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Change of Main Chemical Components of Bead Tea during Spreading
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Abstract: Fresh leaves of bead tea were processed bydifferent spreading method and their leaf appearance, color and main chemical
compositions were investigated by sensory evaluation, Hunte-Lab color space method, high performance liquid chromatography and chemical
analysis. SPSS (Statistical Product and Service Solutions) statistical software was used for significant difference analysis and correlation analysis.
The results showed that during spreading processing of the tea leaf, their moisture content decreased significantly and color was gradually
deepened. The leaf became soft and showed delicate fragrance. The most suitable moisture contents and -b / a value for bead tea processing were
74% and 3.66, respectively. Moisture content, (-)-epicatechin gallate (ECG), (-)-epigallocatechin gallate (EGCG), (-)-gallocatechin gallate
(GCQ), total amount of catechins and ester type catechins showed a decreasing trend. Tea polyphenols, phenol ammonia ratio, (-)-epicatechin
(EC), total amount of catechins presented a downward trend at first then went up with prolonging the processing time. (-)-Epigallocatechin
(EGC) decreased first then increased, but decreased again at last period of the spreading processing, while the catechin (C) content increased first,
decreased then and increased again lastly. Change of moisture content had a positive correlation with EC, but a negative correlation with soluble
sugar content, neither of which was significant. Significant positive correlations of moisture content with phenol ammonia ratio, EGC, EGCG,
GCG, ECG, total amount of catechins and ester type catechins, however were found. In particular, the correlation coefficient with EGCG could
reach 0.99. In addition, moisture content showed extremely significant negative correlation with contents of amino acids and C.
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Table 1 Change of color and luster in fresh tea leaves during

spreading

B FEX  FAEL %R /-a KE/b) EABIBIR/(-bla)

¥ 0h 56.62+0.58° 2.70+0.09° 14.07+0.18° 521+0.11¢
#F6h 60.07+0.71° 3.36£0.08° 16.79+0.11°  5.00+0.09°
#4 10h 61.44+0.53° 4.48+0.12° 17.39+£0.14° 3.88+0.07°
¥4 14h 63.66:0.73° 5.15£0.07° 18.86+0.13%  3.66+0.02°
#% 18h 60.41+0.65° 4.67£0.11° 18.46x0.15° 3.95:0.06"
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Fig.1 Change of moisture content in fresh tea 1eaves during

spreading
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Fig.2 Change of moisture content in fresh tea leaves different
during spreading
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Table 2 Change of general components in fresh tea leaves during spreading
A T

#E0h #F6h #% 10h ¥ 14h #F 18h
TG 78.22:+0.45° 77.65+0.262 76.59+0.32° 74.8540.16° 73.01£0.18
2% 24.29+0.12° 24.19+0.08° 22.69+0.09° 22.2740.11* 23.03+0.07°
BABLEE/% 1.83+0.15° 1.92+0.11° 2.02+0.09° 2.19+0.08b° 2.22+0.06®
BRIk 13.33%1.03° 12.63+0.68° 11.25+0.46° 10.18+0,32° 10.38+0.25%

TP % 3.09+0.41° 3.19+0.34° 3.2240.31° 3.30£0.26° 3.40£0.21°
EGC/(mg/g) 11.27+0.03¢ 10.85+0.01° 10.88+0.02° 10.71+0.018° 10.700.02*
C/(mg/g) 1.21+0.02° 1.23+0.03* 1.22+0.02° 1.257+0.006° 1.65+0.01°
EC/(mg/g) 12.17+0.04° 12.10£0.02° 11.28+0.02° 10.49+0.02° 12.32+0.02°
EGCG/(mg/g) 123.323021%  123.024021°  121.7240.32°  120.00£0.26°  118.99+0.15"
ECG/(mg/g) 35.25+0.06° 34.22+0.06° 34.03+0.08° 33.09+0.08" 32.80£0.07°
GCG/(mg/g) 3.86+0.03° 3.66+0.01° 3.560.02° 3.33£0.07° 3.11+0.03
BERULR R EF/(mg/g)  162.442029° 160.90:029°  15931£042°  156.42+035°  153.91+0.25°
ILREEF/(mg/p) 187.09£037°  185.07+034°  182.69+0.48°  178.87+0.40°  179.58+0.31°
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Table 3 Correlation between moisture content and main chemical constituents in fresh tea leaves during spreading
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