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STUDIES ON THE QUANTITATIVE CHANGE OF POLYPHENOLS DURING THE
FERMENTATION STEP IN MANUFACTURE OF BROKEN BLACK TEA

Wang Dengliang
(Department of Agronomy)

Abstract The material for this study were leaves of the YUNNAN LARGE LEAF TEA VARIETY which were cut by
C.T.C. machine under controlied conditions of temperature and humidity. The fermenting leaves of different
tretments were sampled every twenty mins and subjected to biochemical analysis.

It was found that during the fermentation of the tea, polyphenols and catechins decreased , theaflavins and thearubigins
showed increase at first; but then a decrease eventually results. However, the theabrown continued to increase
throughout the entire fermentation step.

Chemical analysis of tea was coupled with organolebtic assessment. As a result it was found that in order to produce
top quality tea , the optimum fermentation conditions were a temperature of 22~26C for 80 mins in a room with
90%4 relative humidity.
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