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Study on the suitability of fresh tea leaves from different tea

varieties for yellow tea processing
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Abstract : Taking the tea varieties of Bixiangzao, Jianbohuang and
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Taoyuandaye in summer with a bud and one leaf as raw
materials, which were processed into yellow tea, respectively.
The yellow tea suitability of three tea varieties was discussed via
analyzing sensory quality, taste quality and aroma quality. The
results showed that compared with Taoyuandaye and Bixiangzao,
the fresh leaves of Jianbohuang were more suitable for processing
yellow tea, and the yellow tea made from Jianbohuang had golden
color in dried tea, delightfully fresh with sweetness, mellow and
refreshing in taste, golden with light brightness in the color of tea
soup and leaf bottom. The contents of water extract, amino
acids, tea polyphenols, flavones, soluble sugar and the flavins were
relatively higher, and were 43.80%, 2.27%. 23.09%., 1.06%.
4.13%, 0.24%, respectively. Besides, the ratio of phenol to am-
monia of yellow tea made from the fresh leaves of Jianbohuang
was the smallest, which was 10.17. The contents of total cate-
chin, simple catechin and ester catechin were 14.21%, 5.49%
and 8.72% , respectively, and the ratio was 0.61. At the same
time, yellow tea made from Jianbohuang has the most aromatic
substances and the best quality. Ten characteristic aroma compo-
nents of Jianbohuang were damascone, heptadecane, a-terpineol,
dibutylphthalate, 4-[ 2, 2, 6-trimethyl-7-oxadicyclic [ 4. 1. 0]
heptane-1-yl]-3-butene-2-keone, beta-pinane, alkene, 3, 6-nona-
dienyl-1-alcoholacetate, 3,7, 11-trimethyl-1,3,6,10-dodecane-4-
methyl, 1-methyl-4-(2-methylethylene oxide)-7-oxaheterocyclic
[4.1.0] heptane, which indicates that tea variety Jianbohuang is
an excellent variety resource for processing yellow tea.
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Table 1 Parameters of tea sample processing
Tz 28
ek 500 g — BEHERL, F U 25~28 C s b[E] : 24 A 260 min, R HE 240 min, PEIF KM 250 min
A B 335 C i) AR 220 s, QUL 210 s, BRI KM 240 s
i EIAELE 3 min
e TR R B IR AT R B TR AL 42 °CL,15.5 h
T Fk 110 °C,20 min, #EEE 40 min, &k 80 CEET
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Table 2 Comparison of sesory quality of yellow tea pro-

cessed from fresh leaves of different tea varie-

ties
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Table 3 Analysis of main flavor compounds of yellow tea processed from different tea varieties
i oo KB/ % HILBR/ % KEW/ % /% A RS/ RER/ % [iE=ya
BER 39.50 2.20 23.05 1.32 2.45 0.23 10.48
49k W 43.80 2.27 23.09 1.06 4.13 0.24 10.17
i SN 42.29 2.32 27.69 1.40 3.51 0.24 11.94
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Table 4 Comparison of catechin contents of yellow tea processed from different tea varieties
i Fi EGC/% DL-C/% EC/% EGCG/%  GCG/% EC/% BL& Rl mEL MBIAR/
/% RE/N ®E/ N BIILER
WA 3.77 0.47 0.88 6.42 1.58 1.45 14.57 5.12 9.45 0.65
Ik 3.66 0.63 1.20 5.86 1.17 1.70 14.21 5.49 8.72 0.61
kTR K 2.39 0.43 0.70 5.74 1.33 1.43 12.01 3.52 8.49 0.71
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Table 5 Analysis of main aroma components of yellow tea processed from fresh leaves of different tea varieties
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3 Sk 7.55 5.31 7.53 1.17 / /
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Figure 1 Total ion flow chromatography of aroma com-
ponents in three yellow tea sample
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