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Abstract: [ Objective] To explore the effects of shaping methods on the quality of Xinyang Maojian. [ Methods] Fresh leaves (one bud and
one leaf) from the Xinyang group tea cultivar are used as raw materials. Tea samples are prepared with four different processing techniques.
Analysis was conducted based on sensory evaluation, water extract content under multiple infusions and after 30 minutes of brewing, and
the physical and chemical components of the first infusion of tea. [ Results] The content of water extract in the first infusion and after 30
minutes of brewing is in order of fryingrolling=kneading™>carding. The comprehensive sensory evaluation scores show that both taste
and aroma are higher in samples processed by carding and kneading than in those by rolling and frying. The content of soluble sugars, amino
acids, and total catechins is in descending order of fryingrolling”kneading™>carding. The content of flavonoids and caffeine is in
descending order of carding™ frying>rollingkneading. The polyphenol content is in descending order of kneading™frying™carding>
rolling. The content of chlorophyll a, chlorophyll b, and total chlorophyll, from highest to lowest, is frying=carding”kneading=>rolling.
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Principal component analysis score plots show significant differences in Xinyang Maojian obtained from the four different shaping

techniques. [ Conclusion] The first infusion of tea with different shaping techniques has different chemical composition change patterns.

The kneading shaped tea sample has the best appearance, while the carding shaped tea sample has the best tea infusion color and taste. The

aroma of kneading and carding shaped tea samples is tied for first place. The kneading shaped tea sample achieves the highest

comprehensive sensory quality score.

Keywords: Xinyang Maojian; sensory quality; chemical composition; correlation analysis
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Table 1 Parameters of different shaping processes for Xinyang Maojian
Bf LEEN il 77
1 TAEHLMOE P — 2 — AR (52, 5 min—H, 10 min—%, 5 min)— T4 (I 4L 70 °C, 30 min; & 4t 70 °C. 20 min)
2 VO SiIN 8] HERL—R 75— 45 (140 °C, 5 min)— T4 (F] 4L 70 °C,30 min; 4L 70 °C,20 min)
3 HEFE L0 Fe— 235 —HEE (140 °C, 5 min)— T4 (F74E 70 °C, 30 min; 4L 70 °C,20 min)
4 LIPS IR 78] HERL— 875 — 345 (65 °C, 5 min) — T4 (W14 70 °C, 30 min; & 4t 70 °C, 20 min)
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Table 2 Water content of Xinyang Maojian dry tea under
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Table 3 Sensory evaluation results of Xinyang Maojian under different treatments

. HME (25%) W a,(10%) FA(25%) FEWR(30%) M (10%) gl
i Vi W Vi W Vi TSR I 7 S ST SR ¥
1 FRABEMEN 91.0 RELHE 94.0 BT 94.0  foffE 94.0  W&EMIsE 92.0  93.05
2 KRAWKEH 920 RHEL 93.5 HFE 93.0  FEE 93.0 MW 92.0  92.70
3 KRRMRAEE 93.0 VRELEIIS 94.0 IMEEFMALT  95.0 Mk 94.5  WEEWIZE 92.0  93.95
4 KRR 90.0 LW 5 95.0  IMEETF AL 95.0  FEH 95.0  WEEWISE 92.0  93.45
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Figure 1 Sensory evaluation radar charts of Xinyang Maojian with different shapes
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Table 4 Water extract content of Xinyang Maojian with

different shapes %
Fei S10IFE S22ty H3RITE il 30 min)s
1 20.3840.06" 9.6841.12" 2.174-0.85° 30.370.19°
2 2326+044" 8484036 7.52£0.07° 32.32+0.08"
3 20.14+0.56" 11.2840.29" 4.47+0.54" 30.66+0.11°
4 18.4740.10° 9.574+0.26" 7.2740.63" 28.16+0.03¢
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Table 5 Physical and chemical components of the first infusion of Xinyang Maojian with different shapes %
FE il KL Ui 15 A FE TR E S CIRGR e WA N4
2.94+0.08¢ 1.094£0.07 1.320.00¢ 1.40+£0.01° 2.1340.08" 2.7140.24¢
2 4.2340.15° 1.3340.04° 1.4940.03° 1.48+0.01° 2.14+0.08" 3.1940.20°
3 5.03+0.08" 1.03+£0.03" 1.2940.07° 1.320.04¢ 2.01+0.04° 4.86+0.06"
4 3.5140.04° 0.91+0.03° 1.8940.06° 1.08+0.00° 2.40+0.06° 3.8540.10°
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Table 6 Catechin content of Xinyang Maojian with different shapes %
KEET RKEETILE . WETILEE RILEREKE . . .
i LA & EARDLK % Al LS & LA & Bt
Fih o sx zearmm 0 merms opms OURx BRURR UREEE
1 0.4040.00°  1.58+0.31"  0.0840.01"  0.090.03"  0.4040.14® 2.07+047"  0.48+0.01" 2.56+0.48"
2 0.56+0.04* 1.86+0.30°  0.1240.03*  0.1240.00°  0.540.02*°  2.53+0.32*  0.69+0.01° 3.22+0.31°
3 0.3540.00°  1.194+0.21"  0.114+0.01"  0.09+0.01"  0.3340.07° 1.61+0.28"  0.46+0.01"  2.0740.29"
4 0.32+0.04° 0.91+0.28°  0.09£0.02®  0.08+0.03*  0.33+£0.07°  1.32+0.37°  0.41+0.05° 1.73+0.42°
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Table 7 Chlorophyll content in Xinyang Maojian with W2

different shapes %
A g% a 42 b RS P
1 0.4520.02° 0.9920.01° 1.4440.01°
2 0.59+0.01° 1.2240.01° 1.81+0.01°
3 0.5440.01° 1.1240.00° 1.6740.01°
4 0.5840.03" 1.20+0.06 1.78+0.09°
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Figure 2 Heat map analysis of chemical composition of

Xinyang Maojian with different shapes
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Figure 3  Principal component scores of Xinyang Maojian

with different shapes
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Figure 4 Principal component load diagram of Xinyang

Maojian with different shapes
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Table 8 Correlation analysis between sensory evaluation

factors of Xinyang Maojian under different treatments

SUgE| KELY B e EFR W% B
Ky 1.000
SME 0.511 1.000
REN —0.916"  —0.718 1.000
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Table 9 Correlation analysis between chemical components of Xinyang Maojian under different treatments
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