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ABSTRACT: Objective To explore the dynamic changes of taste and brewing color quality during the
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of Yunnan Province as the research sample, the main quality component and color difference value change during
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pile-fermentation were analyzed by chemical ompositions determination, color difference determination, and sensory
evaluation. Furthermore, the correlation analysis was used to explore the relationship between the corresponding
indexes and the taste/brewing color quality. Results The content of tea polyphenols, free amino acids, soluble
sugars, water extracts and catechins decreased significantly during the whole pile-fermentation process (P<0.05),
while the content of caffeine did not change observably. With tea polyphenols as the main body, the content of
theaflavins and thearubigins increased first and then decreased, while theabrownin content increased significantly
(P<0.05). During the pile-fermentation process, the brightness (L") of tea soup gradually decreased, and the red (a")
and yellow (b") colors increased. According to correlation analysis, tea polyphenols, most catechins and water
extracts were negatively correlated with the taste quality, but theabrownins could positively promote the taste and
color quality of Pu-erh tea. Conclusion Tea polyphenol and theabrownin are the key factors for the taste and color

formation during pile-fermentation process of Pu-erh tea.
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Fig.1

Changes of aqueous extracts, free amino acids, soluble sugars and caffeine content during Pu-erh tea pile-fermentation process
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Table 1 Changes of catechins content during Pu-erh tea pile-fermentation process (mg/g)

Affal/d LRSS R B EGCG EGC ECG EC C CG GCG GC
0 113.37£4.23"  43.70£227" 13.68+1.00° 26.07+1.20° 17.08+0.91" 10.13£1.33" 0.72£0.03"  0.33£0.01° 1.66+0.20"
3 78.50£6.29°  10.47+0.90° 21.23+£320° 24.63+2.00" 11.41+0.62°  6.34+0.63° 1.63+0.02° 0.34+0.00° 2.45+0.17"
6 64.09+5.27°  8.00£0.60° 18.57£1.90° 18.68+2.00°  9.35+0.55°  5.80+0.11b° 1.14+0.02° 0.38+0.01° 2.17+0.30°
9 66.15£2.94°  8.02+0.07° 17.19+0.66" 22.39£2.30°  8.94+0.52°  5.83+£0.86™ 0.93+0.03° 0.43+£0.00a 2.42+0.22"
12 54.50+2.43¢ 5.50+0.13¢  14.00+0.90° 19.42£1.20°  6.30£0.37"  5.21£0.36° 1.55+0.07° 0.32+0.05° 2.20+0.10b°
15 52.89+1.08¢ 5.49+0.11¢  13.29+0.75° 18.26+0.60°  6.13£0.08°  4.75+0.62% 2.82+0.10° 0.32+0.01° 2.15+0.06%
18 46.60+0.75° 5.16+0.26* 11.01£0.09° 16.18+0.20°  5.67+0.10°  4.64+0.09% 1.55+0.09° KK 2.07+0.09%%
21 40.16£1.34"  4.08£0.09°  9.12£0.50° 14.20£0.50°  4.43£0.11°  4.02£0.07°" 2.40£0.11°  R&H  1.91x0.10%
29 29.92+0.70¢  2.01+0.06°  7.05£0.49° 12.03£0.03°  2.59+£0.07"  3.24+£0.05% 1.16+0.03° KM 1.8420.07°"
32 20.05+0.35" 1.67+0.04"  4.76:0.36"  8.55+0.04"  1.75£0.028  2.77+0.12¢ 0.55+0.01¢ KK K
35 17.85+0.18" 1.16+0.02"  4.18+0.25"  7.52+0.08"  1.72+0.03%8  2.82+0.22¢ 0.45+0.02" KK K
38 18.61+0.34" 1.34+0.07"  4.49+0.44"  7.65+0.04"  1.39+0.02¢  2.43£0.31¢ 0.34+0.04' A H K

T AN TR A H Z AL HA B3 25 5(P<0.05), T IA].



222 B 24 iR AR I 2 4l

F 145

®2 THFREMRRERT
Table 2 Taste sensory evaluation of Pu-erh tea
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Fig.2 Correlation analysis between taste evaluation and main
quality components of Pu-erh tea
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Table 3 Brewing color evaluation and chromatic aberration changes during Pu-erh tea pile-fermentation process
YR EHITE
JRHERT ) /d L' a" b*
Wik "oy
0 ESS Y 75.00+0.71" 52.48+0.60 ~5.68+0.06' 17.29+0.69¢
3 ¥ B 78.00+0.618 49.67+0.77° ~0.96+0.02" 22.62+0.22¢
6 ¥ B 78.50+0.618 48.05+0.26° 0.86=0.04¢ 22.87+0.47°
9 i R 80.00+£0.00" 48.28+0.50 1.53+0.04 23.59+0.32"
12 ik 82.00+0.35° 47.80+0.36% 1.48+0.02f 22.1240.08%F
15 il eAN 85.00+0.35¢ 46.79+0.42" 3.09+0.19° 22.424+0.34°%
18 il eAN 86.00+0.71° 47.31£0.33" 2.00+0.09° 21.84+0.34"
21 lizEaN 88.00+1.22° 47.29+0.28%F 2.58+0.02¢ 24.3140.06"
29 Tt 91.50+0.87* 47.24+0.24° 2.63+0.10° 24.47+0.35°
32 (P 92.00+1.00° 47.16+0.19° 2.95£0.06° 22.78+0.17°
35 (P 92.000.60° 47.05+0.20" 3.69+0.05° 21.61+0.22°
38 FEAe 91.00+0.71* 45.14+0.18¢8 3.84+0.14° 22.02+0.10°
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Table 4 Correlation analysis of brewing color index
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