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Effects of baking degrees on quality characteristics of Wuyi Rock Tea
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Abstract: Wuyi rock teas made from Shuixian or Rougui tea cultivar
were baked for different degrees. Their organoleptic properties and
principal biochemical components, and the physical properties of tea
infusion ( aberration, transmittance, precipitation amount and
particle size) were determined in this study, to evaluated the effect of
different baking technics on the quality of Wuyi rock tea. The results
showed that baking process were beneficial to the improvement of
Wuyi rock tea quality. The contents of tea polyphenols, caffeine, free
amino acids, theafavins and thearubigins significantly decreased with
increasing baking degrees. However, there were no significant varia-
tions in the contents of soluble protein and soluble sugar. For cate-

chins, the contents of EGC, EGCG, EC, ECG decreased, whereas C
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and GCG contents increased, With the increase of baking degrees,
the particle size of tea infusion was decreased, whereas its transmit-
tance, brightness, precipitation amount and clarity were gradually
increased. However, heavy baking degree could cause the scorched
and bitter flavor to tea infusion. Therefore, Wuyi rock tea at light
and medium baking degree showed the best qualities of brightness
and taste.
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Table 1 Sensory evaluation results of Wuyi Rock Tea
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Table 2 Major chemical components of Wuyi Rock Tea
KE®/ i E R, FREEA/ A TERE/ WHR/ WK/ i Bk /
JEE R KRR
% % % % (pmol + g~ % %
B 14.7140.41b 3.414+0.192 1.8940.062 3.47+0.452 3.0540.11¢ 10.8040.39"¢ 3.65+0.042
dr ok 14.4940.040df 2,.8940,18" 1.87£0.28% 3.40+0.072 2.4340.10¢ 9.98+0.27¢ 3.5840.01¢
KA Rk 14.05+0.90%  2.65+0.03" 1.81£0.08%¢  3.34£0.15°  2.14£0.31%  9.9240.10¢¢  3.50%0.01¢
ok 13.5440.22¢% 2.21£0.06< 1.73£0.01%>«d  3,26+0.30% 2.0740.27d%f 9.44+0.23% 3.347£0.03¢
JE ok 13.204+0.38¢% 1.8840.08¢ 1.53£0.49%>«d  2,9740,35% 1.66+£0.07" 8.7540.01¢f 3.2740.04¢
EXK 159040700 3.2040.19¢  1.4840.120% 29940080  3.1840.27¢  12.4940.20°  3.5940.01%
HARK 15.5640.680  2.8740.11" 14540010 2.8540,10%  2.7940.27  11.2840.09"  3.5340.05%
BAE e 15.140.55% 2,710,200 1.4140.03%%  2.8040.07  2.5940.13%¢  11,0540.13"  3.5040.04°
Pk 149340170 2274010 1.3540.01% 2234052« 2,2640.40%  10,4740.28%  3.47+0.01¢
JA 13.83+1.37¢k  1,9640.08¢  1.0840.18  1.66%+0.19¢  1.92+0.41¢ 82440359  3.3740.02¢
T FFIAFE/NG FERRAE 0.05 KF 2R BE MMAFFRRERRNEE.
£3 RBEFIFESHSSEREK
Table 3 Comparison of catechin monomers in Wuyi Rock Tea %
R R EGC C EC NGC EGCG GCG ECG GC TC
EEP3 3.78£0.15® 0.12£0.01¢ 1.0040.01* 4.89+0.14* 7.0440.06¢ 0.3340.07*>¢ 1.6940.04* 9.05+£0.06° 13.88+0.08"
Rk 3,570,040 0,1440.01% 0.9540.03* 4.66+0.06®> 6.60+0.06" 0.3440.07¢ 1,5940.01" 8.534+0.01¢ 13.19+0.05¢
KAl %%k 3.4640.15"4 0,16+0.01¢ 0.8840.05" 4.4840.21" 6.49+0.05% 0.3740.092>¢ 1,5240.02" 8.37+0.129 12.85+0.33«
ok 3.34£0.11¢ 0.1820.01¢ 0.7340.04¢ 4.25+£0.17°¢ 6.2240.07> 0.4240.10*> 1.4740.03¢¢ 8.10£0.01°¢ 12.36+£0.17¢
T2k 3.2340.28%  0.24+0.03% 0.5740.03% 4.0440.28% 5.98+0.08" 0.47+0.11* 1.374+0.03¢ 7.82+0.22" 11.86+0.50¢
ESPS 3.8640.02¢  0.1140.01¢ 0.7340.05¢ 4.70£0.08*> 8.324£0.06* 0.12+0.01¢ 1.67+0.04* 10.10£0.08* 14.80+0.16*
Rk 3.60£0.06% 0.1340.02¢ 0.6240.02¢ 4.34+0.06>4 8,154+0.06> 0.1340.01¢ 1.5640.01" 9.83+0.06> 14.1740.13°
WEE %k 3.3040.10%% 0.224+0.01> 0.6040.04¢ 4.1240.13 7.9440.08¢ 0.1740.01% 1.54+0.03 9.65+0.11> 13.7740.02"
ok 3.2520.12%  0.247£0.01** 0.5140.01¢  3.99+0.12% 7.2540.049 0.2540.02¢% 1,4240.029 8.91£0.01¢ 12.89+0.11°¢
Tk 3.014+0.18¢ 0.2540.01*  0.4240.03"  3.6840.16¢ 6.43£0.04¢ 0.2940.02>d 1,3240.06! 8.06£0.04¢ 11.74+0.21¢

T FBUARFE/NG FEEFRIRAE 0.05 K F 22 5 B3 M 7 BEFROR 22 53 A B3 s NGC A R LZR R s GO IR AL ZS K TC: LA K.
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Table 4 The phase relationship of tea polyphenols, caffeine, soluble protein between various physical properties
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Table 5 Changes in aberration of Wuyi Rock Tea
SR KGR WAL L% Na AL
B 1.11£0.090  —0.0440.02"  0.1940.07"
HAE K 3.254:0.08¢ 0.1040.01¢  1.0720.06¢
Al ek 4.484-0.16¢ 0.13£0.03%  1,7040.08¢
ok 5.45+0.04° 0.2140.03"  1.92+0.02"
JE ok 6.324-0.13% 0.264-0.05"  2.1020.20°
B 1.3440.03! 0.0140.017  1.1320.12¢
A2k 2.73420.050 0.10420.02¢  1.1720.10°
A ek 3.53240.10f 0.164-0.03  1.5470.06¢
ok 4.814-0.06¢ 0.254-0.04">  1.910.04"
Tk 5.1740.07¢ 0.3740.04*  2.0240.03
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Figure 2 Changes in transmittance of Wuyi Rock Tea
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