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Effect of two drying methods on Yihong tea quality
and its antioxidant capacity

YE Fei'?  GAO Shiwei? GONG Ziming”® LUO Junwu'", HUANG Jian’an’

(1. Key Laboratory of Tea Science of Ministry of Education Changsha Hunan 410128 China 2.Institute of Fruit and
Tea Hubei Academy of Agricultural Sciences Wuhan Hubei 430064 China)

Abstract: We applied two drying treatment, hot air and heated roller, to the fresh tea leaves collected from the
Fudingdabai region. The sensory quality, tea brew color, main chemical components and antioxidant activity were
analyzed. The sensory score by hot air treatment was higher than that by heated roller treatment, with higher hue of tea
brew color (a and b), content of theaflavins, thearubigins, content of water extract, free amino acids, tea polyphenol and
the ratio of polyphenol to amino acids. While the content of soluble sugar in heated roller treatment was greater than
that of the hot air treatment. The main aroma substances like hyacinthin, decanal, linalool, trans—2—octen—1-ol,
1-heptanol and methyl salicylate etc in hot air treatment showed sweet flavor, the antioxidant capacity of hot air drying

were better than hot roller treatment.
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Table2 Color of Yihong tea under different drying processeson 3
L a b

71.7940.130  (22.97+0.070)A  (92.62+0.091)A
72.03£0.089  (22.54+0.040)B  (92.39+0.066)B

(P<0.01)
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Table4 Aroma composition and content of Yihong tea under different drying processeson
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