36 2013, Vol.34, No.23

E6oill=

2B

IR o KO T B 0k 2 i 1 SRR gy B
A

x|SR, RS, YRER, W 55, Xl
BRI TR A G, R EA R GE RS TR AT, W B
2. ERME R B R AERE, JERT 100081)

3100083

i % TR B S TR, X AFOK AR RIMKBK . BBK . R K) K HR R
KOWIpHE . BHFRMMR RS BITEI, I HERAFRKEER RS 50 LWk e LA f B AL
o GEREW: AFEUKFEXIZRZA TP Zne AIERR . WIHEHRAER 1R AR %, X7k Ca. Mgl LR RA
T AR N B RO R 2 s KR P K AT M S K K2 AT 45 2 BT (K 2% 05 pHABLAT L 2 mT 1 Dy i B R K
7K S AR .

FEER: kA WK WG REN

Effect of Water Quality on the Main Components and Quality of Baked Green Tea Infusion

LIU Ping"*, YIN Jun-fengl‘*, XU Yong-quan', WANG Fang', LIU Pan-pan"’
(1. Engineering Research Center for Tea Processing, Tea Research Institute, Chinese Academy of Agricultural Sciences,

Hangzhou 310008, China; 2. Graduate School of Chinese Academy of Agricultural Sciences, Beijing 100081, China)

Abstract: In order to explore the effect of water quality on green tea infusion quality, green tea infusions were
prepared with four kinds of commercial drinking water (pure, natural, artificial mineral and natural mineral water). The
pH, conductivity and metal ion content in water samples as well as green tea infusions were determined comparatively
as well as sensory and physiological characteristics of fresh and aged tea infusions. The results indicated that different
kinds of drinking water had no statistically significant influence (P << 0.05) on the contents of caffeine, amino acid,
P or Zn, but exerted a statistically significant impact on the contents of polyphenols, catechins, Ca or Mg. Pure water
and artificial mineral water K2 were better than other water samples. pH and conductivity can be the key standards for
selecting appropriate water.
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pH and conductivity of water samples and tea infusions

- K Ak X ENER

pH  HFE/(Sem)  pH HFH/(uSem) pH  HFH/(uSkm) pH 1 FH/ (uS/em)

Cl 596" 171 638 317 6.15" 281 621 88"
Q608 2.14° 6410 289" 6.15* 285 614 309
TI 694 56.1° 745 610 6.88° 304 683 367
7 670 150° 37168 6.39° 289* 6400 307"

Table 1

KI 624 316 674 3541 6.10° 21° 617 301"
K2 621 3.1 651 15 6.10° 301° 619 318
Q788 75 846 260 736 457 743 48"

Q655 499 794 518 6.40° 286" 6547 307"
VE RSN AR R R ZEREZE (P <0.05); « 5SEBMLL,
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Table2 Contents of metal elements in water samples and tea infusions
mg/L
WhE KR K Mg Ca P Al Fe Zn
Cl1 — — 0.007  0.007 — 0.018 —
C2 — — — — 0.008 0.010 —
Tl — 0.828 8.156 0.001 — 0.008 0.004
. T2 — 0.048 0.512 0.004 0.021 0.004 0.004
AR K1 2296 1434 0.086 0.010 — 0.008 0.007
K2 — 0511 0.101 0.002 0.020 0.032 0.002
Ql — 8.988 39.26 0.021 — 0.027 —
Q2 0.079 0485 5512 0.037 — — 0.003

Cl  97.19" 3.403" 0.966" 14.08" 0.470" 0.029" 0.313"
C2  99.06" 3.365" 0.925° 14.08" 0.461° 0.017° 0.315"
T1  101.5° 4.151° 5.993" 14.19° 0.389° 0.019" 0.322°
T2  101.9° 3.644° 2279" 14.36" 0.398" 0.019" 0.332°
Kl  102.8" 3.503" 0.996° 14.30" 0.381" 0.014" 0317
K2  105.2" 4471° 0.997" 13.99° 0.402° 0.038° 0.302"
QI  1127° 10.63° 19.19° 14.60° 0.368" 0.018" 0.331°
Q2 1025 3.760° 1.975" 14.34" 0.434" 0.038° 0.321°
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H, JLTHAIMgER LTSS AFE T &K RGP, 57
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Table3  Color parameters of fresh and aged tea infusions
e __ S —
% ER &3V %% R &3V
Cl 97.75" 97.34" 0.2201* 0.1872"
c2 97.64* 97.20" 0.2199* 0.1832"
T1 97.01° 95.94" 0.2352° 0.1633°"
T2 97.39° 96.99" 0.2219* 0.1867"
K1 97.60° 97.20° 0.2141° 0.1813"
K2 97.76" 97.36" 0.2218" 0.1947"
Ql 88.65" 84.19° 0.0776° —0.0623"
Q2 97.48" 97.08" 0.2203" 0.1928"
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Table4 Biochemical components in fresh and aged tea infusions
changes in contents of major chemical components in tea extracts
prepared by different water
mg/mL
JiH i3 c ¢ T T K K Q@
Xpoo 18T 189 1730 183 186 179 171" LT3
UKD 186 189 1740 182" 187 178 1627 172"
o o 029 03 029 029° 029 029° 031 0.30°
A EWEH 031 032 030 0300 031° 030" 032" 030"
Kmoo 0300 031" 0300 030" 030" 030" 033 0.30°
FUEH 0300 030 031°  031° 030" 031 033 030"
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EGCG . ; . .
FUKH 035 038 0307 0360 0397 037 013 037
EGe X 015 019 015 0050 0047 017° 012 014
FhEH 014 0177 014 0027 004 017" 0107 017
G by 016 017 014 017 017" 016" 017" 017
FUEB 0160 0177 014 0177 017" 015 0167 017
EC X% 0100 0.00° 009" 0.10° 009 009 012 009

FUEB 0097 002 0117 009 010" 0107 013 0.12"
Y AT AR R R 2 R B3 (P<0.05). = 5FpAE, K%
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EGC. £& 7 )LA 5 ECG. #)LRFR I TIRE ; EC. #JLEE.
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Table5 Sensory evaluation scores of fresh and aged tea infusions changes
in sensory quality of tea extracts prepared by different water samples
. H(30%) ER(30%) ivk(40%) .
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