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Quality analysis of 4 matcha powder purchased from internet market
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ABSTRACT: Objective To explore the quality differences of different brands of matcha powder from the network
platform. Methods The quality of four matcha powder from taobao.com were analyzed through the aspects of
external packaging, sensory score and endoplasm composition. Results It could be seen from the outer packages of
the four products that the production standard numbers of the four matcha powders were different. The first
judgement was that they are of different qualities. The No. 2, despite its name, had added refined granulated sugar to
its ingredients. The other three matcha powder were quite different from the senses to the endoplasm. The appearance
of No. 1 matcha powder was delicate and green. The No. 3 and No. 4 matcha powder had a delicate appearance and a
green and yellow color. Its aroma was from tender fragrance to faint fragrance, taste was from fresh alcohol to
refreshing. Score of sensory evaluation of No. 1 matcha powder was higher. Endoplasm components: The contents of
tea polyphenols, caffeine, soluble sugar and water extract of the three matcha powder were consistent with the content
variation range of the reported matcha powder, and the amino acid content and chlorophyll content of No. 1 matcha
were the highest, and significantly different from the other two matcha powder (P<0.05). Conclusion Four matcha
powder products were sold on the network platform, and there were certain differences in production standards and

product quality.
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Table 1 Basic information of 4 matcha powder from their product package

P i 44 Hi/Oc/g) Akt bR S Az H
1 7 N 0.184 ESEN GB/T 347781 2018/11/23
2 PRI O [ AERORL 0.700 KRS R GB/T 29602* 2018/06/04
3 IS 0.129 EHBR Q/***0002S") 2018/12/17
4 WA 0.173 EHBR Q/***0016S 2018/12/14
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Table 2 Sensory evaluation results of 4 kinds of matcha powder

HME(10%) Za(20%) F3(35%) W (35%) BT
>
- . s i W W @ W i
1 AR . Rt 93 5. HFEHL 92 e 93 i st 95 93.5
2 Rk 0L, fELE 83 ks, BRI 85 HIR 80 it ZRIRIR 83 82.4
3 AR . s 89  HLt. WY 89 A 88 e 88 88.3
4 AR IRk 88 WL, L) 87 HE 89 lLES 89 88.5
3 ANEKEREEUZERIRVER (%)
Table 3 The detection results of main chemical constituents in 4 matchas (%)
G K REh IR W P Kz Al
1 4.51x0.05¢ 10.81+0.18° 2.36+0.05¢ 2.17+0.02° 34.87+1.10° 4.68+0.01°
2 0.69£0.06" 2.93+0.05" 0.94+0.03* 0.66+0.02° 89.30+0.19° 83.01+0.16°
3 3.91+0.08° 11.90+0.09° 1.39£0.02° 1.44+0.06 31.74+0.27° 5.64+0.10°
4 4.15+0.03° 12.68+0.11¢ 1.82+0.03° 2.35+0.09¢ 36.09+0.40° 5.47+0.02°

TE: RTMEUR 3 EE N T HELhRER, 751K R T 8RR 22 53 (P<0.05), TR
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AR AR R EASEN SR a FINFLRER b, A5
IS R 2 B 2R T 0.3%~0.8%, 4% a it
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Fz4 ANFEHPNITREREEE(mg/g)
Table 4 Chlorophyll content in the 4 tea samples (mg/g)

5 MgEKa 4R b MH4gkE ab  HRE ab
1 1.49+0.02° 2.35+0.03¢  3.85+0.01° 0.617
2 1.05£0.01°  0.51£0.01°  1.55+0.01° 2.059
3 1.52+0.01° 1.63£0.03°  3.15+0.02° 0.932
4 1.59+0.02¢ 1.25+0.02°  2.85+0.01° 1.046
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200 °CARREAS, AAM SR ER R L. ASCNK
MR % a/b ZBALTE Y 0.62 ~ 1.05,
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