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Comparison of PPO and 3-G Activity Changes in the Green—Making of Dahongpao under the Different
Heating Methods
CHEN Qian-lian, WANG Fang",MO Chu-hong,SHAO Yu-hang
(College of Tea and Food Science, Wuyi University, Wuyishan 354300, Fujian, China)

Abstract: Taking three or four leaves of the bud of Wuyishan Dahongpao as raw materials, used Wuyi rock tea
production technology, the effects of charcoal fire and heating unit heating on the changes of polyphenol oxidase
(PPO) activity and B—glucosidase (-G ) activity in green leaves were compared and analyzed in the process of
green—making. The results showed that temperature and CO, concentration of the green—making room heating
with charcoal fire were higher than that of the heating unit, and the relative humidity of the two was not different.
Contrasted the solar—withering leaves to the end of green—making, the PPO activity of both was significantly
reduced, the polyphenol oxidase of Wuyi Dahongpao in the charcoal fire green —making room decreased by
22.11% and the polyphenol oxidase of Wuyi Dahongpao in the heating unit green—making room decreased by
28.82% . While the changes of B -G activity were different, the  —glucosidase of Wuyi Dahongpao in the
charcoal fire was significantly reduced by 37.20% and the B—glucosidase of Wuyi Dahongpao in the heating unit
was significantly increased by 37.79%.
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Table 1 Parameters of fine—manipulation technology of

Dahongpao
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Fig.1 Comparison of the temperature changes between two fine—

manipulation rooms
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Fig.2 Comparison of the humidity changes between two fine—

manipulation rooms

3.0 —e BT ] -+ BE AL ]
25
2.0
15
1O+
05

CO, HeJE/(kg/m?)

Fif [ /b
B3 f#EiE Co, RETHITLE

Fig.3 Comparison of CO, concentration changes between two

fine-manipulation rooms
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Table 2 Change rate of PPO activity in the neighborhood

Ty e KAYCE [ 15 LR 5 7]
5 - -
0 69.12 19.58
— ¥ -22.21 ~1.54
— -4.02 -9.78
- —-6.94 33.84
- 24.51 -44.90
—$E -31.50 24.42
i 70.34 58.63
PO -38.06 -15.35
VU 9.80 2271
iR -2.98 -9.11
i -30.88 -22.56

AR B-G TG PEAR RIS LR L 3.
#z3 B-GAEMEMETE

Table 3 Change rate of 3—G activity in the neighborhood
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