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ABSTRACT: Objective To investigate the effects of fungal-fermentation on quality and main active components
of Shoumei. Methods Jinhua white tea was made from Shoumei which had been stored for 4 and 8 years by
fungal-fermentation treatment. Sensory evaluation and main chemical composition analysis of tea samples were
carried out. Results After fungal-fermentation treatment, the shape color of Jinhua white tea changed from
green-slightly brown and reddish-brown to reddish-brown and dark-brown, the liquor color changed from apricot to
orange and orange red, the infused leaf color changed from dark-green and reddish-brown to deep red-brown and dark
brown, the coarse old aroma gradually decreased, the purity was improved, and there was a clear scent of “bacteria
flowers fragrance”, the taste had gradually changed from slightly mellow and coarse to mellow and sweet. The

content of tea polyphenols, catechins, theaflavins, theasinensins A (TSA), thearubicins, amino acids, water extracts

EEWE: HFEARFFEETH (31670692)., HrE bR =B AL A1 TR H (CAAS-ASTIP-2021-TRICAAS)

Fund: Supported by the National Natural Science Foundation of China (31670692), and the Science and Technology Innovation Project of Chinese
Academy of Agricultural Sciences (CAAS-ASTIP-2021-TRICAAS)

MEBEEE: WM, B, DR, FEEMR 1 A2 50 T, E-mail: jianghy@tricaas.com

*Corresponding author: JIANG He-Yuan, Ph.D, Professor, Tea Research Institute, Chinese Academy of Agricultural Sciences, Hangzhou 310008,
China. E-mail: jianghy@tricaas.com



55 24 1)

TR, S5 RAEXS A3 )E b 5T e RS R AR IS 7893

and caffeine in Jinhua white tea was significantly reduced, the theabrownins, tea polysaccharides and soluble sugar

content increased comparing with the corresponding Shoumei materials. There were no significant differences in the

content of tea polyphenols, catechins, theaflavins, TSA, theabrownin, tea polysaccharides, water extracts and caffeine in

Jinhua the 2 white tea, the content of soluble sugars and amino acids in Jinhua white tea 1 was higher than Jinhua white

tea 2, and the thearubigins content was lower than Jinhua white tea 2. Conclusion This study has analyzed the

differences in the effects of fungal-fermentation treatment on the sensory quality and main active components of

Shoumei in different years, which provides a theoretical basis for further improving the quality and standardized

production of Jinhua white tea.
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Table 1 Effects of fungal-fermentation on the sensory quality of Shoumei
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Fig.1 Effects of fungal-fermentation on the chromatism values of Shoumei liquor (n=3)
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Table 2 Effects of fungal-fermentation on the main active
components of Shoumei
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