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N 14.49%, = THEF SR 13.12%. WO F 2 ML SR IS E FT VPR 207000 85.70 43F1 86.70 43, M4k
FKEBE S T HELA(P<0.05), i HESA LA R 0 & mM &SRR 5 & AT 105 2 P,
B2 TR SR B L TS AR, A BN T SRR SRR 1 PR THR RS S %
KB SR MG, WkfaE Wl

Analysis of differences in taste chemical composition and sensory quality
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ABSTRACT: Objective To explore the differences in taste chemical composition and sensory quality between
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bud, and 3 leaves in mid to late April as raw materials. According to the processing technology of pan-fired green tea
and baked green tea, green tea was processed, and the water extract, tea polyphenols, caffeine, catechins, and amino
acid components of the pan-fired green tea and baked green tea were determined by chemical detection method. The
sensory quality of pan-fired green tea and baked green tea was analyzed using sensory evaluation methods, and the
differences in taste, chemical composition, and sensory quality between pan-fired green tea and baked green tea
were compared. Results The water extract and tea polyphenol content of pan-fired green tea were significantly
higher than those of baked green tea (P<0.05), with 6.40% and 7.53% higher, respectively. There was no
significant difference in caffeine content between the 2 groups. The total amount of catechins in pan-fired green
tea and baked green tea was 170.38 mg/g and 147.83 mg/g, respectively, with pan-fired green tea having a
significantly higher catechin content than baked green tea by 15.25% (P<0.05). The simple catechin content of
pan-fired green tea and baked green tea was 54.84 mg/g and 60.28 mg/g, respectively, with baked green tea having
a content 9.92% higher than pan-fired green tea (P<0.05). The content of ester catechins in pan-fired green tea and
baked green tea was 115.54 mg/g and 87.55 mg/g, respectively. The content of pan-fired green tea was significantly
higher than that of baked green tea by 31.97% (P<0.05). The ratio of fresh and sweet amino acid content in
pan-fired green tea was 83.34%, which was lower than the 83.85% in baked green tea. The ratio of bitter amino acid
content in pan-fired green tea was 14.49%, which was higher than the 13.12% in baked green tea. The total scores of
pan-fired green tea and baked green tea were 85.70 and 86.70, respectively, with baked green tea significantly higher
than pan-fired green tea (P<0.05). Conclusion Compared with pan-fired green tea, the content of catechins and

amino acids in baked green tea is more coordinated, which in turn affects the sensory quality of baked green tea. This

provides theoretical reference for improving the quality of Guizhou pan-fired green tea and baked green tea.

KEY WORDS: pan-fired green tea; baked green tea; taste chemistry; quality
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Table 1 Processing process and parameters of pan-fired green
tea and baked green tea

T 28
JEERE 2~3 om, IREE 20~28 °C, HFIA] 5~7 h,

s I 65%~70%
EN IR 300~380 °C, INH[E] 2.0~2.5 min
A m] Mf ] 30~35 min, JEEE 2~4 cm
E7 s Hif ] 30~35 min, JEN]: -T2
Jii Ak JREE 150~200 °C, I[A] 3~4 min
k73 BFiE] 15~20 min, JROU): 8- -4
St P 80 °C, JEF 2~4 em MR LT
8% TR 200~220 °C, B[] 8~10 min
T R 250~280 °C, Hf[A] 40~50 min
T S UHET I 200~230 °C, BE] 15~18 min;
(=) S5 UM IR 230~250 °C, I [E] 12~15 min
s et 2 T LA I 250~280 °C,

A 1B 10~12 min
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Fig.1 Determination results of water extracts, tea polyphenols, and
caffeine content in pan-fired green tea and baked green tea
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Table 2 Determination results of catechin content in pan-fired
green tea and baked green tea

Amg/g) Amg/g)
EGC 31.31£0.39° 35.98+1.03"
GC 745+0.19" 7574023
C 6.40::0,02" 6.32+0.33"
EC 9.68+0.46" 10.40:£0.33°
EGCG 92.19+0.66" 69.42+2.33"
GCG 1.48+031° 2.0120.10°
ECG 21.47+0.83" 15.79:+0.60°
CG 0.410,03" 0.33+0.02°
JIB:S 955 170.38+1.20" 147.83+4.76°
fAl LR 54.84+0.40° 60.28+1.90°
BRAEULASR 115.54+097" 87.55+3.02°
TR LA MR L2 0.470.00° 0.69£0.01°

TE: AF/NEFEFRIRE—H 0 T a2 Ft i ek 22 e o 3
(P<0.05); MFI/NE F-hEF R F— 5 Wi a7k fdh 75 s 2k 22
AN (P>0.05), TR, F&E T LA K (epicatechin gallate,
EGCQ); B F L2k % (gallocatechin, GC); JLZ% 2 (catechin, C); &
JL %% & (epicatechin, EC); R W & F LA X & & T W& M
(epigallocatechin gallate, EGCG); W & 7 JL 2% X W & T R fig
(gallocatechin gallate, GCG); 3 JL 2% % ¥ & F R i (epicatechin
gallate, ECG); JLAAZE W & FHREH (catechin gallate, CG), £ RN
0.1 mg/g, T,
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SR B R T LT 45 (P<0.05); Kb S A AL ¢
ZRICHE B EIERR E AR 2510 0.43 mg/g 1 0.48 mg/g, HLES
RO AR & R P ESAT 11.63%, WESAAL
H LR R IR A 7 SR 23512 19.74 mg/g F1 15.85 mg/g,
WOTT R RS AL oy B UL SR A5 24.54%. DTSk
5P A% SR R SRR B B T O
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7.00%. PR 13.12%. ¢ b, KWOESGEATREE . BRI E I
i o it B IER A A B LR EL AR 83.34%, (R FHEH 4%
1) 83.85%; [y BRI Z LM & i SR AL 4y B R U
H14.49%, FTFHEE LA 13.12%, XULHHHLE S8R
FERR A AT 75 L 25 S B

R3 PERFMUABTRFEEARASAERNER
Table 3 Detection results of amino acid components in pan-fired
green tea and baked green tea

suk R AR PRS- ey USRS St pTy
/(mg/g) /(mg/g)
AR 12.75+0.33" 9.85+0.62°
LEUR W 1.3520.05" 1.140.02°
KREHM 1.18+0.04* 1.19+0.04°
2 H IR 0.81:0.03" 0.51+0.01°
(LS AR 0.13+0.01° 0.41+0.05
TR 0.23+0.01° 0.19+0.00
AR 0.160.00" 0.12+0.01°
AR 0.20+0.00° 0.15+0.00°
SRR 0.14+0.01° 0.1140.00°
n i 212 0.28+0.01° 0.12+0.01°
R epam 0.200.01° 0.1120.02°
RN 0.68+0.02° 0.46+0.04°
HEHTR 0.55+0.02° 0.53+0.02°
F i 2R 0.65+0.03* 0.48+0.01°
AR 0.18+0.01° 0.15+0.01°
Jok iR 0.1320.01° 0.11+0.01"
IeaiR 0.12+0.02° 0.22:0.02"
A1t 19.74+0.61° 15.85+0.33"
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IOT SR AL TT SR R CE P R AR 4 R, NS
REVENTHRE, WH SRS B = RS R
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Table 4 Sensory evaluation results of pan-fired green tea and baked green tea
XK SME(25 43) w10 43) FHR(25 4 W (30 43) (10 43) B

BEGE R E e . . o 1t s e e
e 15 BAERK R LA BRI

T LIPSk 85.70+0.56°
20.25+0.17° 8.80:0.05° 22.25+0.71° 25.80+0.44" 8.60+0.17°
WO B AR o L o .
*‘; I W 52 WOERE K i JEL A i B 52

B sk LEEEE S 86.70+0.91°
19.50+0.18" 9.20+0.16° 22.50+0.09° 26.70£0.27° 8.80:0.28"

(P<0.05), FERINELFERNLRERLELEM, N\
ok E, WMESKNHOES—5, BDHESEELMmME—
e DU S A T4 B3 S T SR 4% (P<0.05);
BRI, BHEFSMYE G EF A R EE
5 (P>0.05), (HPIE FISBAG —E X, W7 TH, Ht
H MG B = T 555 (P<0.05), B akss
HIZR BB E NI, TR T SR 2257 )k B S s o
JEATH, WEHSAAME SRR S AR E LR,
IO T ERIAR I IR B — 28 IO SR A ML T SR A5 0 B iy 7
TERA 3 HH 85.70 43 H1 86.70 4%, ML B E TI0H
£ 5K(P<0.05)
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Y0 SRR KR BRI ZE 21 ik 2 T L 4t
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fitf BE AR QAL T 4 5%, XULHAZR b i s LAl 4y & A
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DA A B R,

AT LR KOS 4 A NEM 1 2E2 b5 12830
ik 0 SAy SRR B T SR AR AL 4Rk, AR T AR pEvA
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R B 22 5(P<0.05), i GC. C fil EC g L&
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GoRE 5.41%, WE SRR ERNERER S EILIEF S
1 37.50%; Wb AL 25 I IRE HIE R 4 oh

85.70 7371 86.70 73, L LRI = T IO H Lk (P<0.05).
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