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during Zuoqing process. Methods Three or four leaves of Wuyishan Dahongpao in bud were used as raw materials.
Wuyi rock tea was prepared by setting 3 levels of ambient air relative humidity of 60%, 70% and 80%. The content of
water extract, tea polyphenols, flavonoids and free amino acids of green leaves was measured, and the sensory
evaluation of crude tea was carried out. Results With the progress of Zuoqing, the water content and tea polyphenol
content of Wuyi Dahongpao tealeaf decreased, the change range of water extract content was small, and the content
of flavonoids and free amino acids showed a rising trend. There was a significant difference in tealeaf water content
between lower ambient air relative humidity (60%) and higher ambient air humidity (80%) at the end of Zuoqing (the
end of the fourth withering) (P<0.05); the low environmental humidity (60%) in the early stage of Zuoqing (the end
of the first withering, the end of the second withering) was conducive to the accumulation of water extract of tealeaf,
and the moderate humidity environment (70%) in the late stage of green making (the end of the third withering, the
end of the fourth withering) was conducive to the accumulation of water extract of tealeaf. By the end of Zuoqing, the
content of water extract of tealeaf with 70% environmental humidity was significantly higher than other
environmental humidity (P<0.05); in the process of Zuoqing, the content of tea polyphenols in tealeaf was the highest
at 80% relative humidity. At the end of Zuoqing, there was no significant difference among the three relative
humidity environments (P>0.05); higher ambient air relative humidity (80%) in the early stage was conducive to the
accumulation of flavonoids in tealeaf, and had little effect in the later stage (P>0.05); the relative humidity of ambient
air had a great influence on the amino acid content of tealeaf in the early stage, but less in the later stage (P>0.05).
The sensory quality of crude tea was the best when the relative humidity of ambient air was 70%. Conclusion The
ambient air relative humidity of 70%-80% is more conducive to the formation of the quality of Dahongpao tea.

KEY WORDS: environmental humidity; Dahongpao; Zuoqing; tea polyphenol; free amino acid
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Table 1 Parameters of fine-manipulation technology of Dahongpao (min)
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Fig.l Changes of water extract content of Dahongpao during
Zuoqing process under different environmental humidity (n=3)
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Fig.2 Comparison of water extract content in the same process of
Dahongpao in different environmental humidity (n=3)
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Fig.3 Changes of tea polyphenol content of Dahongpao during
Zuoqing process under different environmental humidity (n=3)
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Fig.4 Comparison of tea polyphenol content in the same process of
Dahongpao in different environmental humidity (n=3)
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Fig.5 Changes of flavonoids content of Dahongpao during Zuoqing
process under different environmental humidity (n=3)
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Fig.6 Comparison of flavonoids content in the same process of
Dahongpao in different environmental humidity (n=3)
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Fig.7 Changes of free amino acid content of Dahongpao during
Zuoqing process under different environmental humidity (n=3)
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Fig.8 Comparison of free amino acid content in the same process of
Dahongpao in different environmental humidity (n=3)
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