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Sensory Evaluation and Chemical Composition of Matcha
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(1. R & D Center, National Tea Inspection Center (Sichuan), Sichuan Agricultural University, Ya’an 625014, China;
2. National Tea Quality Inspection Center (Sichuan), Ya’an 625014, China)

Abstract: The quality of samples of 6 matchas and 3 tenchas was analyzed by sensory evaluation and the chemical
composition was evaluated by conventional assays and amino acid analysis. The results showed that the particle size of
6 kinds of matcha ranged from 75 pm to 1.6 pm, reaching ultrafine powder level. The sensory evaluation scores were
(85.90+ 1.44)—(96.90+ 1.26), according with the sensory quality standard of matcha. The flavor threshold values ranged
from 1 500 to 2 500. A wide variety of components were detected in matcha samples in abundant quantities, and the amount
of water extracts was high, being averaged at 35.63%. The taste of matcha was described as highly refreshing and the
total content of free amino acids was relatively high with an average value of 7.20%. In total, 18 amino acids in matcha
were detected, including 7 ones more than 1 000 mg/kg, such as theanine, glutamate and others. The color of matcha
was verdure due to the abundance of total chlorophyll (averaged at 0.85%). Moreover, the ratio of chlorophyll a to
chlorophyll b (CHLa:CHLDb) was high and ranged from (1.12£0.13) to (1.49%0.17). The texture of matcha samples was
fine and the crude fiber content was low with an average value of 8.70%. Compared with Japanese matcha products, the
quality of Chinese matcha products still needs to be improved. Further investigations with respect to ecological environment
of tea garden, species, cultivation, picking and control management in matcha production are needed to improve the quality
of Chinese matcha products.
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Table1 Results for the sensory evaluation of matcha
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Fig.1  Flavor threshold of matcha
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Contents of main quality components in tea samples
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Table3 Comparative analysis of amino acid composition in matcha
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