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Effect of different packaging materials on storage quality

of Wuyi Rougui at room temperature
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Abstract: Wuyi Rougui, packing by tin can, pot, aluminum foil bag,
and kraft paper bag respectively, storing at room temperature for one
year, were use to analyze storage quality the effect of the four differ-
ent kinds of packages, valued by sensory evaluation and physical-
chemical testing with sampling every three months. The results
showed that within four kinds of packaging material in this test. the
tin-storage was the best for Rougui, and its initial quality could be
kept well. Both the aroma and taste maintained almost the same as
one year before. The pot- and aluminium foil-bag were worse for
storage of Rougui, and the kraft paper bag was worst. Because the
moisture adsorption capacity of the kraft paper bag was the
strongest, and this could damaged the quality of Rougui seriously.
Thus we suggested that the kraft paper bag cannot be used to
package Rougui for long-term storage.
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Table 2 Sensory evaluation of Wuyi Rougui off and in storage
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Figure 1 The change trend of water of Rougui at room

temperature with different packages

P 1 7 39 1 e 2 o PR A A PAY R S BRSO B 2

2.2.2 KEMYFERMLML RITEHE GRS
AR R R AR A 2% 1 & L RO AR 1R R 1 4R AR R
3 A SRR ARG KR L AR BOL I 2.

FM R Y BN 2 P RETE T HOUK R 2 B R
SRS UM ME B L Ve SF A 2 o PR AR AR 0 s R A A
i B T AR AR 22— P 2 AT A T b A A AR
AR 7K T2 5 i 4 I A [R] 1) S 4 T o R G o 0 R 5%
F9 PR AR T 7K 0 i A /N AT B 2,92 00 K HE AR
PRSI Z A B AR A A0 By AR 2 2 v K IR B 4 8 R i e
K3k 54600, X5 R HE WIS R B OKR &Y
S A I T) S R 5 1R 9 A8 R 2 0L % A B 1 T B i
DA« 7 8 B0 O RS IR W L A R 1 K A R ) e A
R T 0 T T s A 2 5 2 B A UK S B A
T T o AEL S A /N T L AR A it S X R BT R
i T LR 2.7 DUA A E R 2 KR R B k5
Ko R IEA R

41g
X
E
o £
pof K
EX
Tt
s % 37
® g
=
Z 35
0 3 6 9 12
3 Fsf 1]
Storage time/month
A2 ZFERTRREQEMALEZG AAEKZ B W TR
Figure 2 The change trend of water extract of Rougui at

room temperature with different packages
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Figure 3 The change trend of the tea polyphenols of Rougui
at room temperature with different packages
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Figure 4 The change trend of amino acid of Rougui at room

temperature with different packages
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Figure 6 The change trend of soluble total sugar of Rougui

at room temperature with different packages
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