21 3 Vol.21 No.3
2002 5 Journal of Wuxi University of Light Industry May. 2002

1009 - 038X 2002 03 - 0224 - 06

1 1 2

1. 214036 2. 510642

TS 272.59 A

Effects of Different Green-making Temperature & Humidity
on Aromatic Constituents in Lingtoudancong Oolong Tea

WEI Xin-lin' ~ WANG Yuan-feng' ~ WANG Deng-liang®
1. School of Food Science and Technology Southern Yangtze University Wuxi 214036 China 2. South China Agri-
culture University Guangzhou 510642 China

Abstract The effect of different green-making temperature & humidity on aromatic constituents in
Lingtoudancong Oolong tea were studied by gas chromatography and mass spectrometry. Results
showed that the tea made at high temperature and low humidity possessed less kinds of aromatic con-
stituents lower total amount of aromatic oil and lower concentration of characteristic aromatic con-
stituents than that made at moderate temperature and moderate humidity. More aromatic constituents
were accumulated under low temperature green-making or moderate humidity green-making. It was
concluded that green-making temperature and humidity were important factors to effect aroma of Oo-
long tea.

Key words Lingtoudancong Oolong tea green-making temperature and humidity aromatic con-

stituents

34

2001 -11-12 2002 - 04 -04.

1971 -



225

1
1.1

2000 5
1.2

SCA-001E
1.3
1.4

9
9
1

Tab.1 Two factors and three levels of temperature & humid-

ity treatments

T,21°C T,25<C Ty 29 °C
H, 70% 721 H10  T25 H70 725 H70
H, 80% 721 H80  T25 HS0 725 HS0
H; 90% 721 H90  T25 H90 725 H90
T C H
%
1.5
25 ¢ lg
4 pg SDE 1 L 500
2

mL
60 mL
1h. 5S¢
0.2 mL
1.6

50 C

Hewlett Packard5872-MSD -
HP-5.30 mx 0.25 mm x 0.17 um
4 °C/min 285 C
10 Pa
1 « EI
1.5kV.

50 C
30 min
280 C

5 min
280 C
50 eV
1.7

Wiley 13.7K
56

29 H70

T21 H70 T21 H80 T21 H90
T21 H80 T25 H80 T29 HS0

T25 H80

Tab.2 The aromatic components and relative contents % of lingtou dancong oolong tea by different green-making temperature

and humidity %

T21 H70 T25 H70 T29 H70 T21 H80 T25 H80 T29 H80 T21 H90 T25 HO90 T29 H90

12 0.254  0.470  0.126  0.814  0.330  0.292  0.299  0.223

2 1 0.175  0.221  0.203  0.579  0.288  0.255  0.296  0.230  0.408
I 13 o7 o213 0.124 0.091  0.145

4 226 0.102 0.060  0.078

5 0.120  0.196 0.163




226 21
2 %
T21 H70 T25 HT0 T29 HT0 T21 H80 T25 H80 T29 HS0 T21 HO0 T25 HO0 T29 H90
6 I 4.824 5146 5.734  5.944 580 4971 6.610 2339  6.191
7 4722 3.668 6.372 4682 3.679 3352 5.777
8 2419 2285 2.026  3.540  2.467  2.828  2.465  1.829  4.184
I 0.156 0.057
10 3.608  2.756  2.853  2.543  3.416  3.092  3.198  1.724  2.371
ol 1.400 1.075  0.857 1.224  1.173  0.965  0.931  0.932  1.278
12 0. 144
13 0.170
14 B 0.475 0.274 0.224
15 D 0.135
6 20 - 0.316
7 223 b 0.365
3-

18 o 0.241
19 0.235 0.166
20 0.321 0.393 0.290 0.413
21 0.422 0.756
2 2 2- . 0.191  0.174
23 0.301

I- 2.2 -
%1 0.071

A B

5 B 0.283  0.156 0.194 0.170
26 0.309

277 :
z 20 0.324
28 1.053  0.885  0.743 1127 0757 0.629  0.677
29 a- 0.226 0.182  0.172  0.164 0.114  0.178
30 B 0.958 0.805 0.568  0.182  0.649  0.343
31723 3 1132 0.533
3 0.453  0.410  0.222  0.345  0.394 0.226  0.246  0.392  0.287

4 -

38 720 0.684 0.371 0.229

4-
3 2062 0.195  0.095

1- -2-

35 0.82  0.272 0.362 0.513

26 11
3% 2 s 14 0.154 0.213  0.293  2.513 0.381




227

%

T21 H70 T25 H70 T29 H70 T21 H80 T25 H80 T29 H80 T21 HO90 T25 H90 T29 H90

ZE o3 7 11-
136 10- 0.565
25 7. -
43128 - 0.099
4-
v 0.228 0.252  0.063 0.296 0.123  0.237  0.098  0.205  0.122
5.1 1 ]
) N 0.183
& 0.043
I 4 0.866  0.411  0.286 0.887 0.333  0.749  0.365  0.458  0.446
0.662 0.219  0.832  0.047 0.345
0.216
E -6 10- N =9 205 0.871  0.429  1.095  0.428
& 0.228 1.486  0.709  1.537  1.099  1.320 0.824  1.242  1.177
3 7- 0.200
N N- I
o 0.420
. 0.489 0.337 0.407  0.374
& 0.450 0.253
0.401 0.392
14.884 4249 19.832  0.658  0.243  0.429  17.100  7.468
5 0.957  1.251  0.669  1.046  1.233  0.932  1.065 0.927  1.295
25 11
2 s 04 0.525 0.238
26 1 1-
” 0.940  2.760  1.199  4.449  1.807  2.923  2.513  3.566  3.582
44 S
N Y 0.834
S 0.326 0.297
14.922 9.480  13.754  4.637 0.354
44 Ta 567
Tae -2 4H 0.422 1.191
0.200 0.209
3 21 1 5
5 o 0.254 0.466
- 8- 0.439
124256 8a -

4 7- -1- 1- 0.394




228 21
2 %
T21 H70 T25 H70 T29 H70 T21 H80 T25 H80 T29 H80 T21 HO0 T25 HOO T29 H90
2- 5.9
64 - 440-1- 1.094 1.477 1.066 1.372  1.636  1.362  1.422  1.074  1.607
65 1 & 4 1 0.180
123568 -1
66 6 1- 1 0.758
67 o+ 1.749 1.479
68 B 0.311
1- T
69 4 1- .567 1.287  1.804  1.444 .162
70 610 14 2 0.364 893 0.431  2.133  0.847  1.247  0.809 589 0.692
n % 1790 654 1.182  1.540  1.593  2.789  1.700 720 2.304
72 14- 0.269  0.362 0.398 0.340
73012 0.888 564 0.794  0.366  1.157  6.826  0.809 720 0.585
EE-=26 10 14
74 59 13- 0.592 500 0.178  0.506  0.337  0.502  0.376 462 0.376
-
75 1.146
76 0.508 0.668 0.509 .333
77 7.009 77 6.419 11.179  4.712  15.572  4.629  3.981
78 0.428 .338 0.530 0.204
79 37 “_1_15' 21330 074 1.593  1.221  1.940 1.576  1.770 897 1.799
g ~791= 1.345 2.082 5.230
o L72791215 0.775
82 3 12 0.448 .460 732 1.955
1 2- -2
83 1.490  0.384  0.529  0.817  0.445
777912 15
84 2 3 0.568
2610 15 19 23 -
85 2610 14 18  4.163 254 1.755  3.491  1.824  2.017  1.595 079 2.644
2 -
T29

T29 H70
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3
Tab.3 Kinds of aromatic constituents and total of aromatic

oil in tea made under different temperature and hu-

midity treatments 1 2-
/%

T21 H70 40 65.156 . T25 HS80
T25 H70 39 58.299 u "
T29 H70 32 37.958
T21 H80 33 66.553
T25 H80 45 59.782
T29 H80 40 66.273
721 H90 44 58.041 T
T25 H90 38 54.658
T29 H90 37 56.778

4
Tab.4 Oranoleptic evaluation of Lingtou Dancong oolong tea
made under different temperature & humidity 1- I
1-a- B- 2- 5- 9
- 440 -1- 6 10 14- -2-
721
1 2- - 2- 1 2-
H70 40.5 40  80.5
I 1- -4-

T25
H70 41.5 40.5 82 2 6- 1 1- 4 5-
PTI%(g) 3.5 8 705 E E -6 10 14- -5 9 13- -2- 3

7 11 15- -2- -1- 2 6 10 15 19 23-
T21
1150 41 40.5 81.5 -2 6 10 14 18 22-
T25
HS0 42.5 43 85.5
729
HS0 39 35.5 74.5
T21
H90 38 37.5 75.5
T25
H90 39.5 39 78.5
729
H90 35.5 34.5 70
1 D . 2001.
2 I 1999 65 4 34-37.
3 J 1991 2 30.
4 . J. 1989 124 3 20-25.
5 MITSUYA SHIMODA HIROKL SHIGEMATSU HIDEKI SHIRATSUCHI et al. Comparison of volatile compounds among

different grades of green tea and their relations to odor attributes J .J Agric Food chem 1977 25 3 450 -455.
6 HELLER SB MILINE G W A. EPA/NIH Mass Spectral Data Base M . Washington U S Government Printing Office
1980.



