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Effects of Plucking Standard on Qualities of
Different Green Fresh Tea Beverage

ZHANG Ling-yun', DING Zhao-tang’
(1. Tea Research Institute, South China Agricultural University, Guangzhou 510642,China; 2. Tea Research Insti-
tute, Qingdao Agricultural University, Qingdao 266109,China)

Abstract: In this manuscript, the effect of plucking standard on the qualities of different green tea
fresh beverage was studied. It was found that there was a general increase in the solid extracting
yield levels with coarseness of plucking standard,whereas the concentration of tea polyphonenols
and caffeine decreased with coarseness of plucking standard. However the tea cream and total epi
— catechins in different fresh tea beverage increased with coarseness of plucking standard. When
the changes of color difference (AL, Aa, Ab) and sensory qualities were included, one bud and
three or four leaves seems to be the better choice for the manufacture of green tea fresh beverage.
Key words; coarseness of plucking standard, green tea fresh beverage, chemical compositions,

sensor qualities, color difference
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BEHW KRR R TR FR ERA Y
100 g, /A 900 mL ZE18K 7 50 CKBKMHTE
#£ 10 min, BGE B+ E 3 min Wh—K. BR%E
s, AR Emg it g, FREHERKME 4 C,
15 000 r/min &4 T B> 25 min, 4 FIE KT 1
BERAR.MEXHBERYERSBE RREE
BHRYERIE R 0.3%, . HBHRA 100 CHE
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(g,
1.4.2 242X HMNE RGPREBMTER
FABEARREHERT N BEEAEREBNER
A =MEaE", mEEALxEWEXA
HPLC %44 ; & & Rl =& 5k A Bradford 3 (y=
20. 387z —0. 3859,R?=0. 998 3)!1; M-FZE N ER
AR EET,
1.4.3 ¥*c£n%x FRHGEMNERHGE
R, BIREK A R, RkR B 2R HEE
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Fig.1 Effects of coarseness plucking standard on the
solid extracting yield

%1 FRERBEERKEGEHKN(XLSD)
Tab.1 Effects of coarseness plucking standard on the color of tea beverage

R IME AL Aa

ab T/%

1% 10
1% 2m
1% 30
1¥40

—4,19+£0.28
—2.2930.28
—1.87+0.05
—1.98+0.22

—0.45%0. 14
—1.61%0.13
—1.64%0.16 .
—0.79+£1.59

12,10£0.76
9.58+1.24
7.75%0.17
7.4710.10

89.89+1.05
93.4410.55
94.511+0.99
95.03%1. 36

£2 TRARBMEXNREXRHBARRHEN
Tab.2 Effects of pluck standard on the sensory quality (X=+SD)

SR UBE /5

woR/ 5

BK/4% SFaR4a

74,645,734
83.8+4.15%
92.2+4,97%
- 93,214, 09%

1% 1w
1% 2n
1% 30
1340

80,40+2, 70*
86.20+4, 82%
91.40+5.13%
93.20+£4. 60™

73.2047.53* 61. 14
80.20+£7, 63% 67.04
88.20+11.54% 72.72
90. 20%6. 10% 73.96
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R AZHERBE, W1 F LML 252 HKHE
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3 SR 175 B0 E 9 484 o G 384 0

R 4 BN, LI R 2 5 B B B B M 2 B8
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HRAMTELFIHALF 4 R R\, R
BLKRERBELE 1 3 M Z AT HEH A B B
TEA,1 3 4 HEtEEE THE. MLXRESER
e % SARE ., I TRR KBRS AEL T4
WOLLLIFEIHRIF4HAE., B TFHMBLY
FERRERREF. B TRERIBETN, L
ZEREFEOR MHESERRANELT.QES
wZE5BEMP. EEAEAT LRXRROTE—
BREKBHMERN 60%~80% (AES¥,.ELR
AHEPELUERRET KT ILKESR. R
AERXSBEBBERHORI LXR BB
5, Fe b IR B2 2 B A R N S B e 1R
ATILRESE T EMRKTE R, 76 LK KK W 6 3)
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Tab,3 Effects of coarseness plucking standard on the chemical compositions in fresh tea beverage

mg/L
K1 *E®R "EM ol ek EHK HEX LR
1% 10 15241141645 0.64940. 024 240. 3410, 46 43.44£1.85 1.157 740,346 3
1% 20  1523.14+15.77  0.65240.034 227.05+1. 61 37,02£1. 45 0.896 940,182 3
1% 30 1424.33433.66  0.66140.033 229.8940. 16 37,45+4.93 0.722 740,238 7
1% 40 1406.72455.93  0.69240.026 220. 3651, 49 34,6343, 55 0.603 60, 166 2
£4 FEXRBEENBRFRBILEARASEOER
Tab.4 Effects of plucking standard on the catechins content in fresh tea beverage
mg/L
R REILEE
EGC c EC G ECG cG |
g GC EGCG  GC am FLw
16.80+ 58.72+  5.16+  39.16+ 295.03+ 47.70+ 53.00% 19.34%
LH 1 0 7y 2.29 0. 46 13.92 5,18 1.72 0.22 0.69 03490  445.90
7.024 144.79% 5.90+ 62,814 310.62+ 22,70+ 5515+ 13.11%
1H2M 538 12296 1.61 1.59 6. 94 5. 86 0.02 3,17 o211 573.37
8.50+ 231.76+ 4.60+  69.18+ 35664+ 10.87+ 48.90+  8.50+
TH3IM 75 00 9. 88 0.16 2.14 9.76 0.30 3.35 2.42  T47.95 70649
6.69+ 233.59+ 42,20+ 66,524 357.08+ 18.86+ 47.614 816+
LEAM 7500 4.04 51, 49 1.43 13.81 1.22 1.90 .70  780.70  704.80

2.5 7[R R4 8 BE A SR SRR TR L B
RERFTRET TR KB TE, —BH
FERERBRBHRBERGTRRXAR TR
MEMAE. BREXMABLEIBEESR
PRt 35 B — < B W, 33 T 2 % W OB B 2 TR
B, W 5 AT LA i, A 5 08038 B 2R EKOH 72 1 1 K
AR HENELNERE, BE AL Mg E
(M)W A ERE R R 1 1 0.2 HAE{LH i

BERE K, T 80 FEE 820K 0 S50 B E AR AL B8 /N s KW
JEHEEE(Ab) F#T 3, BARE KBS S WA,
T L 28 A W O 5 A E AR B R AL B0 1 B
1At 13 2 o E OB K B JE B (Ab) ARk
WEB 0% L. WARMERBRALIE PR
e % —3. W ERGHRT LIS HXH MR,
ERFHHAHENERRXEAIBRFTHECES H
BB, T 0803 P 22 O R - JRORL, B BB R E
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Tab.5 Changes in color difference due to plucking standard during heat processing

RE AL Aa Ab

458 KB KWifE KEHT Keéifa KR Kl
1#1H  —3.5940.05 —4,19+0.28 —1.66+0.14 —0.45+0.14 8.07+0.15 12.10%0. 76
1%¥2H  —1,3910,27 —2.29+0.28 —1.5440.08 —1.61+0.13 6.2140.13 9.58+1.24
1%#3M —1.4410.04 —1.87+0.05 —1.6240.17 —1.64%0.16 6.5410, 22 7.75%0,17
1348  —1.46+0.10 —1.98+0. 22 —1.8840, 24 —0.79+1.59 6.8110.25 7.4740. 10

2.6 FRARMHENSHRHRRBEERLR
KB ERREHEX KNG ANERER
R2—. FRMECERBESL=EREEN
R ABFENTESFEERBASEHAX, MRE
BE LU EREREFXGREEN MR, &6
RERHBRRGK/DRTBFEMBE, WK 6
B 7R » 7 18] R 5 080 HE B9 2% DKORHFE I B B2 o, 9
B Ao 3 R B B U 9 2 OB = A 8 R

¥ A 1 RRR , 158 B BE 6 i TR T A 2R OB R R
A, B TRRCHERGCFR Bl
REXRKHNBEXEBANER. ATREE
WEEEERGAEABIRENR, XEELRT S
BHER, RN ED R THEERE
HERBHSLTIRAEBELNESR, FTUAKSE
TR B ARG B S X SOt A e e A A
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Tab.6 Effect of plucking standard on tea cream character during storage in different fresh tea beverage %
B34 0d 3d 6d 12d 24d
1¥1H 89.89+1.05 86.04+1.03 83,21%0.70 83.2941.97 77.40210. 85
1%21H 93.441£0.55 91.65+1. 00 87.80+%0. 65 88.67+1.15 83.8140. 50
133t 94.511+0. 99 91.09+2. 88 89.5410. 64 89.83+1.38 84.48+1.35
1§40 95.03+1. 36 90.99+1.40 92.0010. 47 90.6730. 85 86.49+0. 44
3 % = BRSEZHEK. FRRFEMEQRIEL
Za o

L8 TR SR 47 IOBE B 2R e RO g OB A T
ERAHETUEL - BERK. REBERER, W
1F1IHMIF2HMAEHET 1 F 3 M 135 4
M, EERSBELARMEZRZINAAE, £
ERGRHET A X —MIHERANTEE
MR %, TR 13 1 BB R TH
EHMER. HRROELEERHEERRBUES
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