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Influence of different brewing conditions on the flavour of Fu brick tea soup
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ABSTRACT: Objective To explore the effects of different brewing conditions on the flavour of soup of tartary Fu
brick tea. Methods The Fu brick tea was used as the raw material, the effects of different drinking methods on the
sensory quality of Fu brick tea and the contents of Eurotium cristatum, water leaching rate, tea polyphenols and free
amino acids in the tea soup were studied by orthogonal experimental design. Results The order of the factors
affecting the sensory quality of tea soup was as follows: Tea ratio>temperature>time. The primary and secondary
order of the factors affecting the content of Eurotium cristatum in tea soup was as follows: Temperature>tea water
ratio>time. The order of the factors influencing the water extract in tea soup was as follows: Temperature ~ tea water
ratio>time, and tea water ratio was the main factor influencing the content of tea polyphenols and amino acids in tea
soup. When the brewing temperature was 85 °C, the brewing duration was 15 min, and the ratio of tea to water was
1:30, the total amount of tea polyphenols, amino acids and water extracts in the tea soup were all high, and the color,
aroma and taste of the tea soup were the best, which was the best brewing conditions of Fu brick tea. Conclusion
The best brewing condition proposed in this study can fully show the flavor quality of Fu brick tea.
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Table 1 Orthogonal Test
75 A/°C B/min Cl(g/mL)
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Table 2 Quality identification results of different tea drinking methods

Sensory evaluation of different styles of bubbles

hacs b FRL A LS zae) TR Ik
1* AB,C, +++ +++ ++ +++
2* AB,C, +++ ++ +++ +++
3* AB5C; +++ +++ ++++ +++
47 A,B,C, +++ +++++ ++++ +++
5" kY €73 A,B,C; o+ o+ o+ o
6" A,B5C, +++ +++ +++ 4+
7* A;B,C; +++ ++++ ++ +++
8" A;B,C, +++ +++ +++ ++
9* A;B;C, +++ +++++ +++ +++
10* = 4 o+ et 4
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Table 3 Influence of Fu brick tea drinking method on tea soup ingredients

Fr5 JUSLE Ry 56 58 HU#E T /(CFU/g) IKE Y% KEZW % e B = IR/ %
1# AB,C, 51x10° 18.95 5.03 0.390
2* AB,C, 16x10° 14.92 9.22 0.745
3* AB3C; 12x10° 23.10 14.10 0.972
4* A,B,C, 47%10° 21.66 7.96 0.786
5" ARk A,B,C; 99x10° 24.96 11.32 1.014
6" A,B;C, 23%10° 25.01 4.34 0.395
7" A;B,C; <1 23.32 13.61 0.700
8* A;B,C, 15%10' 19.13 5.12 0.330
9* A;B;C, 2 22.07 9.76 0.857
10* EEDL 28x10° 16.55 4.01 0.298
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Table 4 Results of orthogonal analysis of Fu brick tea
drinking method

KR G5 R A B C
Kjl 7.9x10° 9.8x10°  7.4x10°
S Kj2 1.69x107  1.15x107  6.3x10°
/(CFU/g) Kj3 45 3.5x10°  5.9x10°
Rj 5632998.5  2.67x10°  5.0x10°
Kjl 56.97 63.93 63.09
Kj2 71.63 59.01 58.65
S TIE T
Kj3 64.52 70.18 71.38
Rj 4.89 3.72 4.24
Kjl 28.35 26.6 14.49
Kj2 23.62 25.66 26.94
KEW/% !
Kj3 28.49 28.2 39.03
Rj 1.62 0.85 8.18
Kjl 2.112 1.876 1.115
e Kj2 2.195 2.289 2.688
Uit B A BE TR /%
Kj3 1.887 2.024 2.386
Rj 0.103 0.115 0.524
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Table 5 Orthogonal result statistics
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