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Study on processing suitability of sweet tea of Rubus chingii var. suavissmus
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ABSTRACT: Objective To investigate the processing suitability of sweet tea of Rubus chingii var. suavissimus.
Methods Sweet tea leaves were processed with 4 kinds of tea processing methods in the experiment. Effects on
the quality of sweet tea samples were identified through sensory evaluation and chemical components detection.
Results The results showed that the sweet tea prepared by different tea processing methods exhibited the quality
characteristics of the corresponding tea type. Green tea and white tea processing methods were more conducive to
the formation of the sensory quality of sweet tea. Different tea processing methods had extremely significant effects
on the polyphenols, free amino acids and soluble sugar contents in sweet tea (P<0.01), but had no significant effects
on the content of water extract and flavonoids (P>0.05). The content of water extract (449.02-490.51 g/kg),
polyphenol (58.83-104.24 g/kg), free amino acid (6.91-11.60 g/kg), soluble sugar (175.41-201.20 g/kg), and
flavonoid (22.69-24.51 g/kg) in green-tea-type and white-tea-type samples were higher than those in

black-tea-type and oolong-tea-type samples. Conclusion Sweet tea is more suitable to process green-tea-type
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and white-tea-type products.
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