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Effects of shaping technologies on the colour of dry tea
and brew of Enshiyulu
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Abstract: In order to study the impact of shaping technologies on the quality of Enshiyulu, effects of the semi-finished
tea container, pressing manner, time duration for shaping, leaf feeding, etc on tea sensory quality and colour were
investigated. The parameters were also optimized through the Lo(3*) orthogonal experiment. The best shaping results
were achieved when water content of the semi-finished tea container was 24%, time duration for shaping was 30 min,
pressing manner was light pressing, and leaf feeding was 3.5 kg each time for Enshiyulu with one leaf and a bud. The
effects of the main factors on the colour of dry tea were identified in order of importance as follows: water content, time
duration, leaf feeding, and pressing manner. On the other hand, the importance of these factors on the tea brew was
rankedin a different order: water content, pressing manner, leaf feeding and time duration
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Table 1 Operation method of pressing manners

/min
1/3 213 313
15 15 — —
15 20 — —
15 25 — —
15 5 10 —
15 5 15 —
15 5 20 —
15 5 5 5
15 5 5 10
15 5 5 15
15 5 — 20
1.2.3 A&nzik

GB23776—2009

Table 2 Changes of sensory quality and chromatism of tea

under different water contents

1%

30 89.525 23.87Dd -0.13ABab 93.02 -0.28b
28 89.200 25.97BCb -0.13ABabc  92.98 -0.28ab
26 91.100 24.52Dcd -0.17Cd 92.58 -0.26ab
24 90.500 27.44Aa -0.15ABChcd 92.58 —-0.26ab
22 89.750 27.1ABa -0.15BCcd 92.63 -0.26ab
20 89.425 25.04CDc -0.11Aa 92.60 -0.26a
1.900 3.57 0.06 0.44 0.02
3
(90.525)
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Table 3 Changes of sensory quality and chromatism of tea

under different pressing manners
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89.975 23.14Bc -0.13ABa 92.34ab -0.25ABab Table 6 Changes of sensory quality and chromatism of tea
90.525 21.83Cd -0.16Cc 92.60a -0.26Bb under different shaping temperature
89.275 2491Aa -0.13Aa 92.50ab -0.25ABab
1250 3.08 0.03 0.31 0.01
4 35 min 70 89.650 28.76ABb -0.14Bb  91.67Bb  —0.24Aa
(90_525) 80 89.925 30.24Aa -0.11Aa 92.27Aa -0.25Bb
90 90.100 27.09Bc  -0.14Bb  92.13ABa -0.25Bb
0.450 3.15 0.03 0.6 0.01
35 min 22 EXRMIGHR
R4 FEMIEETEHOBE SRMEETL TR
Table 4 Changes of sensory quality and chromatism under A C D B
different shaping time A B(C ﬁ D)
B. A. D. C
30 90.300 24.34AD —0.19b 9251 025 A. B(C = D) K L5
35 90525 25.44Aa -0.17ab 92.37 -0.25 A;B3C3D, f&
40 89.850 21.83Bc -0.16a 92.26 -0.26 .
0675 361 0.03 0.25 0.01 AzB1;3C23D> iy AsB1CiDs
5 3kg (90.800) A1B13C1 D23
A;1B,:C1D>
e N . 24% 30 min
#£5 ARKEMHETHEMHBBRERRAEFETE
Table 5 Changes of sensory quality and chromatism of tea 35 kg/
under different leaf feedings F
3 P
30 90800 27.30Aa —01da  9277a 026 >0.05)

3.5 90.100 24.39Bb -0.15ab  92.89ab  -0.26

4.0 89.575 21.66Cc -0.15ab  92.93ab  -0.26

4.5 89.300 18.07Dd -0.16b 93.01b -0.26
1500 9.23 0.02 0.24 0
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Table 7 Range analysis of orthogonal experiment

A %) B( ) C( /min) D( Ikg)
1 24 30 3.0 20.07 -0.13 93.94 -0.30
2 24 35 35 24.78 -0.14 93.64 -0.30

3 24 40 4.0 24.62 -0.14 93.84 -0.30
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A( %) B( y C( /min) D( Ikg)
4 26 35 4.0 18.61 -0.15 94.06 -0.30
5 26 40 3.0 19.41 -0.14 93.60 -0.29
6 26 30 35 18.96 -0.15 93.81 -0.30
7 28 40 35 20.21 -0.14 94.04 -0.29
8 28 30 4.0 18.17 -0.10 94.14 -0.29
9 28 35 3.0 18.80 -0.13 93.89 -0.29
K, 23.157 19.63 19.067 19.427
K, 18.933 20.787 20.730 21.317
Ks 19.060 20.793 21.413 20.467
R; 4.164 1.163 2.346 1.890
Ki -0.137 -0.140 -0.127 -0.133
K, -0.147 -0.127 -0.140 -0.143
Ks -0.123 -0.140 -0.140 -0.130
R; 0.024 0.0130 0.0130 0.0130
K, 93.807 94.013 93.963 93.810
K, 93.823 93.793 93.863 93.830
Ks 94.023 93.847 93.827 94.013
R; 0.216 0.220 0.136 0.203
Ki -0.300 -0.297 -0.297 -0.293
K, -0.297 -0.293 -0.297 -0.297
Ks -0.290 -0.297 -0.293 -0.297
R; 0.010 0.004 0.004 0.004
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