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Research progress on effects of processing techniques on
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Abstract: Mulberry leaves serve as important raw materials with both medicinal and edible properties, rich in a variety of nutritional active
ingredients. Processed mulberry leaf tea has antioxidant, hypoglycemic, hypolipidemic, anti-inflammatory, and other physiological
functions, positioning it as a hot spot of research in the health food sector. Withering, fixation, fermentation, drying, stress treatment, and
other processing techniques significantly affect the flavor quality, as well as the types and content of nutritional active ingredients of
mulberry leaf tea, thereby affecting the nutritional quality and health benefits of the product. This study focuses on the effects of processing
techniques such as withering, fixation, fermentation, drying, and stress treatment on the sensory quality and nutritional active ingredients of
mulberry leaf tea, while also outlining prospects for optimizing mulberry leaf tea processing technology and advancing the development of
functional products.
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Figure 1 Effects of different fixation methods on the

sensory and compositional quality of mulberry

leaves

T A T SR P9 AN )28 TR R | R A Ak L
W K T, C R B 2 GABA T A M AR A SR
O3 AR R B G B R S T I R O B, D R R A 2R
LR PR T IR W T IR R AR 2
B 7 S S R, AR R R IR R IR T T AN R R
B H K B R A B 5 B2 W DN S5 K I T Ay
TS, HETRS W B G D RE TR R R A Y T R
W, 100 “CZ ¥ 5 min A] i DNJ 5 22 8 (4 5 2 3 5000 ) F
R 32.58% M1 42.31% . 28758 5 AT DR 4 B L 22 W 55
PAHOR ), W R T DNT & 3, I 02 3 m s v B A B
W T 2% 7 H A RO L A I R R g R WL 22100 °C
FE AL B 2 min 5, DNJ Y B B4 B g 3 0t JURL 4R 5
80.8% , FHE I HEAL I A o iR IR AR BE AL U T 454 75 DNT )
T B WAL . VR AR5 5 5D A T 35 2R F 42 fih oA 34
T2 A B Y U AR L R R O R R
BB A7 200 3 R A R/ 2 Y R A SRR R Y
e,

S R I NI P Wi W L S A S I
0% 4 7 T 45 LI A Lt A7 A R B B - R R T
P Jd IF o A 0T TR BE RN FE 4y AR B IR — T
e AR A 200 2 R T I TR I T R B B ok v 4 3 R
fif | 1 B R S AR, T LA SO KR
FIRE S M Z AR TR ABERU 80 5% H W
A i PR PR B KA ) K S R, B AR K R D
& S BF 5T AT HR R A — I P [0V v — TR B

RELE MITZHRMEZRREANHARER

AP SR A A E NG T T2 AN Ik i B — Ab
B 7 37 A Y 0P R RN, DA T S TR S 2 4 A R A R
G T
4 JRIERE Fe b iS5

RN R TE T FEAES AR R TS WA W iR R
PIZE . H AR K WEARCHSE 5% n o9 TR I (40 22 T S AL T ) i Tk &2
W AR G AL LS F R AR B R S 0, [ Se B v
FHEDERR F W& EAHFTE0.76%~
3.92%" 7GR F A (i 280 T HEAY 18%~36% "), T35
PN 5L T T R AN A2 [ B B A A 0 B L BB B | R A% T 3R
G, BN RO RE L B 2 L) R AL R RS L D g
RO AE T BB R 7 RN RR DY M2 R R
Wy HE b R T SE ok N T AR T A (AN L FLR ) LK
FE T it — A1 148 S ) 0L 5 422 0 4 R AR B, L o J
iR 40 35k 1) A 7 B, AR R AL o] MRS R 34 (1 2) -
@ 20 it B fife A4 5 WAL 55 Ak o B W o0 00 2 e 2 Tl L B-
5] M TR A A Sk AN LR 12 30 L PN TR S i e AR A
Wi T 4t 2% K i 312 TH K M B 100 ORI 4 G A B 2 Cln
B ) 20 S K il B Ak S A R R R T e I
H oD, A S AR T AR L K R R Y. © FRF
AR5 1) T AL o RN T B TR R 0 i R kR P
TR AR A TR e 5% B B 4 R TR A
DNJ i 1 73 B4 T+ 2 9.3 meg/g, 4 0 K K BEF M 451
300 LR A A A R A AR 1 GABA 19 T 8 4 SR T
951.3%"4", 21 fih % W0 3t 3k 5% ) g ok 1 T 4 IR 2 )
il 2= Wy 5 M K 2 09 0 4 505 B 2 = 6.59 ik A
436£5) . @ B mMEW IR A M. MR REhE R A
BRI AN Z 0 A0 v 2 R R A 2 I e MR T,
3 3SR I f B Th AR

Tl 25 0 42 b 2 T b, B R ) S5 B T Y ) S
7 i R T o BRI A T R OA) BK AR BH A e
RPER E6 Wbk LRI AR, R B, HR B, R
BHESZ RE R L T 22 B RIR A S T 1o A R S K
W P ) AL - 2L B TR A R R (O FUAT B+ B R A A 3k
A BB A 2000 5 it R R R DG B W 0T 1 - -3 - (L 2 A
5.91% [ 2 0.23%, [ B A= il A6 5 T 0 119 T 26 0 B 28 (Ll
O BR 5 REEE) Y K il 5 5 B 8 & A 0 e vl fif St
FRCE VR A R R B TT 7.5~15.47 B oyt Z&
BRI MR L — M5 2RI 14
RN L R T T 0 S T R S 1) A Ak, i
B2 e A I 5 o 3R T 2 2 1907 5 ok ol 2 B 2 1 il
WHR AR AR T REEEREAT
293.42%", 22 B RIIR A S T 00 38 ok AR 1 I 4 T R S
L3 P TRD B A< 0 oK B R 2 TR B TR R
HE ) FL AT T 1) AL G A TR o T P R 1) R R R S U R

223



224

% 3t B ADVANCES

HE 2918 | 20265 1 A | RGBS

AR
LB R SRR A PEREAC I 1 T BTG T A B
= T
Ceo % P T
s VR ZIEES
" ‘ b2 PR
SWER T \ | Y
L0 A RE
s i Tt
Fiif o TIGSIRT: 1
R LR W »
: e weaith |
o A\ V4
ki e e
B zﬂi{ IR
B2 Bk A K B 69 A R ALEE

Figure 2 Mechanism of action for microbial inoculation and fermentation
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