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AET4R208.5811 5.6 18 8H#TIMAR G EREW 14~150,40 B
B 10 nun. p R CTC FEMINERY) 2 K, U T HBESAB(ZR 23~24CH)HE
HERKXB(EH2T~28C), RBEHE20mn R 1K . BK 2N NEE.

1.3 SHZE

EORSMeEOAESEAA AL ABEORET B PAERSE 29 BE
$EK, 105 NaCl IS . 700 Z B8 . 0. 2% NaOH I i M R P E A RHE T BRBREE L4
B EREEESYVEHERS BREABEER AEO4 X . REREBERHELSES.E
HENESEATRAEZ™ VKT-P B3R ERNERE.
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2.1 UBRFABIBRECKERIREL
RIPEER IBEFARSBROER REQ . HEEENAEQ 1 XARNREQNE
BEHMZLRBL HR. EGEONSEUZSHN. EOREREFRI A EXHLRR
B, R B 60 min LIHT.
%] ARRRXBIVTOREENTROOELR"

X B H(min)

#a EAY

20 40 60 89 100 120 140 160

8%8 0. 598 0. 584 0.560 0.525 0.473  0.43] 0.406  0.389 0.381

BREH 0.292  0.284

0.272  0.259 0.240 0.225 0.217 0.211  0.206
BBREL 0.521  0.504 0.477 0.438 0.379 0.333 0.304 0.283 0.275

e =

2EH 2. 59¢ 2.471 2. 169 1.948 1.767 1. 654 1.56% 1.506

E B 4. 007 3.843 3.638 3.39] 3.040 2.756 2. 581 2.452  2.368

[
(2]
[3%3
w

EBEQ 13.074 13.233 13.437 13.671 13.998 14.261 14.423 14.542 14.615
EHFEEL 17.081  17.076 17.075 17.062 17.038 17.017 17.004 16.994 16.983

DAT&EHIHIBFHE,CEXEUXRLOTHETR.EH,

A - RIEEERAEPNER, TR RAFAGTHT T RETNEAMHEORLS R
2B EREXAE D ARSHTEERSLRBISFREE AW ERTE 05T,
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£ B ™M(min)
¥ E/Y
40 20 120 160
R Yeniin 17. 163 17. 144 17.113 17.088 17.056
PRI 17. 081 17. 075 17. 038 17. 004 16.983
iR HEER — (. 082 —0. 069 ~—0.075 —0. 084 —0.073

BIRERELRAHGY 0478 0. 403 0. 438 0. 492 0.428
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Z3IWMR. ABELEEANER
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60~ 100 min, FEFEHMARIESL,
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3 % B 100,60, 40, 120,20, 140, 160
min; £ § EHE X ¥ 60~100 min &
Bingr£,80 min B MER K,
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SERFTL—H . XEEREE. L
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ERERREAFPHRSEARTEESV ENENRES S BB ML WHRALKE
EEH.EEEENSEELSHM.

¥ RESIRTEEESNILRSHETLROD

R B8t [ (min) 20 40 £0 80 100 120 140 160
_ - HERXE —0.164 —0.205 —0.247 —0.351 —0.284 —0.175 —0.129 —0.084
feza

#ExE —0.164 —0.36%9 —0.615 —0.967 —1.251 —1.426 —1.555 —1.63¢
GBME +0.159 +0.204 --0.234 -0.327 +0.263 +0.162 +0.119 -+0.073
E&8%E8 :

BME 4+0.159 +0.363 +0.597 4-0.824 +1.187 +1.349 -1.468 —+1.541

2.3 UBRZBUBIHATARNESTRIEMTE
BENE, HXENM R EEARNEAR. ABAS 62.92% , BEEH 16.86%,
HES 12.39%,.REA 7.83%: EAN PR AZTARNAA LW AT ANASA4HE
Ft 64.79%H 14.92% BB FEMREES P THS 13.00% M 7. 20% : RBAEBH T
EANRSAMEREAGHIAR SEARMSEAMAR TR, ELE 4. |
4R, ARTETNREHRNEERS T ERAEA LR RS REE AR
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A A REY 66. 05%~76. 22%, tHLiR B, RE N B S ZMAR XML E LA NES

BEERAEL. RRENEES B RS 10.374~15. 30%. :
%4 EPLBRPALEARARNH T RIEAOR D RIEARLRL”

£ MY (min) 20 40 60 80 100 120 140 160
s EENY 15.19 15.39 15. 48 15.56 15. 64 15. 73 15. 86 16. 09

BEa
SRS LR Y 8.53 10.30 11.85 12.93 13. 35 13. 46 13. 44 13. 24
SERHY 7.39 7.48 7.64 7.90 8.16 8.41 8.61 8.70

¥»EB
S BERYY% 4.88 5.42 5.36 5.38 5.35 5.26 5.21 5.25
s ERBYY 13.12 13.11 12.92 12.46 12. 08 11. 78 11. 54 11. 61

BEEQ
SIS ERBY% 10. 37 11.92 13. 47 14. 68 15. 03 15. 22 15. 30 15. 01
SEENY 64. 30 64. 02 63. 96 64. 08 64. 12 64. 08 63. 99 63. 60

#Eg
SRS URBY 76. 22 72. 36 69. 32 67.01 66. 27 66. 06 66. 05 66. 50

1) ABSHANIHUBLAEHRLT SXEQRAY S EH100%.

2.4 FERBLBHEARARSRETL

REABATEETRENEAARRS FARHLEN KRB RAELME 2. ZW:E
KRB BRI, KB 40 min SRR TR, REOHE 37. 5C, BEHE 23C; HRES
HHE K , KB 60 min 508 A $ikE, MR HE 30T, AT 37. 5C.

AE3TLE L ORARBLAE AR BTN AT ONES RS XS E AN MK
B2 B AAE. B RES M MRAK,TAELRIGE.QRABY B AR RBA BEME
BEANBRSBEAAESEAMMNREASERRRES, EHHIRRE, 8 RLBER
¥E 60 min, B KB 80 min . @ H MAR T B &, tHEREN FERE, LT ES
REXMASNESER. B, AR THEAZESHNRSEIASE SN N RFETES
REE. MABEE 60~80 min KB, METAHTHRSEMMT 29.33%, A AEAHTHY
WHRER T 31. 02% ., ARKEZBHEARERARXL AL IBLPEERE> —. &4
L, B REBHABESBAN LK RRE RHBETETRE, A B 60~80 min,
EMATFHEN 18.71%, LRERS 45.32%. OFALRLELZLXMEEHNMS0E
—H, ERRBENABONRS ASETESLD . EAMLET ROBRBAERRS
EO . HEARRBSES HEA.BEH.
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STUDIES ON THE DEVELOPING PATTERN OF PROTEIN COMPOSITION
AND CONTENT IN BROKEN BLACK TEA DURING THE FERMENTATION

‘Wang Hansheng
(Dept. of Agronomy ,South China of Agr. Univ. )

Abstract The research investigated the developing pattern of the simple protein composition and
combined protein content of broken black tea during its fermentation. In the process of fermenta-
tion, the guantity of simple protein gradually decresed ,but combined protein continuously increased.

The content variance of both kinds of protein was highly interrelated. It was found glutelin was
about 64 % in the simple protein during the fermentation. On the decrease of simple protein during
the fermentatoin,it was mainly due to the glutelin decrement which occupied 66 % ~72% of the to-
tal decrement. The vesidual was the decrements of prolamin,alumin and globulin. The study showed
that glutelin was the major protein which can combine the polyphenols ana its oxides during the fer-
mentation of broken black tea. As the fermentation temperature was higher,the combination effect
of protein and polyphenols was stronger,and the decrement of different kinds of simple protein and
the increment of complex protein were increased significantly. While the fermentation was process-
ing .the retention of water —soluble polypbenols and catechin sharply decreased. After 60~ 80 min-

utes of fermentation ,the protein combination effect was the strongest.

Key words Broken black tea;Fermentation ; Protein



