2021 4 7 J
5 42 55 14 1)

RafRSHR

2010

DOI:10.12161/j.issn.1005-6521.2021.14.005

SR R it B

XA, L5, RE X, TURIP, BRELE, X5

(BHPHZERE L5 38 TR

BB, 5 52 BH 550005)

B OEATNEAANAZE SRR (BaMNA T FmFFmi @sUwRRL 20T )% K82 kE—F=
oA RAT R E PRI RO A F R TR0 e Ty K AR AR T, MR LA R 4 R BF O 4 R
B RARIT SN B BRI TN S A SR BT R A AN R R KRBT S RN
B RRBR AR RS TE G, kA F AT, R SR R 0 GREF S H AR A HRk SR AR,

KB ARMEFD R RE £ 57k

Quality Analysis of Ultra Green Tea Powders in Guizhou Province
LIU Yang, FENG Hong—qiong,SONG Chang-mei, WANG Ji-yue, CHEN Zhi—xiong, LIU Yan®

(College of Biology and Engineering of Environment, Guiyang University, Guiyang 550005, Guizhou, China)
Abstract: The tea leaves of Fudingdabai tea tree from Guizhou Province were used as experimental materials,
and different fresh leaves of autumn from four major tea—growing areas (Duyun City, Kaiyang County, Meitan
County, Anshun City ) were used to process ultra green tea powder under the processing conditions of indoor
spreading, microwave fixation and hot—air drying. The quality of the made ultra green tea powders was assessed
by sensory evaluation, chemical composition and color test, in order to investigate the quality characteristics
and general level of ultra green tea powder in Guizhou Province. The results of ultra green tea powders from four
major tea—growing areas showed that the contents of tea polyphenols and water extract were generally higher
while the contents of caffeine were relatively stable. And the higher free amino acid contents provided their uma—

mi flavor. These tea powders formed two styles, one was fresh, mellow and brisk, another was heavy, mellow

and sweet after taste, and both of them were of decent quality.
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Table 1 Location of sampling points in four major tea—producing
areas in Guizhou Province
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Fig.1 Distribution of particle size of ultra green tea powder
samples
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Table 2 Comparison of characteristic component content of ultra

green tea powder samples from different areas
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DY 27.89+0.79* 2.23+0.21¢ 3.39+0.39"™  48.33+1.03"
AS  22.27+0.57° 3.74+0.32° 3.93+0.27*  45.85+0.83°
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MT  28.26+0.72 2.58+0.19" 3.25+0.22°  47.19+0.69"
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Table 3 Color parameters of ultra green tea powder samples from

different areas
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Table 4 The sensory evaluation result of ultra green tea powder
samples from different areas
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