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Optimization of processing technique of “ Three cups of incense” tea with
different grades and research its quality

WANG Wei-Wei, JIANG He-Yuan*, ZHANG Jian-Yong

(Tea Research Ingtitute, Chinese Academy of Agricultural Sciences, Key Laboratory of Tea Plants Biology and Resources
Utilization of Agriculture Ministry, Key Laboratory of Tea Processing Engineering of Zhgjiang Province,
Hangzhou 310008, China)

ABSTRACT: Objective To optimize the processing technique of “Three cups of incense” tea with different grades and
research its quality. Methods Superfine tea and the secondary tea were tracked and studied to monitor and optimize the
parameters of each process, then their sensory evaluation and physical and chemical composition were analyzed. Results
Stalls, fixing, rolling and drying process of superfine tea and secondary tea were optimized, the quality characteristics of
high fragrance and mellow taste were achieved by refinement processing of twice rolling and fourth drying. The amino acid
content of superfine tea and fresh degree of the tea soup was higher. The tea polyphenols and caffeine contents of secondary
tea were higher, and tasted mellower than superfine tea. Conclusion The theoretical basis is provided for the development
of the processing technology of “Three cups of incense” tea..

KEY WORDS: Three cups of incense; processing technique; sensory evaluation; physical and chemical composition

1 35l

jilll

, 500

HEELWmE: ( ) (201503142-11)

Fund: Supported by the “San nong liu fang” Science and Technology Cooperation Project of Zhejiang Province, the Special Scientific Research Fund
of Agriculture Public Welfare Profession of China (201503142-11) and the Science and Technology Specific Project for Enriching People and
Strengthening Country

*EIIEH: , , , E-mail: jianghy@tricaas.com

*Corresponding author: JIANG He-Yuan, Ph.D., Professor, Tea Research Institute, Chinese Academy of Agricultural Sciences, Key Laboratory
of tea plants biology and resources utilization of Agriculture Ministry, Key Laboratory of Tea Processing Engineering of Zhejiang Province,
Hangzhou 310008, China. E-mail: jianghy@tricaas.com



10 , “ ” 4071
: , 22 MRAE
9 s 113 2
[2-3] « o)
’ ’ 23 “EMEBHZMIIZRE
9 4 9
(13 2" “ ” - -
’ — — — — — — —
(3 2 — —
2 MRI5RZE -0 T 7
. 24 REEIFMIBLA S RN E
21 1;7.'-*4\ ﬁt?f']'—ﬁlx% [4]
4 min, 25%
’ ’ 10% 25% 30% 10%;
> ’ 5 min, 20% 10%
) 30% 30% 10%
, , Merck ; 1120 °C Bl
P [6]
[71
1 2 [8]
CERERREMIRE
Tablel Tea processing equipment of “ Three cups of incense” superfinetea
6CST-60
6CR-35
6CH-901
9CSH-3
CEME ZRFMIRE
Table2 Teaprocessing equipment of “ Three cups of incense” secondary tea
6CT-38ZD
6CCB-98RD
6CR-55
9CSH-3

6CCP-60
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Table3 Sensory quality score of “ Three cups of incense” tea
« ? 90 91 92 92 93 91.5
« ? 86 87 88 90 87 88.0
R4 EHNEFHEUESEE%)
Table4 Physical-chemical components of “ Three cups of incense” tea (%)
EGC EGCG EC ECG
«“ ? 4.69 2.38 13.88 8.01 0.55 3.41 0.57 1.52
“ ? 3.74 3.48 19.28 14.49 1.77 7.98 0.86 1.93
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