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Effects of brewing methods on the quality of Keemun black tea soup

LI Mai-Quan'*** ZHANG Can", YIN Ben-Xin', LIU Zhong-Hua***'

(1. College of Food Science and Technology, Hunan Agricultural University, Changsha 410128, China; 2. Key Laboratory
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Center of Engineering Technology for Utilization of Functional Ingredients from Botanicals, Changsha 410128, China;
4. Hunan Co-innovation Center for Utilization of Botanical Functional Ingredients, Changsha 410128, China)

ABSTRACT: Objective To explore the effects of brewing methods on the quality of Keemun black tea soup and
determine the best brewing method of Keemun black tea. Methods Three factors were selected including the
brewing temperature (80, 100 °C), brewing time (5, 10, 15 min) and brewing water quality (tap water and purified
water), and the effects of these factors on the main functional components such as total flavonoids, total phenols and
amino acids, antioxidant activity and sensory quality of Keemun black tea soup were studied. Results Different
brewing methods had different effects on antioxidant activity and functional components of Keemun black tea. With

the extension of brewing time, the leaching rate of functional components in Keemun black tea soup would increase,
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reached the highest at 15 min, and the antioxidant activity of tea soup first increased and then decreased, reached the

strongest at 10 min. With the increase of brewing temperature, the leaching rate of functional components in tea soup

increased, reached the highest at 100 °C, and the antioxidant activity of tea soup was the strongest at 80 °C. The

effects of purified water on the leaching rate of functional components and antioxidant activity of tea soup were better

than tap water. And the sensory evaluation results showed that the sensory quality of tea soup brewed with 100 °C

purified water for 10 min was the best. Conclusion When brewed in pure water at 100 °C for 10 minutes, Keemun

black tea shows the best antioxidant activity and sensory quality.

KEY WORDS: Keemun black tea; brewing method; antioxidant activity; bioactive components; sensory evaluation
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SCRFHK: A RK (RS B 5.0<10° CFU/mL, f# &
58.05 mg/L. pH 6.65, WiF &K IPTT ERAK) ), 4lidk(H
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TR E AR A R AT, 7228 A WA 0B E
A AERL R A AT BR A /), PHS-3C pH (LI ARl
XA PR E]); FA2004B #UHL T 4347 KF-(0~200 g, [
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ISR SRR IS PR NG, X ThRB AL & S
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W 1 R,

1.3.8 BT

{41 Ff] Excel 1 SPSS Statisitics 25 Ge i34 AT 5 b

P53, FEF Origin 2019 7EE .

2 HEREHR

2.1 IMEERSEAERBEFR TR
211 BHIRA RSN LR M
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FP R A B TR I 2R ) T X B 25 S A 25 /KT (P<0.01),

PEATINSE,

B 9 B [ ) SE G, 2% 7 R A A R TR A
15 min Y25 S B & SR s, o 1.21~1.43 mg/mL;
B w96 T B A T, A% T R S B B TR
100 °CAbFRZAAS 17 Hh B B & it BUR R T 80 °CAbFRZI A%
P R O i, Xl SR AR O S 1 B K T S A R
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®1IBNARREITFMNITAE
Table 1 Sensory evaluation criteria of Keemun black tea
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Fig.1 Leaching rates of total flavonoids in tea soup under different
brewing conditions (n=3)
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Fig.2 Leaching rates of total phenols in tea soup under different
brewing conditions (n=3)
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Fig.3 Leaching rates of amino acid in tea soup under different
brewing conditions (n=3)
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Fig.4 Abilities of DPPH to scavenge free radicals under different
brewing conditions (n=3)
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Table 2 Correlation between functional components and
antioxidant activity
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Table 3 Sensory evaluation scores and averages
- ETR4)

S M S5 Sy

1 70 59 64 73

2 74 79 62 54

3 59 77 74 80

4 63 78 68 77

5 63 77 67 81

6 61 77 69 78

7 59 77 67 78

8 60 79 68 75

9 59 76 67 75
10 57 79 68 77
11 62 64 77 58
12 64 68 48 63
13 65 67 66 74
14 67 79 71 82
15 62 81 65 81
16 66 67 61 76
17 71 74 65 75
18 69 73 65 78
19 59 69 69 80
20 63 72 71 77
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