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Effects of different storage containers on the quality of fermented Pu-erh tea

SHEM WON-JAE, LI Ya-Li, ZHOU Hong-Jie’, HE Hai-Rong, DUAN Ling-Xiao, ZHOU Jing-Jing

(College of Tea, Yunnan Agricultural University, Kunming 650201, China)

ABSTRACT: Objective To explore the effects of different storage containers on the quality of fermented Pu-erh tea.
Methods Compared with original cotton paper, the fermented Pu-erh tea samples were stored for 12 months in 4 kinds
of containers: Paper box, wooden box, pottery pot, iron can. The quality changes of fermented Pu-erh tea during
storage were compared by sensory evaluation, aroma composition determination and physicochemical analysis.
Results There were significant differences in sensory evaluation among tea samples in different storage containers
during storage, among them, the tea in pottery pot and wooden box had strong scent of fermented Pu-erh tea, the tea
in pottery pot tasted sweet and mellow; there were great differences in the composition of aroma components among
tea samples in different storage containers; there were significant differences in content of physicochemical
components among tea samples in different storage containers during storage. After 12 months among them the tea in
pottery, the content of soluble and amino acids was the highest, and the content of caffeine was the lowest, it is
consistent with pure sweet taste of the tea sensory evaluation, the content of polyphenols, catechins, flavonoids,
theaflavins in iron can increased, and the content of soluble sugar decreased, causing the taste rough and astringent.
Conclusion There are significant differences in quality among tea samples during storage, the best quality storage

container for fermented Pu-erh tea is pottery pot within 12 months, but the choice of container for long-term storage
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of fermented Pu-erh tea requires further investigation.

KEY WORDS: fermented Pu-erh tea; storage container; quality change
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Table 1 Different storage containers information
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Table 2 Results of aroma quality of fermented Pu-erh tea in
different storage containers
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Table 3 Results of taste quality of fermented Pu-erh tea in
different storage containers
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Fig. Composition of aroma compounds of fermented Pu-erh tea in
different storage containers
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Table 4 Content of physicochemical components of fermented Pu-erh tea in different storage containers (n=3)
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