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Effects of different fixation methods on the quality of

green tea processed by purple bud leaves
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Abstract: Objective: To explore the best fixation method of

purple bud green tea. Methods: Using two or three leaves and a
bud of self-selected purple bud strain 9803 as raw materials,
fresh leaves were treated by microwave, pan-frying, steam and
hot air to prepare green tea, and the representative green tea
samples were selected for sensory evaluation and quality analysis
of taste and aroma. Results: Among the four methods of fixation,
the comprehensive score of sensory evaluation of microwave green
tea was the highest (89.65), and the main physical and chemical
components of microwave green tea, water extract, tea polyphe-

nols, anthocyanins, amino acids, and caffeine remained signifi-
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cantly higher than the other three green tea (P <C0.05); the
phenol ammonia ratio, ratio of ester catechin to total catechin
were the lowest, and were 12.18 and 0.72, respectively. Conclu-
sion: The quality of purple bud green tea prepared by microwave
method was the best among the four methods.

Keywords: purple bud tea; green tea; fixation methods; sensory

quality; biochemical quality
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Table 1 Sensory quality of purple bud green tea made by different fixation methods
B i HNIE 7t B AUS i 5%
MPesa  BELR WEWR WA WSS AR R AR 89.65
WIS EAE KEIOLH B HE MR ¥4 )5 LRGR7S =N Wi OV i EER 3 88.20
HEGR HEWE wkags AR fief i BRGNS BT AR BB 89.40
PGS BEEEMHE  SEME WE iyl BET OB 88.03
k2 BERIEEURIPCERFENH

Table 2 The content and analysis of variance of main flavor compound of green tea samples
i KB EY/ % IR/ i el B/ % REB/ % EHRE/ % 19 2 L
Tk 4 4% 41.4140.25% 1.7340.23* 3.44+0.01* 21.0840.12* 5.7440.03* 12.18
I 4 4% 40.3841.39> 1.57+0.11% 3.28=+0.11° 20.4140.04° 5.6540.03* 13.00
R 39.79+0.00° 1.36£0.10" 2.3740.33¢ 20.7040.15¢ 4.0140.03¢ 15.22
FAES S S 39.1940.92° 1.2940.03¢ 3.224+0.14¢ 20.5140.40° 4.7640.11° 15.89
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Table 3 Composition and content of catechins of different samples %
FEih EGC DL-C EC EGCG GCG ECG  fiHJLAEER MEIILEAERE LILEER WA/ SILER
s As 1.96+£0.17¢ 0.9240.19  0.3940.04 5.7540.16* 2.5340.18* 1.0240.24 3.27+0.16* 9.3040.22* 12.9540.37¢ 0.72
BB EEZS 1.974+0.20% 0.7840.09  0.3740.06 5.82+0.14* 2.76+0.11* 1.07£0.27 3.1240.26* 9.65+0.22* 12.774+0.99* 0.76
ZEEFHA 1.67£0.13> 0.754+0.11 0.2540.14 5.01+0.18° 1.9840.28" 0.8640.19 2.67+0.23> 7.8540.29¢ 10.524+0.51" 0.75
PURLEZE 1.861+0.19% 0.7340.22  0.3970.08 5.47+0.35" 2.14+0.19> 0.95+0.11 2.95+0.48* 8.56+0.37" 11.5140.84> 0.74
T ORBUNG 5 R A 2R 7E 0.05 K 25 5 . 3% EGCG . GCG \ECG HEM JL%E 2 s EGC.DL-C.EC H i % LA % .
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3.7, 11U T 5 J-2- 5 N Bk R\ D5 MR BE L R &
B A B I X R | o - B R O L R -0 R -3
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Table 4 The types of the main aromas of purple bud green tea made by different fixation methods
Ff i Ak [ Fi 2 [PES i 2 S HAlh FAFEELK
[CeiEF N 18 1 22 2 1 8 12 64
SR 2 14 1 21 4 3 11 10 66
HHEBL 18 1 15 2 4 4 14 59
PR S AS 18 1 17 1 3 9 8 58
£S5 EAEAERMEFREESYVRANSENZ N
Table 5 The relative content of aroma substances in purple bud green tea made by different fixation methods
TR R AR &5/ %
S RSy -
Mgk WmEbERIE EHESR AR
PR ET 0.27 — - -
2-H 3-5-2 L It 1.30 3.18 - 1.37
+ 0.92 — 1.18 0.90
T A2 2.6,10-=HI H % 0.55 0.90 1.40 1.25
2.6, 11-=HIH "% 15.32 9.42 15.43 12.46
IE A\ BE 0.44 - - -
iE - Pu ke 2.86 3.83 4.87 3.51
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N-C1-Z 3N —+—ke 0.35 — — —
T B b 1.36 — 0.89 —
E=+—k 1.82 — — 1.78
EZ b 0.16 0.47 0.57 —
2,611, 15-0 B 75 48 0.73 0.98 — 1.32
AU A O 0 0.84 — 1.26 —
5,5- I = 0.10 0.24 0.20 0.23
E+ Rk 1.42 3.12 10.78 1.68
(3E.TE)-4,8,12- =W 3 =-1,3.7. 11- U4 4.50 2.52 1.69 2.40
A-FEE A — - 10.51 — —
4,6-"H 3 ke — 0.79 — —
1-Z He-2- N HE R C b - - - 9.49
2,6,10, 140 B 3| /\ e — 0.31 — —
5,7- Rk —%E - - 1.89 —

EE -k — — 0.38 0.38
2,3,5, 8- B 3 ¢ - - 0.49 —
ke — - 3.06 —
5-F1 B5-5-P9 - b - 0.30 —
A-F R =k - - — 0.36
T HE 3R I e - - - 1.26
A-F EE A P A - - — 0.18
3.3.5- =M k-1.4-C — % — — — 0.12
B - — — 0.17
2(E)-4-F 3E-2, 4- — 28 LRI - - - 0.43
y-EE R — — 1.84 —
3.3.5- =M k-1.4-C — % 0.11 0.13 — —
O-EERE A - - 2.11 —
4-H1 -5 3 T e - 0.29 — —
o8 33.05 36.69 48.04 39.29
TE 0.71 1.07 0.79 0.67

[(EES
o8 =4 0.71 1.07 0.79 0.67
5- 1 H-2- 5 N L P 8.27 1.62 13.01 11.80
S AT R CIDD 7.43 10.83 — 6.49
11-F JE A — e e 1.04 1.06 1.24 —
35 4 e 5.27 8.56 3.69 7.13
2-C Ak e 0.82 — — -

[(EES | U 0.30 — — —
2-TN K BRI 0.67 0.31 — —
aHA T 0.33 0.35 0.30 —
(S -t = - HE s s it 0.10 — — —
S 0.09 0.26 — 0.20

A W B 1.61 3.64 — 1.35
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Fonm PSR TR R AR & 8/ %
WORESE  WMPEE EEF&SE PSS

KW 0.94 1.10 0.27 1.05
k7] 2.68 0.62 2.67 0.29
S - AL AL 0.36 0.79 0.39 0.41
1- FY i T i 0.09 — — —
ESg/NI 0.14 0.22 0.34 —
- HE Y 5l 0.32 — 0.50 —
a-HE R Al 0.36 0.44 0.55 0.34
RREL/N 0.15 — — —
2-C LS — 0.81 0.40 0.33
L. 2-+ P —m - - — 0.26
2,6~ I SL IR O 0.66 — 1.53 —
2 05 R -3, T4 AL 1.58 2.89 1.76 1.38

S 4 — 0.15 — —
() -SE - 0.26 — —
J5 A A AL — 1.12 — —
5,8,10-=J-3-1 —B¥ - - — 0.16
2,6- " F -3, 7-9F -2, 6- — 1.02 1.31 —
4,5,6,6-PY FEL B[ 3. 1.1 ] PE-3-4-2-F - - 0.19 0.09
+ — 0.34 — —
AU — 0.86 — —
SR I — — — 0.34
oA - — — 0.29
a-2,2,6-79 H1 B 5 Y - - - 1.38
BE P 70 TH 5 T 0.18 — — —
S8y 33.39 37.25 28.15 34.44
A 52 1 0.11 0.14 - —
T R 0.46 0.83 1.26 0.45

ok R A - 0.19 — —
A6 AR DI R - — 0.25 —
R - 0.22 — —
hs8y 0.57 1.38 1.51 0.45
4,6,8-= 3L T 9.00 6.71 — 8.76
3- 1= 0.15 - 0.21 0.13

- A - 5 DY 1 2.68 0.35 0.41 —
B4 % 0.99 1.65 1.05 1.04
a5 P — — 0.14 —
B 10.55 8.71 4.08 9.93
SR |- — g FE AR R 1R 0.95 - - 0.73
2-2.35-1,2,3- N = T MR g 0.90 1.07 2.32 1.47

firi 28 2- W He-2- £ Jk-3- 30 B & B 19 1R i 0.47 — — —
bk T R B 0.26 — — —

i X -3-2 4 T R B — 0.89 — 1.20




&M | Vol.37, No.11

REFZE - REAEMEBFHMIZERRH N

EEE)
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PR 5 R S T TR 0.37 0.48 — 0.40
PR R THER 0.75 0.14 — 0.48
A R T BR 0.46 0.01 — 0.10
T2 W LN B B T R g 0.13 0.09 0.24 0.17
AR R)-3 R (R)-2-F 3 T BR R - 0.42 — —
Z& 56+ U Bk R T - 0.54 — —
fig & 2,2, 4-= H3E-1, 3- 1% T AR T BR iR — 0.46 — 0.42
O T EECRER — 0.89 — —
5- P k-2 O L AR R — VR T i - 0.20 — —
I\ TR R /N TR - - 1.00 —
2- W1 JE-3-F2 JE-2, 2, 4- = HT JE P IR I 1 - — 0.45 —
X SR S R e — — — 0.31
hs8y 4.29 5.19 4.01 5.28
R VAN 0.38 — — —
LT e 0.16 — — —
2- PP - Y 4 W W - - — 0.49
2-Ff 3 1% BR T 0.11 0.81 0.19 0.47
T b AT 0.96 — — —
1-5EP -4, 7- Z H 3£-1,2,3,5,6,8a- R A % 1.44 — — -
1-3 B -6-FF J-4- S 9 HE-1,2, 3, 4-PU S 2% 0.13 0.18 — —
2 6= ZRUT B X Y R 1y 0.20 — — —
Sa-H1 H: /% -1.8(2H .5 H)- 28 il 0.98 1.61 0.94 —
A-TORUT H 1.06 1.27 0.91 1.18
Wi ik 3.62 2.98 2.94 5.00
53 F-2, 2- W Z 3 ) -1, 3- 45U 3R — — 0.59 —
2-T 2k g Wy - 0.92 0.64 —
Sk E=E- S lfea %M - - 0.73 —
WS IR A AL — - 0.23 0.10
T BT - - 1.24 —
2-T k2% - - 0.21 —
1-3F. F B-6-F k-4 5 P -1, 2. 3.4 DA 2% - - 0.13 —
A-F B2, 6- TRUT B - 0.16 0.09 —
5] — — 0.39 —
1,3- N W%, Z Ik 3.47 — — —
AR 6T T IR - 0.26 — —
1,6- W AE-4-(1-H1 3L 2 H6)-1,2,3,4,4a,7,8,
8- WE-[ 1R-(1a» 48 4ag.8ap) ] 2 B o1 a a
VAR e 3 NONOSmYA =1 - - - 0.35
B-5 % X EI ALY 0.50 0.68 0.43 0.65
|75 ot 3k T i gk — — — 1.08
ST 12.51 9.01 9.66 9.32
EAwEEE 901 99.30 96.24 98.23

H
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