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ABSTRACT: Objective To compare the quality chemical composition changes of black tea and green tea made
from the Fuliang Castanopsis sinensis summer tea, and study its suitability. Methods The Fuliang Castanopsis

summer tea was processed into black tea and green tea, respectively, the content of the taste components was
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measured by national standard methods, etc. The relative content of the volatile compounds was measured by
headspace solid-phase microextraction-gas chromatography-mass spectrometry (HS-SPME-GC-MS), and the quality
chemical composition changes were compared. Results The free amino acid content in tea green was 3.86%, lower
than 4.43% in black tea (P<0.05) and higher than 3.68% in green tea (P<0.05); while the phenol-ammonia ratio was
3.22, which was higher than 1.45 in black tea and lower than 3.79 in green tea; the content of polysaccharide was
6.77%, higher than 6.14% in black tea (P<0.05), and slightly higher than 6.70% in green tea (P>0.05); the content of
caffeine was 2.83%, slightly lower than 2.96% in black tea (P>0.05), and higher than 1.81% in green tea (P<0.05).
The results of volatile substance analysis showed that the high content of f-ionone, methyl salicylate, D-limonene,
and (Z,Z)-a-farnesene with floral, fruity, lemony, and mint scents fragrances gave black tea a unique high fragrance;
the high content of D-limonene, cis-muurola-3,5-diene, and caffeine of lemon, floral and fruity and bitter almond
fragrances gave green tea a long, high aroma. Conclusion The quality and chemical composition of Fuliang

Castanopsis summer tea after processing varies with the process. It is suitable for making both black tea and green tea.

KEY WORDS: Castanopsis sinensis summer tea; suitability; quality chemical composition change; taste

component; volatile substance
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NIRRT, REIREL 220 °C; FREMHTE 40 BRI
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i T ik B b S B 2S7 (E UR R BE R R, — RIS, B
B R AT R T T, B BB/ NI ZR A R B, ]
HIREM A OB E ol 3.22, AR TLLZEP Ry 1.45,
RFLE AR 3.79, Sz b, Bya b R o g 2R d il v
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Y 6.70% (P>0.05); £IA5Hil4 H, S4Fe . RERR A
PESRAE, FERBERRRYE S T R A g, HEgm
Wik 45 5 0 s A U T, BRI 2R A R A
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Fig.l Content of the main taste ingredients in different teas (n=3)
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Table 1 Main volatile components of different types of tea
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9 B-EET 2T 1.68
10 4-FH 32 3E-1,6- A I -6l - 0.59
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Fig.3 Relative content of volatile components in different teas
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