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Abstract: In order to find the best processing technique for dandelion leaf tea, dandelion leaves were processed in a
traditional process, heap fermentation and f-glycosidase enzymes fermentation to be dandelion green tea and black tea,
respectively. The tea samples were subjected to color evaluation, the content of functional ingredients, aroma components
and antioxidant capacity analysis, and sensory evaluation. Dandelion leaf tea fermented with S-glucosidase can obtain better
color quality, while dandelion green tea without a fermentation process can retain higher content of flavonoids (1.42%),
polysaccharides (7.23%), and protein (1.81%). Dandelion black tea fermented without fS-glucosidase (PB) contained the
most olfactory compounds, with 18 kinds of unique aroma substances (furfuryl alcohol, 5-methylfuran aldehyde,
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anisaldehyde, methyl acetate, methyl phenylacetate, 2-ethyl butyric acid, 2-methyltetrahydrofuran 3-ketone and 2,3-

octanedione, etc). The tea mainly showed sweet, hawthorn, cocoa, meat, popcorn, and other pleasant aromas, resulting in its

high aroma score of sensory evaluation. Moreover, T-AOC, DPPH-, and -OH scavenging rates of PB were 3.87 mmol/L

FeSO, 7H,0, 73.99% and 34.21%, respectively, with significant antioxidant capacity. The quality of dandelion leaf tea

produced by different processing technology was different, and the heap fermentation technology would be more suitable

for the production of dandelion leaf tea.

Key words: dandelion leaf tea; processing technology; quality; aroma components; antioxidant capacity
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Table 1 Definition and numerical scale of sensory factors of
dandelion leaf tea
ESZI—‘—' el

E T EX Om)
T A AR 10

HE R 3

B TH AW A T TR 5

BNRLUS 3

KT, B 0

UGS WlsE 10

wt AV T8 S 5

AT 0

AR A [l 10

B JSLE A [l 7

AN TSt I 5

fipid 3

SR 0

FHRETT . M B 10

g AT I, B, (PR — 2K 5

et ML | fasE 0

EFEAIFOEI A G, R BRI 10

T4 PR IR, G 22, A R 5

TS, FFRIR 0

1.2.6 PrAEALTEPEHT  XEASFEIN T T 209 A 9L
S TREN LIRS 250 g, MET /5 PR, Bud 60 H
TR A TR

T ANTERSS Y DPPH H Hi 3k (DPPH-RSR) Fll¥%

B H B E(OH-RSR) 1H RS2 40 % ] Solarbio 27 &
M 5E 5 MPLEALHE 1 (T-AOC) K FH Fa at @ il &
MIRE o
1.3 HIEAIE

FH Excel 2016 #7808 3£, SPSS22.0 At
frgeitort; a2 5T R A One-way ANOVA
53HT, ZH18]°RH Duncan #5565, LI P<0.05 S HA S
RN FN2ER . LR LS EA R EZE RN .
2 HBRESHh
2.1 MITZITEARMIARFENR

FH 2 AN, AHR T TR AL BRI A 95 (PY ),
KEE T Z(PB. PM) XTI A e 2517 B 5 5 (L) el s
3 (P<0.05), &3 RIS AT 535 LA T
EME I BEAIR (P<0.05) , AN (PB) 2B X2 B3I p-7
ZPHETT I AT (PM) ATH 8 D i 25577 BH S B A0 S B AIC
T 3.61%. 1.92%, T A< &8 & WAL BT A Je 251
LT 0.90%. AR, KRBT 2080 T3
B

K2 INT TN AT 25 (R R (n=3)
Table 2  Effect of processing technology on color of dandelion
leaf tea (n=3)

FEah L a’ b
PY 88.6+1.11° —0.6+0.62° 30.7+1.23°
PW 89.4+0.33¢ 0.9+0.15" 27.4+1.04*
PB 85.4+0.01° 3.1£0.09¢ 43.0+0.49°
PM 86.9+0.25" 2.0+£0.08° 31.7+0.28°

TE: [FFUR b/ NG FBEAR R 22 57 .35 (P<0.05); 33, Kol

a’, bR S AR, a B R “+7 B ER LTI RR B,
DN+ M R AR, (B, R T, &
I B BRI S A7 o H AR .35 (P<0.05) , #RAE
AN [RVRR EE 4 v, L AS I 22 e ) T A D 2559
a (T i, Ok PML, PW, B & 25 i 51
INZIGLAIRREE . R B2 il R TR 1 T 2
YLt 25 i bEBEA BaE R AS Lk, AN A PR A T
NHL A (PB) ST /S A7 AH b pEA B2
MITHE (P<0.05), FT} 28.6%, T ATERESS(PW )
£, BT BRI REAIR (P<0.05) . IR T 2450k
ARZ G W O, LB IN B A RE T T R T
Yot AR REARAS A MIA Ak T .

2.2 MMITZXTEARMEINEGEM R 7 HIR M

AT E N 2RI ok A & T RE
SRSy, o ARG 2 | BRI 2y A AR L TR
AR AEYIEME, 3 I AN EIn T A
YA IO RETE RS S B, XM R AT S T A
HHEFE X,

FH2E 3 AT, REGIHIEE T2 AT (PY) #
Bl . 220 K P & e e . Zead fIZE T2 TS,
AT B . 220 2 R S R S
FER T RS AT A T2 A0t (PB.



544 5 41 S

16, 85 AN A S 28 it S MR PR R <71 -

PM), REEAIEET LRI 25 (PW)FE B IR | 85
FUSr P O B A, (B B i2e e . S INBE A 1%
AT B 255z (PM) HR Bl | 22195 B ASOR N Nt
AT A 2890 B 2 PRI (P<0.05), RIS 2
e AR VI B BREES , AN AS AN, B Sk
YEFIaR, B0 p- A0 H TR 2 et 25 (PM) AR
BOHATEERZ (PW) Z W 5 B R [ 64.90%, X -5
LIS SRS L LA T T 2 X 0 s e i vh Z2 15205
SRS ZE AR ] o T 22 A R T
(P<0.05), iX AT BEN S BSINEY B~ 2 Wl TR il 2
N AN e W NI E 227 Divti gy 53 ATV S
K3 OMT T ZNH AT R BENE AT & TR (n=3)

Table 3  Effects of processing technology on functional factors
content of dandelion leaf tea (n=3)

FEAh HEHA (%) ZHE (%) 2 (%) HEH(%)
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PM 0.59+0.01* 10.88+1.03¢ 0.73+0.03" 1.65+0.05
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Table 4 Volatile flavor components and flavor type of dandelion leaf tea with different processing technology
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Table 5 Statistics of different volatile flavor components of
dandelion leaf tea with different processing technology

WA PY (%) PW(%)/FZE PB(%)/F2E  PM(%) /R
23 46.69/8 4.58/5 3.57/4 33.31/8
(=S 15.57/23 34.17/29 37.64/26 26.77/26
[ 0.34/4 0.54/3 1.47/6 1.26/4
(728 0.82/5 1.83/6 1.03/4 1.80/3
Bi2s 4.152 3.79/4 1.70/2 2.83/4
B 3.04/6 6.09/12 3.50/13 5.62/11
ESN 0.52/3 0.06/1 0.18/1 0.35/2
IS 0.07/1 0.26/1 5.08/4 0.13/1
ik 0.76/3 1.81/5 0.66/2 0.90/5
HoAlh 0.59/4 1.87/8 5.58/15 1.58/9
Bt 72.59/59 55.05/74 60.45/77 74.59/73
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Sensory evaluation results of dandelion leaf tea with
different processing technology
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Table 6  In vitro antioxidant activities of dandelion leaf tea
with different processing technology

BEs T-AOC DPPH B ik
(mmol/L FeSO, 7H,0) (%) (%)

PY 9.43+0.84¢ 74.18+1.69° 89.73+8.19"

PW 1.94+0.04° 51.81+6.74° 27.5045.77°

PB 3.87+0.23° 73.99+3.84° 34.21+3.35

PM 1.69+0.49° 39.57+3.61° 30.00+8.19*
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