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Research progress on the sour taste characteristics of tea
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ABSTRACT: Tea quality is the comprehensive embodiment of its appearance and internal quality and taste is one of
the main quality factors in tea internal quality. As an important flavor substance in tea, organic acid accounts for
about 3% of the total dry matter of tea. It is an intermediate product of hydrocarbon decomposition in the process of
hydrolysis and oxidation. The content difference of different components and the interaction with other flavor
substances directly affect the taste characteristics of tea, which is one of the main factors affecting the quality of tea.
This paper summarized the differences of organic acids in fresh leaves of different tea varieties, the effects of
processing technology and storage process on the content and components of organic acids in tea leaves, and focused
on the application of high performance liquid chromatography in the detection of organic acids in tea leaves. Put
forward the future research direction. The correlation between tea sourness and organic acids during the baking
process of Oolong tea, the changes of organic acids during the storage of Oolong tea with different fire powers and
the metabolic pathways of organic acids were studied to enrich the content of organic acids in tea, and the mechanism
of change was clarified from the metabolic level, so as to provided reference for practitioners to carry out quality
control and improvement of tea products.
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