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Table 1

evaluation of dried white tea flower

The standard of sensory

A+ 20 i R AT 1545 2/ %
Factor  Level Quality characteristic Score  Coefficient
LU H A& ¥ B S% 9010 20
Appearance z W Bk sk 70410
] e A B o) 50410
RN i NG 90410 15
Liquor z S u IR 7010
color A
™ B4 50410
R H W A 90+ 10 20
Fragrance z e 70410
& HA A 5010
AUS H A 90+10 30
Taste 7 B 70410
W HAERUS 50410
TR H NS 90410 15
Flower 7, A 14 5 70410
bottom
2] 4 K5 50410
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Table 2 The sensory quality of dried white tea flower deenzymed by different methods
N . . . ey
EREIEN SRR (20 %6) e 15%) FR(20%) R (30%0) I 15%) c i
~omposite
Deenzyming methods Appearance Liquor color Fragrance Taste Flower bottom
score
RATH FA gk 28 B iR it X5 81.4+3.7a
No deenzyme 89.3+0.5 Aa 76.0%6. 1 86.3+5.4 78.3%5.2 76.3+3.3 ABa
HEIRATT Bk B LR 58 AT AR, W B 4% 75.7+£3.6 a
Steam deenzyme 79.0+£3.0 Ab 77.5+3.8 73.5+4.2 70.8+4.7 82.0%2.9 Aa
O R 7 B gk B Y S AT AR, ESg) 77.3%1.8 a
Microwave deenzyme  84.8+2.3 Aab 75.0+4.8 81.0+2.4 68.3£5.0 82.5+1.4 Aa
WHE AT (RN ¢ WA 3 PN B 62.7+5.9 b
Roller deenzyme 60.0+4.1 Be 64.8+6.3 62.5+5.2 63.8+8.3 62.3+6.1 Bb

KPRy 3 R K ME T AR E2E R B0 B S5 AR TR NG SRR 3 1 22 S (P<C0. 01, P<C0. 05) . Rl

The data in the table are all 3 repeated mean valnes of standard deviation. Different lowercase letters mean significant difference at

0. 05 level. The same below.
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Table 3 The chemical components of dried white tea flower deenzymed by different methods
KB/ KZEW/ LIRGE Y B/
(g-kgh (g-kgD (gekg!) (gekg!)

Water extracts Tea polyphenols

(gekg™)

Free amino acid

RN

Deenzyming methods

Soluble sugar Flavone

K %3 No deenzyme 406.76+3.09 Bb 85.274+1.79 Cd 24.34-+0.14 Bb 249.83+4.25 Aa  10.0240.17 Aa

==

ZEIRAT Steam deenzyme 415.91+2.57 Bb  154.0542.28 Aa 22.1840. 14 Cc 207.354+5.53 Bc  7.60+0.03 Bd

% %7 Microwave deenzyme 461.59+2.64 Aa  141.3240.77 Ab 25.537£0.43 Aa 242.43+2.95 Aa  9.3440.08 Ab

404.39+6.32 Bb 103.4344. 45 Be 16.64£0. 34 Dd

x4 FAAXRBEHAFERELERE

Table 4 The oxidation resistance of dried white tea flower deenzymed by different methods

B 5 A&7 Roller deenzyme 222.28+2.78 Bb 8.39+0.32 Be

EREEN

Deenzyming methods

B HmE/ (mgeg) DPPH/(mg+g ') FRAP/(mg+g!)

K %7 No deenzyme 6.7340.00 1.79+0. 02 Be 201.334+2.52 Bb
ZEVA AT Steam deenzyme 6.5640.00 2.0040.01 Ab 293.62+2.35 Aa
Wk &7 Microwave deenzyme 6.77+0.00 2.01+0.01 Aa 307.39+7.35 Aa
R A& Roller deenzyme 6.2540.00 1.64=£0.02Cd 186.8542. 62Bb
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Effects of Deenzyming Methods on Quality of White Tea Flower

WANG Chun-guang' , GONG Cheng-yun', WANG Qin', LI Shu-ju', ZHAO Yun-qing',
TANG Guang-yan®,ZHU Wen®

(1. Department of Specialty of Xingshan County, Yichang 443711, China; 2. Zhaojun White
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Abstract: In order to make full use of tea tree flower resources, white tea flowers were processed by different
deenzyming methods of no deenzyme, microwave deenzyme, steam deenzyme and roller deenzyme, main bio-
chemical composition and antioxidant activity were analyzed by sensory evaluation. The results showed that
deenzyming methods had a significant impact on the sensory quality (P<C0. 05),had a very significant impact
on water extracts,tea polyphenols,amino acids,soluble sugars, flavonoids, DPPH free radical scavenging capac-
ity, and total antioxidant capacity(P<C0.01), and had no effect on hydroxyl free radicals scavenging
capacity(P>>0. 05). The dried white tea flower had the best sensory quality by no deenzyme.followed by mi-
crowave deenzyme and steam deenzyme. Microwave deenzyme was more beneficial to retain the components of
white tea flower,and its antioxidant capacity was the strongest. Therefore, microwave deenzyme was the most
conducive to the quality formation of white tea flower.
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