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Abstract: The I nfluences of sterilization and storage on quality of six fresh green tea beverages were stud-

led. The results showed that solids extracting yield of Juhuachun and Zhenongl 21 was : 27. 71%,24. 7%
respectivel y,which were a bit higher than the other varieties. The col or difference of Juhuachun and Fu-
di ng was obviously snaller than the ot her beverages during heat sterilization, which was 0.77% and
1. 25% , respectively. The content of tea pol yphenols in Jiukeng and Fudi ng was hi gher, which was
1. 557,1. 377 g - L-I, respectively, the content of amno acid in B yun and | ongj i ng43 was hi gher, which
was 0.409,0. 242 g - L- 1, respectively, and the content of caffeine in B yun and zhenongl2l was hi gher,
which was 0. 735,0.66:2 g - L-1 ,respectively. Sgnificant variationin quality attributes were observed I n
dfferent varieties. As sensory val uation, concentration of caffelne and tea pol yphenol s were taken i nto ac-
count, Juhuachun and Fuding were found to be better varieties for the manufacture of fresh green tea bev-

er age.

Key words: green tea beverage ; tea varieties ; sterihzation ; storage treatnent; sensor qualities; color
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Tab.1 Effects of heat sterilization on lightness and color difference of different beverages
D 9 BF lightness (L) b/ad
s KA KA FIE R KA
S — unsterilized sterilized change rate of lightness/%  unsterilized sterilized
22 7 Biyun 02.14 +0.03 89.70 +0.13 2.65 +£0.03e 2.64 £0.03Ef 5.46 +0.04Ee
A 121 Zhenongl 21 02.03 +0.04 90. 18 +0.01 2.02 +0,03d 2.39 £0.04De 4.57 +0.07Dd
3 t# Juhuachun 92.77 +0.01 92.06 +0.05 0.77 +0.01a 1.67 +0.02Aa 2.71 +0.03Aa
3T Jiukeng 02.62 +0.07 90.94 +0. 16 1.82 +0.06¢c 2.14 +0.04CCc 4.00 £0.03Cc
¥.F 43 Longjing43 02.22 +0. 34 90.57 £0.04 1.79 +£0. 03¢ 2.26 +£0.03CDd 4.48 +0.04Dd
?H;:”% Fudlng 92.71 £0.13 01.55 +0.01 1.25 +0.01b 2.02 £0.05Bb 3.11 £0.04Bb
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Fig.2 Effects of heat sterilization on transmittance of different
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Tab 2 Changes of sensory quality in different tea beverages during heat Sterilization (scores)
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e Bt wmk  BR BA wE WK B &S

| liquor color taste aroma total liquor color taste aroma total

52 Biyun KA (90) PEAM(87)  ZEIE(85)  70.10 FRERBH(90) EEFI(85)  FAMI(80)  68.50
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Tab.3 Changes of color difference of different beverages during storage
qr P viarieties J1HE lightness (L) - = o —
0d ~3d . 6d 12 d 24 d

£ 7 Biyun 89.88 +0.09A 88.08 +0.01B 85.89 +0.28C 86.09 + 0. 09C 83.00 +0. 07D
#i4¢ 121 Zhenongl2l  90.35 +0.01A 89.03 +0.02B 87.25 £0.02C 86.96 +0.02D 83.48 +0.05E
3 1t# Juhuachun 92.24 +0.04A 90.74 +0.02B 88.84 +0.06C 89.63 +0.02D 86.99 +0.03E
1837 Jiukeng 91.12 +0. 15A 88.97 +0.11B 87.28 +0.01C 87.75 £0.05D 84.43 +0. 4E
J53t 43 Longjingd3 90.75 +0.03A 88.09 +0.33B 87.30 £0.13C 86.99 +0.09D 83.29 +0.06E
185 Fuding 91.73 +0.01A 89.79 +0.07B 88.37 +0.02C 88.13+0.06D  85.27 +0.02E

el viaietins 0d 3 d RE ye}?zﬂm( S 12 d 244
212 Bivun 17.49 +0. 04A 24.29 +0.06B 30.31 0. 06C 33.64 +0.04D  34.83 +0. 02E
W4 121 Zhenongl21 16.65 +0.01A 22.19 +0.06B 28.26 £0.02C 31.65 £0.04D 33.24 +0.01E
351t #& Juhuachun 13.37 +0.01A 19.04 +0.03B 23.38 +0.03C 26.75 +0.06D 27.38 +0. 06E
We 4% Jiukeng 15.74 +0.04A 25.00 +0.03B 28.94 +0. 04C 32.34 +0.05D 32.80 +0.01E
1¥.3t 43 Longjing43 15.43 +0.01A 24.30 +0.00B 26.93 +0.01C 31.91 +0.08D 32.97 +0. 06E
{E & Fuding 14. 87 +0.08A 23.73 +0.04B 27.51 +0.02C 31.09+0.09D  30.97 +0.04D

5 viarieties JHE goconcei o) — -
* 0 d 3 d 6 d 12 d 244
2 7 Biyun -2.75 +0.07A ~1.42 +0.09B ~0.68 +0.05C ~0.50+0.03D  0.28 +0.05E
W74 121 Zhenongl2l  —3.14 +0.06A ~1.53 £0. 108 ~1.42 +0.06B ~1.51 +0.09B -0.61 £0.06C
%1% Juhuachun ~4.15+0.11A -3.44 £0.05B -2.9+0.07C ~-2.80+0.02CD  -2.68 +0.02D
We 4, Jiukeng ~3.38 +0.02A ~-2.13 +0.08B ~1.24 £0.02B ~2.08 +0.03C -0.94 +0.02D
W3 43 Longjingd3 ~2.82 +0.15A ~-1.87 £0.01B ~1.21 £0.06C ~1.23 +0.03C 0.42 +0.03D
355 Fuding ~4.06 +0.06A ~3.84 +0.10A ~2.96 +0. 15B ~-2.79 +0. 10B -1.62 +0.05B
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Tab.4 Changes of transmittance of different tea beverages during storage

&L Fd viarieties

EHH transmittance/%

= i R e L b e g S =t L LIRRLE LA g i ™
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0 d 3 d 6 d 12d  24d
7 Biyun 88.56 +0. 20A 87.36 +0.37A 85.39 +0.12A  83.43 +0.26A 79.77 +0.05A
44z 121 Zhenongl2l  93.77 +0. 04E 88.65 +0. 12B 88.19 +0.03B 85.12 +0. 58B 80.19 +0.11B
3% Juhuachun 93.02 +0.20D 92.72 +0. 14C 92.34 +0.08D 91.57 +0.02E 87.12 +0.19D
185; Jiukeng 92.11 +0. 15C 01.74 +0.27B 90.32 £0. 03C 88.67 +0.07D 83.77 +0. 08E
¥ 3 43 Longjing43 '89.82 +0. 15B 89.71 +0.13C 88.38 +0.33B 86.32 +0.06C 81.20 +0.09C
¥E 5 Fuding 94.07 +0. 07E 92.73 +0. 15C 92.67 +0.12D 89.04 +0.02D 84.87 +0.37F
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