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Study on variation of physicochemical indexes and tea quality during
scented processes of jasmine tea
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Abstract: To improve the standardization level in jasmine tea production and keep its’ quality stabilized and
governed, this paper studied the temperature variety regulation of “flowers,leave,and piles”,which called the
three elements in essay,and eventually proven the variations on physical and chemical compositions in the
course of jasmine tea scenting stages. The research indicated that:the temperatures varied following “low—
high—low-medium” tendency in the scented processes. The flower temperature (43.6°C) presented significant
higher (p<0.05) comparing to leaf (42.04°C) and pile (42.24°C) temperature,which average temperature rate
was at 0.63°C/h,and the average moisture content of flowers(84.78% ) presented higher than that of leaves
(5.25%). The temperature and moisture differences formed the motive power of tea absorption from flowers. By
analyzing the quality of sensory and chemical in scented processes,it could be concluded that:the water
extract,tea polyphenols, caffeine and flavonoids content of tea appearing reduced significantly (p<0.01). And
tea polyphenols content presented reduced significantly (p<0.05). However,amino acid content presented
increase significantly (p<0.01),which was from 2.69% to 3.25% ,the flavor of tea changed from fired bean to
strong jasmine smell,and the taste changed from bitter to heavy and mellow.
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Table 1 Compared with temperature variations of piles, flowers and leaves in the first scented processing of jasmine tea

FACD MR R R MERRGEER TR eI Aeit 1 i IR AR A
(min) ©  ©  © (°C/h) (min) S (0 (0 c/h
0 3570 3620 35.60 0.00 340 39.50 39.90 39.40 10.20
20 36.80 37.50 36.70 3.30 360 40.50 41.20 40.40 3.00
40 3840 3890 38.50 4.80 380 41.20 42.00 41.10 2.10
60 40.00 40.60 40.10 4.80 400 41.70 42.50 41.50 1.50
80 4140 4210 41.40 420 420 42.00 42.80 41.70 0.90
100 42.80 4330 42.40 4.20 440 42.40 43.10 41.90 1.20
120 43.10 4430 43.10 0.90 460 42.60 43.30 42.10 0.60
140 4370 4510 43.70 1.80 480 42.60 43.40 42.10 0.00
160 4420 4560 44.20 1.50 500 42.60 43.50 42.10 0.00
180 4470 46.10 44.70 1.50 520 42.60 43.70 42.10 0.00
200 45.10 4650 45.10 1.20 540 42.60 43.70 42.10 0.00
220 4540 46.80 45.30 0.90 560 42.60 43.70 42.10 0.00
240 4570 47.00 45.60 0.90 580 42.60 43.70 42.10 0.00
260 4580 47.10 45.70 0.30 600 42.60 43.70 42.10 0.00
280 4590 47.20 4590 0.30 620 42.60 43.70 42.10 0.00
300 4590 47.20 46.00 0.00 640 42.60 43.70 42.10 0.00

I BCFY 4279 43.84 4275 1.91 T BT 42.08 42.98 41.69 1.22
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Fig.1 Compared with pile temperatures in different scented
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Table 3 Compared with pile humidities in

different scented processes

BFEIX SPIYHERE (%)
K 83.75+3.23¢C
—F 87.96+2.61aAB
= 88.33+2.74aA
My 86.47+2.08bB
fik 86.55+2.19bB
iy 66.29+0.73dD
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90.00
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Fig.2 Compared with pile humidities in different scented

processes of jasmine tea
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Table 4 Compared with moisture contents of tea leaves and jasmine flowers in different scented processes (%)

B BHTAN B G mnt HRHI L Teits
K 3.62+0.03¢E 13.98+0.04aA 85.52+0.34aA 78.65+0.47cdBC
—F 6.28+0.06aA 13.07+0.09bB 84.78+0.42bcBC 79.0620.17bcB
=% 5.68+0.09bB 12.95:0.08bB 83.79+0.15dD 78.13+0.08cD
Py 5.4240.12¢C 13.07+0.01bB 85.12+0.13abAB 79.32+0.35hB
T 5.3520.06¢C 12.98+0.08bB 84.51+0.11¢C 78.65+0.06cdBC
iy 5.14+0.02dD 6.93+0.08¢C 84.97+0.05dD 82.42+0.08aA
FIME 5.25 12.16 84.78 79.71
K5 ANEF AT T2 A

Table 5 Variations on components in different scented processes of jasmine tea
Josil K (%) 2 (%) I (%) WHER (%) IS (me/e)
B 44.01+0.33abA 25.02+0.30bB 2.69+0.00dE 2.26+0.00cdBC 9.55+0.06abB
S 41.93+0.22dC 24.39+0.14¢C 3.10+0.22bceBC 2.25+0.00dC 8.62+0.02dD
—F 43.78+0.20bA 26.11+0.11aA 2.93+0.08cdCD 2.27+0.01beBC 9.29+0.02¢C
=% 43.82+0.23bA 25.85+0.33aA 2.89+0.01dCD 2.30+0.01aA 9.68+0.01aA
My 43.99+0.05abA 24.65+0.23¢BC 3.08+0.04bcBC 2.28+0.00bAB 9.52+0.01hbB
hE 44.28+0.22aA 24.47+0.10cC 3.47+0.04aA 2.28+0.01abB 8.66+0.05dD
Eiyia 43.22+0.11¢B 24.59+0.07¢BC 3.25+0.04bAB 2.18+0.01eD 9.30+0.01¢C
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Table 6 Variations on sensory quality in jasmine tea processing
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