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The research advance of baking processin Minnan Oolong tea
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ABSTRACT: With fierce competition, the sale of Fen-flavor Oolong tea ran to difficulty. The manufacturing of
high-aroma Oolong tea becomes popular in Minnan district. The roasting process plays a critical role in shaping
of flavor and improvements of tea quality. The black brown color of leaves developed from browning reactions
during roasting process; baking odors came from browning reactions while the flower and fruit smell preserved
and promoted in baking process; isomerizations of tea polyphenol compounds reduced the bitter and
astringency taste, sugars added the sweet taste by means of decomposition and participation of browning
reactions. The study on improvements of the leaf color, smell and taste of Oolong tea were reviewed in this
paper, aroma and flavor substances were summarized, with the anticipation of the possible contribution to
prove its chemical mechanism and provide theoretical basis and reference for further studies.
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