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Study on Characteristics of Tea Processing with Edible Jute and the Quality of Edible Jute Tea
LI Xiang, NIE Qing—yu, XU Yan, LIU Dan, ZHANG Yan, FU Xun
(Chongqing Three Gorges Vocational College, Chongqing 404155, China)
Abstract: The edible jute is rich in nutritional value. In order to explore the characteristics of tea processing
and the quality of edible jute tea, the physical and chemical characteristics of jute from one bud to two leaves,

tender leaves and old leaves of vegetable jute were studied, and the suitability of tea making was determined.
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The corresponding tea varieties were made, and the sensory and physical and chemical quality were analyzed.
The results showed that: the fresh leaves of edible jute had dark green color, big, thin and soft leaves, high
content of chlorophyll and protein, and low content of polyphenols, suitable for making pearl green tea. The sen—
sory and physical and chemical quality of the three kinds of green tea prepared by emerald process were signifi—
cantly different. The quality of old leaf tea was the best, with the sensory quality score of 85.37 + 5.1, and the
content of free amino acids was (17.0 £ 0.15)%. However, the content of tea polyphenols and caffeine was far

less than that of the control group, so the taste of the tea was fresh and mellow, but it lacked strong and stimulating

taste. It could be used as a substitute tea drink for the aged and women with cold body and stomach.
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Tabel 1 Sensory evaluation form of tea
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Tabel 3 Chemical composition analysis of fresh leaves of jute
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Tabel 2 Physical properties of fresh leaves of vegetable jute and

analysis of tea suitability
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(% DW) (mg/g FW) (mg/g FW) (mg/g FW)
S 83.9+0.25 182025 1.18+0.02° 0.659+0.02* 0.594+0.01°
S2 832:0.16* 17.7¢0.17° 1.41+0.04" 0.650+0.04* 0.756+0.01"
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Table 4 Sensory evaluation results of jute green tea with different
elongation

SNE wt wR Ik
(20%) (10 %) (30 %) (35%) %)
S1 71£2.7° 95£3.7° 73£3.1° 85+6.3° 81+8.4" 75.60+5.7"
S2 85#£3.3" 96+4.9" 83+1.7" 92+5.1" 85+3.7° 84.45+3.5"
S3 86+4.2" 95+£5.0" 85:4.3" 94434 84x4.7" 85.37+5.1°

T RTEAR A x5 [RIFVEAR A AR T REAN R 208 22 57 .3 (P<0.05)..
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Table 5 Test results of chemical components of jute green tea with

different elongation degrees

Rl KB % 2% WersBHERRI% WM % By L

S1 31.1£0.35" 1.24+0.02° 16.8+£0.12*  0.21£0.01" 0.07
S2 31.6£0.26" 2.40+0.04"  17.6£0.24*  0.26+0.02" 0.14
S3 40.7+0.28* 5.20+0.08"  17.0+0.15*  0.32+0.03* 0.31

TE R x5 SV R TR AR RIFR 2257 B35 (P<0.05).

i 2% 4 W1, 3 Rl R A S FH ORI S
S1 A4 E R 75.605.70, BE KT S2 F1 S3. X &k T
SEFHHORR) — 2F— - i T AR, SRR 5 6,
FOLIMEASTERE BB AN, 5340, LR A Sl
TR A, S BCE TRNERARR . Bk,
KR BRA G O, FWAR, BARALZFHER A
Tk AR AN T
35 50 TSR R ERR 2R B AL A TS bR AG T 45
ISR BOREHGE SRR i —— 8 35 OK R
H¥) 40.94% , 25 ) 16.55% , 1iF B BIERR 6.15% , MinE:
Bl 2.74% , By 2a Lt 2.69)VE % Hel™, K2 9 e e T



B R#EAR

AR, 5 KR SR B B R 2 S T L

11]—

FU R B IR L S3 A KIR I B3 T S2 il
S1, SREE AN . KBRS Y 5,
FN AR BRI, KL CE SR, th3 5 al
PATE H , 6 e i 7 A0 A B, 2 2 1 35 e o T
i, (R R R S3 I R THRE BT, P, ST B RR
2R B R SR /N T2 . AR Y AR ARt
B FR AL R , 2 P BRRROR Fh 28 R 5 Rt A 7 G
FAAL AR TRE BRI RS BURRAS 2R 17 i 3
FER I o 380, S A SRR I rh S A R R R
B, 5 R 2 I TR , SR SRR A KR
Z WP, 10TV 1 2 Bl SR A T e P 1 S T 2
IR, 3K 12 S H B RR A0 1R R 14 S A

1 54 U 2 W2 i S A R T R 1Y LU,
M2l JEOMDE P 1) — T B R b, — BN &
FLART 8 kbl il ax 2. FUR R th TaR ek
e RE T ILP A 2R 2 B 2, O 1 PRI H
WIS FE A POCEORIURR R, N 75 2 2 LR —
26 RO BRI 2 LA 2.69, AR H I G il AR 1T 3
S B RRAR B 28 LEX/ T 1, USRI BRI 2
M2 5 AT RE M R REAE IR B IR SR 2 A 2R, X o )2
AT AR B RRAS i AR 2% 5 RO SN 8, 25 1
REAR AT SRR IR G S o

3 g

S BRR (I Rk, S BDE sl M RE | i
BOR, W N B0 AR R, 2 2R
R, HBA R PR B IS 2R%

KB RRER A, KR Y 2R A A
AR e 2 T A — 2 -, R
PRI o I 3 AP AR RIS AR, TS
FHERRAE AR B A AT - FAR (L, 2R hn T mT L

feBEAC I BORRER S AT, Bl L

SRR RR SR 25 119 215 22 B AP0 e 5 224 o =5 1K
TS HEZR I dohe = e i o 10 0 R 1 TR LR PR
SRR MARISE] 90 73 [HHIE I 6 928 A 5 gk
B, HHAAER S A E IR ED, a0 58 15 %€
B EAR IS NIRRTk .

S STk -

(1] ZERRHR, BRI, AR, 5. SRR MR T i e (1], vh i be 2
3G, 2013, 29(9): 222-223, 230

[2]  BRmEGE. S2H ERRUE TR 3 I 2 BT e b= it & T84
ARBFFE[D]. 48 AR E, 2014

[3] SEHEDG, B, PR LIRRA 7 5 5 IR K 2 ).
JEAE, 1998, 20(4): 3-5

[4]  BRIF24. S BRROCH R HORT]. EIfEESE, 2010(3): 70-71

[5] Z5HE, SRACA, WRERAN, 45 S VR JRRIBORS '8 F% 43 22 5 43 BT[]
FREESE, 2010(14): 67-70

(6] Wkizk, XI55, Wi i, 4. SRR 2 R ICT 20 1). 48
AR A2 (H SRBL2A ), 2012, 41(2): 203-207

(7] 2 ET5, ARER, J7 20T, A5 85 Uk A B R IOCR FH R (6 R KX
FHURALTEPERDEIEL]). AR R =230 (H AR ), 2012,
41(6): 644649

[8] HAFAFY, WRSCHE, WM, A5, S HH B RMDRL 7] il 25 T 22 R ST 1.
LTV e AR, 2012, 33(6): 79-82, 87

[9] ARG, B 5, AL, A5, — Tl BRI CRpE 5 B H ) 4 T 1
CN102406015A[P]. 2012-04-11

[10] Phsik, AL, SR, AN T 5 S BB M . Jb st R E R Tl
R, 2015:10-15

[11] W AR TSI BoR MR R4 R, 2010

[12] BRER, REIF, ARHZE. 8 AH AP KR 2% BTvI R[],
WHTAO R, 2015, 56(9): 1468-1470

[13] GR&A, Wiz ik, WOEee, 5. S8 MR 2208 & i 0 I B
FABELH LM, AR AR B, 2019(6): 14-17

i Fs B #1:2020-01-17



