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Effect of baking and aroma-improving conditions on the black tea sensory
guality and major biochemical components
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(Tea Research Institute of Chongging Academy of Agricultural Sciences, Chongqing Engineering Research Center for Tea,
Chongging 402160, China)

ABSTRACT: Objective To research the effect of baking and aroma-improving conditions on the black
teasensory quality andthe major biochemical components. Methods The influenceof baking and
aroma-improving in different temperature or time, and their combination treatments on black tea sensory
quality and the major biochemical components were compared systematically. Results The treatment under
75 C baking 3 h was the best, followed by 70 ‘C baking 5 h. Baking with low temperature helped to hold the
major biochemical components, while high temperature baking was easy to produce thermochemical reaction
that leading contain substances to reduce partialy, but the comprehensive quality improved. When doing the
aroma-improving, under 3 temperature, the 110 ‘C aroma-improving treatment was the best for the black tea,
and followed by 100 ‘C aroma-improving treatment, while the 120 ‘C aroma-improving treatment was too little
high for the black tea to produce high fire flavor, and the major biochemical components would increase with
the temperature increasing firstly and then decreasing. Under 3 baking and aroma-improving combined
treatments, the combination of 75 °C 3 h+ 110 “C treatment had the best effect which was the best for raising
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the quality of black tea. Conclusion The appropriate baking or aroma-improving treatments could increase

the tea taste and aroma quality to a certain extent, and the tea baking 3 h at 75 “C then aroma-improving 2 min
at 110 ‘C was the optimal condition.
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Tablel Effect on the sensory quality of black tea by different baking temperature and time

(25%) (10%) (25%) (30%) (10%)

85 85 85 85 82 847

5h 9 9% % % 88 898

65°C 6h 01 01 91 01 89 908
7h 92 92 92 92 9 918

4h 90 90 92 92 88  90.9

70C 5h 91 91 93 93 89 919
6h 92 92 % 94 9 919

3h 90 90 95 9% 88 9255

75°C 4h 01 91 94 % 89 91.25
5h 92 92 90 % 90 9.7

R 2 TREIMERE K& E 3 F 0 EEE LA 28I =2 00
Table2 Effect on the major biochemical components of black tea by different baking temperature and time

TP(%) AA(%) % (%) (%) . TROY B TRITF

22.08+0.08 2.55+0.02 5.74+0.01 4.86+0.01 33.94+0.76 0.29+0.00 2.46+0.02  3.33+0.02 8.45

5h 23.77+0.16 2.71+0.01 6.61+0.02 4.77+0.01 41.90+0.51  0.35+0.00 2.48+0.01  3.93+0.01 7.12

6h 23.94+0.11 2.68+0.02 6.62+0.02 5.12+0.01 43.55+0.65 0.32+0.00 4.95+0.04 4.21+0.01 15.39

65C
7h 23.07+0.28 2.59+0.02 6.41+0.03 4.76+0.02 40.48+0.75 0.30+0.00 3.84+0.02  4.44+0.01 12.75
4h 22.77+0.17 2.53+0.02 6.51+0.04 4.52+0.03 41.96+0.47 0.21+0.00 3.15+0.01  2.99+0.01 15.07
70C 5h 20.66+0.09 2.48+0.02 5.20£0.03 4.33+0.02 42.25+1.20 0.28+0.00 2.73+0.03  2.93+0.01 9.68
6h 23.32+0.18 2.81+0.01 5.72+0.03 4.77+0.01 38.36+0.15 0.35+0.00 2.79+0.03  4.64+0.02 7.95
3h 21.79+0.09 2.55+0.01 5.31+0.02 5.08+0.02 31.14+1.00 0.26+0.00 2.09+0.02  3.04+0.01 9.17
750 4h 21.31+0.15 2.55+0.02 5.34+0.02 5.25+0.01 35.39+0.36 0.28+0.00 2.35+0.01  3.53+0.01 8.00

5h 21.91+0.17 2.46%0.01 5.11+0.02 5.34+0.03 35.72+0.40 0.30+0.00 3.22+0.01  3.74+0.01 8.37
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Table3 Effect on the sensory quality of black tea by different aroma-improving temperature
(25%) (10%) (25%) (30%) (10%)
85 85 85 85 85 85
100 'C 88 88 90 88 86 88.3
110 'C 90 90 90 90 87 89.7
120 'C 88 92 88 85 88 87.5

x4 TERBREMNAREZLMASTHIF M

Table4 Effect on the major biochemical components of black tea by different aroma-improving temperature

TP(%) AA(%)

(%)

(%)

(%) TE) TR(%) —_— TRITF

22.08+0.08 2.55+0.02

100 C 22.82+0.06 2.77+0.00

110 C 24.53+0.08 2.78+0.01

120 C 23.30+0.09 2.65+0.01

5.74+0.01

5.60+0.03

5.77+0.03

5.60+0.03

4.86+0.01

4.81+0.03

4.72+0.02

4.66+0.04

33.94+0.76  0.29+0.00 2.46%0.02 3.33+0.02 8.45
37.76x0.00  0.30+0.00 3.11+0.04 3.36+0.02 10.29
34.51+0.20 0.32+0.00 2.92+0.04 3.29+0.01 9.00

39.12+0.73  0.35+0.00 2.94+0.01 3.88+0.01 8.35
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Table5 Effect on the sensory quality of black tea by different baking and aroma-improving treatment
(25%) (10%) (25%) (30%) (10%)
70 ‘C 5h+110 C 90 90 94 93 90 91.9
70 ‘C 6 h+110 C 90 90 93 95 90 92.25
75°C 3h+110 C 90 90 95 95 90 92.75

F 6 MIEFREFLEMNAIFEZEURD I
Table 6 Effect on the major biochemical components of black tea by different baking and aroma-improving treatment

AA(%) (%) TRITF
TP(%) (%) (%) TF(%) TR(%) TB(%)

70 C 5h+110 'C 19.64+0.11 2.31+0.00 4.9+0.04 5.16x0.02 36.03+0.12 0.35+0.00 2.35+0.03 4.28+0.02 6.70
70 C 6 h+110 °C 20.3+0.11 2.32+0.01  4.94+0.03 4.94+0.01 37.17+0.59 0.29+0.00 2.47+0.02 3.46+0.02 8.57

75°C 3h+110 C 20.29+0.20 2.324¢0.01  4.75+0.04 4.84+0.03 35.42+0.38 0.30+0.00 2.26+0.05 3.52+0.02 7.51
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