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Table 1 The compare of different water content when fixation
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Table 5 The compare of different water content when pilefermentation

ENCEPS -

) BIEROCR
different water
Effect of pile-fermentation
content/ %
5.3 B R BN N THR RS  FERT LK,
) T 5 ST AR B BB
49.8 B R EEAR Y THR B, FERT 32 h, BUERURSF
55. 4 KRR, A THERR, TR K E
2.1L5 TR ZERARESRSS T T, 5B

KIREE 130°CAEAHE 30 min, B & KRB 75 CHLZAE
YT iy, TR T, A K B35 15% B AT, 45 40~60 min,
WREEFIRE R G RER T, 7T LR A
WP, 3R B P LAY 48 BEUR » b 25 P O P A ik , Sk
B T 20 I Tk AR H R BRI RS AR AT R R

2.2 Bt

2.2.1 WNHEBRAYAEAL  oinmE RS i H I RS R Y A
BAY s R A W B G R Y  . WnE R 7E SRS i 1
Hh, PR 37 AT T A DR (B 2 T K & AR
AR, B 1 AT, iR 7E 2R R M R A B B

173

PDF SCH# ] "pdfFactory Pro™ X RAG)E www. Fineprint.cn



http://www.fineprint.cn

s PESREEIT -

wF @ & 2012010):172~176

RUHAR AR 2 38 a3, J5 30 & &8 ST [, LB e 3 &
BT 8.06 %5,

267
g4t
2
237
S 2
W
&
g O 1 1 1 ]
T 0 10 20 30 40
-§ N .
I518) Time/h

1 mHER R
Fig. 1 Variations of caffeine during pile-fermentation
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Fig. 2 Variations of polyphenols during pile-fermentation
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Fig. 3 Variations of amino acids during pile-fermentation
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Fig. 4 Variations of carbohydrate during pile-fermentation
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Fig. 5 Variations of thearubigins during pile-fermentation
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Fig. 6 Variations of theaflavins during pile-fermentation
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Fig. 7 Variations of theabrownin during pile-fermentation
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Dark Green Tea Processing Craft in Southen Shaanxi

YAN Liejuan, XIAO Bin,SUO Luo-dan,MA Xiao-xue, XIAO Xiao
(College of Horticulture, Northwest Agricultural and Forestry University, Yangling , Shaanxi 712100)

Abstract: With processing dark green tea by using fresh leaves produced in Autumn as raw material in Hanzhong Xixiang
county. According to the sequence of fixation,rub twists, pile-fermentation and drying,and the national standard,used the
ultraviolet specrophotometer, polyphenols, caffeine, amino acids, carbohyd rate and pigment were tested contains
composition of processing dark green tea to pile-fermentation, to explore the better process parameters. The results
showed that with the pile-fermentation prolonged,the main biochemical components had changed. At the end of the pile-
fermentation, thearubigins (TR) , theaflavins (TF) and theabrownin (TB) were greatly increased; polyphenols, amino
acids, caffeine and carbohydrate reduced. It showed that the better process parameters of dark green tea were fixation’s
leaf : water was 0. 2 ¢ 1,fixation’s weight leaves was 10~12 kg, weight leaves when rub twists was 28~30 kg, thickness
of spreading and drying was 10 cm, water content when pile-fermentation was about 50%. It showed that thearubigins
(TR) ,theaflavins (TF) ,theabrownin (TB) were greatly increased and tea polyphenols was reduced,it revealed quality of
dark green tea’s color and tastes,further proof that the processing of dark tea.

Key words: dark green tea;processing craft; pile-fermentation; pigment;tea polyphenols
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