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Effects of different processing technology for raw tea on the quality of
Qingzhuan tea
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ABSTRACT: Objective To study the effect of raw tea processing technology on the quality of Qingzhuan tea.
Methods The Qingzhuan tea were processed by different rolling degrees or drying methods using the fresh leaves
of Fudingdabai group species (Camellia sinensis) as raw materials, and then were processed into loose Qingzhuan tea
with the same pile and drying methods. The changes of sensory quality, main quality components and volatile
components were analyzed. Results With the increase of rolling degree, the content of water extraction, the
retention of polyphenols and catechins, and the content of thearubigins of the loose Qingzhuan tea increased
significantly, the ratio of phenol to ammonia also increased, but the sensory quality decreased significantly. The loose
Qingzhuan tea with sun-dried or dryer dried had pure smell and mellow taste, and their sensory qualities were better
than that loose Qingzhuan tea with fried drying. The content of water extraction, polyphenols and catechins, soluble
sugars and phenol-ammonia ratio in loose Qingzhuan tea with fried drying were the highest, but the volatile

components relative content and types (39.51, 49) were the lowest while the loose Qingzhuan tea with sun-dried
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being (59.74, 82) and loose Qingzhuan tea with sun-dryed being (62.01, 71). Conclusion The rolling degree and

drying method of raw tea have significant influence on the quality of Qingzhuan tea, raw tea processing with light

rolling or no rolling, sun-dried or dryer dried is beneficial to the flavor quality of loose Qingzhuan tea. In order to

keep the quality of Qingzhuan tea stable and safe, it is suggested that using dryer to drying the raw tea is necessary.

KEY WORDS: Qingzhuan tea; rolling; drying; process; quality
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Table 2 Effect of processing techniques on the main biochemical compositions of loose Qingzhuan tea (n=3)

Qb K% 2T /% IR % AR % i 2 b
RIF 39.47+0.445° 4.21+0.12% 1.29+0.07%° 2.58+0.16"° 3.21
AR BiE 41.36+0.45 5.43+0.08™° 1.52+0.09 2.99+0.19P 3.53
i 42.14+1.08" 6.26+0.02"° 1.26+0.0025° 3.08+0.134 4.97
T 39.554+0.97* 3.97+0.75% 1.45+0.01%° 2.81+0.05% 2.74
T X JET 36.96+0.5148¢ 3.33+0.09%° 1.52+0.06 2.78+0.12%¢ 2.19
i 36.14+1.195° 2.9440.05¢ 1.3240.02°¢ 2.2740.07%° 2.23
#z3 ARMIIZNEREIMEILERE S BIF N (n=3, mg/g)
Table 3 Effect of processing techniques on catechins of loose Qingzhuan tea (n=3, mg/g)
Qb PR C ECG EGC EGCG GC B
AR 0.34+0.01¢ 0.06+0.015¢ 2.95+0.13° 0.50+0.01¢ 2.64+0.05% 6.49+0.17%°
AR LZE7s 0.97+0.03%° 0.08+0.01%° 5.63+0.12%° 0.80+0.01%° 4.80+0.03% 12.28+0.15%°
ER 1.14£0.01%° 0.30+£0.01*° 10.01£0.05" 1.60£0.024° 4.64+0.045° 17.69+0.124°
o+ 0.954+0.014 - 2.75+0.024 0.3840.014° 2.8440.014 6.92+0.034°
T e 0.88+0.02%° - 1.74+0.01%° 0.29+0.015° 2.19+0.03% 5.10+0.025°
g+ 0.83+0.0055¢ - 1.22+0.01¢¢ 0.23+0.01¢ 1.80+0.09¢° 4.08+0.02¢°

L2 K (catechin, C); 32 JILZF K T MR (epicatechin gallate, ECG); F T JLAS & (epigallocatechin EGC); X FILARKE
PRI (epigallocatechin gallate, EGCG); ¥ TR JLAS % (gallate catechin, GC), -/ AAG I H -
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Table 4 Effects of different processing techniques on
water-soluble pigments of loose Qingzhuan tea

o WK KUK WIBE
/(mg/g) /(mg/g) /(mg/g)
AE 0.51£0.03 8.92+0.60°°  50.71+0.11%*
i BE 0.51+0.02 11.13£0.82%°  51.98+0.10
eyis
)52
T 0.55+0.01 13.3040.52%*  42.37+0.11%
KT 0.48+0.01%  8.45+0.41%  51.78+0.54*®
T
ik MEF 04320013 6.05£0.10%°  53.28+0.94"¢
p=

W+ 0.42+0.02%°  7.64+0.60°B 51.38+0.87%°

24 FEXTEFRIZXNEERFZEL MR

TR IR A A B IR P, R M A
ST SS L BRIV 8 fab 25 W 75 1 A 0 2T,
XA T4 2035 B AN R 75 i A 45 R Mo A T
Br, GERWEE S5, W TARIE Ak o) A AR T AR A
BG4, h o PSSR ok A 0 A U T T A 4 A2
T —E R

x5 FRTFRIZNERFHFPSXELMERSETSER
A
Table 5 Effects of drying methods on relative content of volatile
components of looseQingzhuan tea

AR5
PR LAY 20
WTZRRE BTAHE TR

s 2.14 4.1 11.93
S 6.7 10.01 9.85
it 5.61 12.1 13.84
e 20.55 30.28 17.49
[LiES 0.30 0.87 1.91

i SR WS 0.07 0.04 1.59
&S 1.52 1.02 0.64
AR 1.37 1.46 1.75
HoAth 1.25 2.13 0.74
Sy 39.51 62.01 59.74
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255350 5 . 20.0% 1 16.5% . AN & JAE 0.5 DA A4y
B RV 2-H IR REEQ2.41) ., 1-006-3-BE(2.07)
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Fig.2 Heat map of the main volatile components in Qingzhuan teas with different drying process
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