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Study on the processing of flower-scented green tea with

fresh tea leaves in summer
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Abstract; In this study, fresh tea leaves with one bud and one leaf
in summer of BiXiangZao were used as raw materials. The

rotation (sun withering, cooling, rotating, spreading) were inte-
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grated into the spreading process on the basis of traditional green
tea processing technology. Through sensory evaluation, analysis
of flavor and aroma quality components, the technology of “rota-
tion” for making flower-scented green tea with leaves in summer
was optimized and screened. The results showed that the summer
green tea processed by the “rotation” technology of sun withering

sun withering for 5

for 5 min, spreading for 0.5 h, min,
spreading for 0.5 h, rotating 10 r at rotation speed of 10 r/min,
spreading for 1 h and rotating 60 r at rotation speed of 15 r/min
had a pleasant floral fragrance, a mellow taste and a lower bitter-
ness and astringency. Compared with green tea made from tradi-
tional technology, the contents of water extract, amino acid and
soluble sugar increased by 1.29% , 11.08% and 10.50% . respec-
tively. While the contents of tea polyphenols, catechins, phenol-
ammonia ratio, and the ratio of ester catechin to simple catechin
decreased by 6.05%, 2.35%, 15.38% and 19.15% separately.
Besides, benzyl alcohol, cedar alcohol, alpha-leucocene, citral
and other floral components were added, and the relative content
of vanilla alcohol and orange alcohol was also higher than that of
traditional green tea. Which indicating that the flower-scented
summer green tea can be processed by integrating the technology
of “rotation” scientifically into the spreading process of traditional
green tea processing.

Keywords: tea processing; summer green tea; rotating; flower-

scented green tea; aroma quality; taste quality
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Different sun withering and cooling processing

Table 1
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Table 2 Different rotating and spreading processing
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Table 3 Effect of different ratation processing on sprea-

ding leaf quality, leaf phase and aroma
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Table 4  Effect of different ratation processing on aroma

and taste of tea samples
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Table 5 Comparison of comprehensive sensory quality of HZG and QZG
FE il SN RN A HAUS i A
QZG B4R gk H A AR i ek 86.85
HZG B4R WESGsE  WEWAAT B mE gk 88.40

*6 MBIZXHZHEENRRESHEN
Table 6

Effect of different ratation processing on con-

ventional quality components of tea samples

. KB KZ 2 A —
/% B/ % %/ % T/ %
XY 46.04 27.95 3.91 6.18 7.15
QTF 44.25 26.01 3.75 6.36 6.94
QSQ 43.87 25.93 3.29 6.46 7.88
QRQ 42.77 25.82 2.96 5.65 8.72
QZG 43.50 25.61 3.34 4.76 7.67
HTF 44.66 26.63 3.77 6.39 7.06
HSL 43.42 26.82 3.70 6.34 7.25
HYQ 43.25 25.97 3.76 6.47 6.91
HSQ 43.00 25.74 3.60 6.56 7.15
HRQ 43.33 25.18 3.16 6.27 7.97
HZG 44.06 24.06 3.71 5.26 6.49

5.26% .43 QZG #m 1.29%,11.08%,10.50 % A5 %
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6.05%,15.38%  H FEH FI F & E . AGARN %
P AR R A 5 T e R A A B L K g ST R 5%
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Table 7 Effect of different rotation processing on catechins in tea samples

B EGC/% C/% GCG/% EC/%  EGCG/%  ECG/% JLAEBE/Y% BAE/fEe ERR/ Bt
XY 5.63 1.04 3.12 0.60 12.60 2.40 22.26 2.49 67.35
QTF 5.59 1.13 1.51 0.77 10.41 2.24 20.15 1.89 62.80
QSQ 3.96 0.73 2.56 0.58 10.35 2.36 17.98 2.90 70.68
QRQ 3.52 0.62 2.74 0.71 9.79 2.79 17.42 3.16 72.19
QZG 3.70 1.16 1.61 0.71 9.14 2.32 17.03 2.35 67.26
HTF 5.43 0.65 2.19 0.66 12.15 2.08 20.97 2.44 67.89
HSL 3.98 0.69 1.54 0.71 11.26 2.80 19.44 2.90 72.35
HYQ 4.36 0.72 2.26 0.60 10.43 2.64 18.75 2.70 69.70
HSQ 4.22 0.61 2.23 0.71 10.00 2.21 17.75 2.61 68.83
HRQ 4.05 0.29 1.21 0.79 9.84 2.46 17.42 2.63 70.60
HZG 4.43 0.87 1.34 0.90 8.48 1.94 16.63 1.90 62.66
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Table 8 Effect of different rotation processing on aroma compound in tea samples

e SNp— ﬁ%’ﬁa‘lﬂ/ AR/ %
min XY QTF HYQ QZG HZG
- 11.817 9.20 3.23 0.95 / /
-2 152 95 - 1 - P 10.275 / / 2.74 / /
R -2- 2 - 1- Tt 10.283 1.27 / / / /
1- 1% 8.625 3.81 5.87 4.41 6.03 5.12
1-1% -3 6.333 2.41 4.01 / 2.17 2.56
3-CL - 11 11.817 / / 0.85 / /
W i F 13.158 / / 4.37 3.71 5.58
IF T 11.142 / / 1.38 1.05 2.43
8 2,2,6-= W 5E-6-Z J B 10 -2 H -9k i - 3- i 19.650 1.14 5.52 / / /
J5 R 15.492 8.60 10.99 7.93 10.53 10.34
a- B EE 18.425 1.98 1.70 / 1.13 2.04
s 21.305 / / / 0.39 0.52
] I\ 25.100 0.95 / 2.22 2.37 0.78
a-HE B 22.042 10.38 11.99 8.43 12.95 12.48
AR B 25.758 / / / 0.47
R AL AU 24,617 2.02 1.73 1.29 3.41 0.93
7 HiE 19.736 19.25 16.74 12.93 14.83 12.38
7 23.774 0.64 0.46 0.35 / 2.32
7 B 35.500 1.37 1.67 1.44 1.21 2.03
Sy 4.500 / 7.49 10.28 5.31 3.60
BT 7.008 4.10 6.09 6.49 7.57 5.74
2 IEEmE 9.608 / / 1.45 / /
Tl 12.108 2.94 4.43 5.03 5.29 3.45
7 14.683 / / 0.95 0.55 1.35
B-ERFT I 18.799 / / / / 0.64
31 4 -2- 5.408 6.11 8.62 41.16 4.00 4.25
2.,3-3 i 10.442 2.55 2.92 4.45 2.84 2.20
IS 4(2,2,6-= I H-1-1, 2- 3 E I 2 30)-3- T M -2- 1 22.732 / / 1.02 / /
BB T 22.808 1.09 2.59 1.55 1.29 0.83
a4 22T 19.125 0.78 / / / 0.64
2-3R I 14.975 / / 1.95 1.34 /
TH M 19.512 / / 3.52 / /
e S R /N 19.733 5.49 / 5.38 4.77 1.28
AR 19.992 / / 0.97 1.14 /
L 21.033 0.94 1.93 0.86 1.18 0.93
a-E B A A 20.192 1.12 1.27 0.86 0.81 12.00
a-B W 29.017 / / / / 0.59
M 2% (Z)-THR-3-C I I 16.733 2.10 2.74 2.85 2.28 1.15
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