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Effects of temperature on the main taste components of Dahongpao tea
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WANG Fang', CHEN Qian-Lian?, CHEN Bai-Wen®, CAI Lie-Wei'*"

(1. School of Life Science, Ningde Normal University, Ningde 352000, China; 2. College of Horticulture, Fujian
Agriculture and Forestry University, Fuzhou 350002, China; 3. Fujian Provincial Tea Quality Testing Center, Fuzhou
350002, China; 4. Tea Sensory Evaluation Research Center, Ningde Normal University, Ningde 352000, China)

ABSTRACT: Objective To explore the effects of temperature on the main taste components of Dahongpao tea
during the green-making process. Methods Taking three or four leaves of Wuyishan Dahongpao as raw materials,
using Wuyi rock tea production technology, setting 20, 24, 28 °C 3 temperatures in the green-making process, to
explore the effects of temperature on the content change of main taste components of Dahongpao tea in the process of
green-making. Results Temperature had a great influence on the changes of water extract and tea polyphenols
during the green-making process of Wuyishan Dahongpao. At the end of the process, the content of water extract and
tea polyphenols was the highest at 20 °C, and there was no significant difference in the content of flavonoids
compounds and free amino acids among 3 groups (P<0.05). The sensory evaluation results of green-making leaves
showed that the quality of Dahongpao tea in green-making process at 24 °C was the best. Conclusion The use of
variable temperature mode in the whole green-making process may be more conducive to the transformation of
various taste components and the formation of Dahongpao Mao tea quality.
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Table 1 Technological parameters of green-making process of Dahongpao tea
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Fig.2 Changes of the content of water extract of Dahongpao in
green-making process at different temperatures (n=3)
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Fig.3 Comparisons of the content of water extract of Dahongpao in
green-making process at different temperatures (n=3)
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Fig.4 Changes of the content of tea polyphenol of Dahongpao in
green-making process at different temperatures (n=3)
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Fig.5 Comparisons of the content of tea polyphenol of Dahongpao
in green-making process at different temperatures (n=3)
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Fig.8 Changes in the content of free amino acid of Dahongpao in green-making at different temperatures (n=3)
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