85

aroma
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Abstract

Changes of Major Biochemistry Composition during
Process of Titian Xiufeng Green Tea

CHEN Yu-qgiong' TANG Hai-yan"? YU Zhi' LU Zhi-he’
1. College of Horticulture and Forestry Science , Huazhong Agricultural
University sWuhan 430070,China;
2. Hubei Vocational College of Bio-technology ,Wuhan 430070,China;
3. The Generalization Station of Tea Technique at Yuanyang County in

Yunnan Province ,Yuanyang 662400,China

Changes of major biochemistry composition during the process of green tea from Titian

Xiufeng in terraced field were investigated. The results showed that the content of chlorophyll decreased

and the green hue of color decreased. The content of amino acids and soluble sugar firstly increased and

then decreased. The increase of amino acids and soluble sugar in drying period were useful for the forma-

tion of aroma substance. Tea polyphenols and the catechins contents decreased,among which contents of

the EGCG and ECG decreased significantly while contents of the EGC,C and EC increased. It was impor-

tant for good quality of Titian Xiufeng tea to select reasonable processing technology and proper techni-

cal parameters based on changes of the contents of major chemical compositions.
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