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FEART 2 PR, &K M 4526 T FEE] 30 % 1y
AL L {HMN 62.16 [ % 58.86, (%MK T 5.3 1~ H 4
e (HB ARG K, N —3.52 K E —2.18, £ MW
SOEAWIRENS 0 /o AW/, R T A 65
R 00 B 7 LU AE AT AR . 250 10 B 1 2B b a3
FT A AR R, Bl 2 38 % b S K B I BRI, L BT %
a HIEM b Ja AN R A (PR AR B
W, W ZESERAERE. TEML a” b" 1Y
F {H43 %10 4.10.34.65.71.05, ZXHMIL" ca” b"
B F {H 20 %R 3.66.68.75,11.62(F, . (4,10) =

3.48,F 5 (4,100 =5.99), It Al 1, AS [] B 4% 0t
FOREXTRMAETN L AEA B E 2 m, X+ 25%
MR o Mo (HAWEEZN,
26 BEMEKEXNEZEREEEETESREITN
2 m

PR 37 7K B X R 25 B U A 0 ) R ) A 3R
6 FTR . Bl PR AR I K i Y RRAIG, U B A BER
HEHN LTS A S KR 45%.40%.37%.,
33 % b FHTE] DA 2 & K i 406,37 % .33 % .30 % b
] 25 5 N B 3% (P =>0.05) . AN[a] B 4% 55 K 2 Ak 2
BIZSHER], Z 1 ATV et R b SR EF AR
FE(P>0.05), MK a M4 E L ERHEAN &
K 3796 .30 %6 0] 22 5 AN 3 (P =>0.05) , HoAth b 3
] 26 5 . % (P <C0.05), W&t & & X4 e i &
WY, Bl A H R SR B T B 4R a AR R
prE W N P NP R L el 5 & R PR
W LERS I S T AR TR R

R4 AN [6) B 2% B K & T & A8 2 2 i o ko T 2
SIRTEE I, 2By B IR L AT DL R AR R
M F {45~ 0.819.3.829.1.025,31.137, H A 0t
BRMBENFHEKRT 5.99, HABHE T 3.48(F,
(4,10)=13.48,F, 0 (4,10)=5.99), 1t Al %1, B
SREKIEX R Z W TR SRR b S R A
BE A EER SR T REWEE,

x5 AAEBEHESKETRFENRERE
Table 5 Color index of green tea produced by carding leaves with different moisture content
BE {a g K&/ % Moisture content
Samples Color index 45 40 37 33 30
L~ 54.0940.64Aa 52.46+1.45ABb 52.6241.04ABb 51.454-0.45Bbc 51.4641.01Bc
X0 a” —8.7920.09Ce —8.13£1.04Cd —6.512£0.59Bc¢ —3.70£0.17Ab —2.984+0.12Aa
Tea soup b* 12.20+0.11Bbc 11.54+1.7Bc 15.31+0.21Aa 15.30+0.52Aa 11.02+1.62Bc
b /a" —1.39£0.11a —1.42+0.15a —2.35£0.17b —4.14+0.21c —3.70£0.33¢
L 62.1640.30Aa 60.684-0.03Bc 60.83+0.35Bc 61.25+0.03Bbc 58.864+0.53Cd
T2 a” —3.5240.25Cd —3.3440.17Cd —2.7940.14Bc —2.5840.08ABb —2.184+0.11Aa
Dry tea b 28.4040.08Aa 28.2740.09ABa 27.5440.13Cbc 28.16+0.01Ba 27.4040.11Cc
b*/a” —8.07+0.15a —8.46£0.19b —9.87£0.26¢ —10.91+0.11d —12.57+0.35¢
K6 FARAEZFHSKETEZZFIEMRATSE
Table 6 Contents of main components of green tea produced by carding leaves with different moisture content %
A~ = H
. & K18/ % Moisture content
Ji& 4+ Components
45 40 37 33 30

%1y Polyphenol

A Amino acid

AT PEBE Soluble sugar
M4#2 a Chlorophyll a
-4t 2 b Chlorophyll b
4 % Ft Total chlorophyll

24.94020.730a
3.73040.150a
4.800£0.220a

0.180+0.003Aa
0.065£0.001a

0.245+0.003Aa

24.770%0.570a
3.80040.060ab
4.6400.060a
0.170£0.003Bb
0.0660.003a
0.236£0.006Bb

24.340£0.430a
3.900+0.090ab
4.650£0.060a
0.160£0.020Cc
0.065£0.001a
0.225£0.003Cc

24.67020.460a
3.800£0.090ab
4.50020.130
0.160+£0.002Cc
0.068£0.002a
0.228+0.020Cc

24.650£0.120a
3.930+0.110b
4.630£0.300a

0.15040.001Dd
0.0650.001a

0.2154+0.020Dd
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Effects of shaping methods on quality of strip
famous green tea of Hubei Province

QIU Andong"?, WU Shihua®, CHEN Yugqiong"?,YU Zhi"'? ,ZHANG De"?,NI Dejiang'*
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Wuhan 430070,China ;
2.Ministry of Agriculture and Rural Affairs Key Laboratory of Urban
Agriculture in Central China ,Wuhan 430070,China ;
3.Hongan Laojunmei Tea Farm,Hongan 438400,China

Abstract Tender buds of E’cha NO.10 from Xuanen County, Hubei Province were processed into
dry tea according to different shaping methods including baking,carding,rolling and rubbing and carding
leaves with different moisture content of 40% ,37 % .33% and 30%. The tea quality including appearance
and components of main liquor quality was analyzed by sensory evaluation and physical-chemical test to
study the effects of shaping methods on the tea quality and obtain the optimal shaping method of strip
famous green tea. Results showed that the shape quality of tea was affected by different shaping meth-
ods. The scores of carding and rubbing were significantly higher than that of baking and rolling. Differ-
ent shaping methods had important effects on the color of dry tea and tea soup. Taking various factors
into consideration,the shape of tea by carding was tight and beautiful, and the overall quality was the
best. With the decrease of moisture content of carding leaves, the strip of tea became tighter and the aro-
ma concentration became higher. However, the green and luster of the dry tea and infused leaves de-
creased obviously,and the color became darker. The contents of total chlorophyll and chlorophyll a de-
creased significantly,while the contents of amino acids increased. The contents of tea polyphenols,solu-
ble sugar and chlorophyll b did not change significantly. Combined with tea sensory evaluation and phys-
icochemical index,the leaves with moisture content of 33%-37% after carding were the best.
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carding; water content; sensory evaluation; green tea; shaping method
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