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Changes and influencing factors of the organoleptic quality of
Sichuan brick tea during post-fermentation

LI Wei, QI Guinian, ZOU Yao, LIU Tingting, HUANG Yafang
( College of Horticulture, Sichuan Agricultural University, Ya’ an 625014 ,China)

Abstract ; [ Objective ] To research the organoleptic quality changes and influencing factors of Sichuan
brick tea during post-fermentation process. [ Method] The changes of the organoleptic quality were ex-
plored and the contents of tea polyphenol, catechin, theaflavin, thearubigin, theabrownin, soluble pro-
tein, amino acid, caffeine, water soluble pectin, soluble sugar and water extracts in the tea samples were
measured. The main factors that affected the organoleptic quality changes of Sichuan brick tea during
post-fermentation were explored by stepwise regression and path analysis. [ Result and conclusion] The
organoleptic scores of Sichuan brick tea were remarkably correlative to the content of tea polyphenols
(R=-0.957), the content of soluble sugar (R = —0.922), the content of catechin (R = -0.876),
the content of soluble protein (R = —0.895) , the content of theabrownin (R = —0.758) , the content of
water extracts (R = —0.789,P <0.01), the content of amino acids (R = —0.605), the content of
thearubigins (R = —0.599) and the content of caffeine (R = —0.637,P <0.05), and the content of
water soluble pectin (R =0.649,P <0.05). The main biochemical components which affected the chan-

ges of organoleptic quality were amino acid, tea polyphenol and soluble sugar. The amino acid has a di-
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rectly positive influence on the organoleptic quality,but tea polyphenols and soluble sugar have a directly

negative influence on the organoleptic quality.

Key words: Sichuan brick tea; biochemical component; organoleptic quality; stepwise regression; path

analysis; influencing factor
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Tab.1 Changes of the organoleptic quality of Sichuan brick tea during post-fermentation
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9 BT W 25 1F W& 4l IE I 25 1 s BT 70
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Tab.2 Changes of the biochemical component contents of Sichuan brick tea during post-fermentation  w/%
ep/d  ZRZW OLRR RER FRAR FER O UEMER AR IR KIE TR ATEYERE KR Y
0 4.930 0.474 0.073 1.313  4.353 1.928 1.534  2.179 0.206 3.309 23.590
3 4.670  0.429 0.049 1.270 2.847 1.446 0.735 2.151 0.049 2.774 18.613
5 3.970  0.427 0.011 0.870  2.847 1.498 0.708  2.352 0.052 2.821 18.236
7 3.740 0.342 0.035 0.327 3.213 1.391 0.425 2.212 0.158 2.712 17.264
9 2.810 0.345 0.053 0.573 3.113 1.142 0.424  1.920 0.511 2.632 19. 806
12 2.720 0.341 0.035 0.717 1.820 1.232 0.343  2.085 0.352 2.314 18.239
15 2.990 0.339 0.034 0.640 2.387 1.213 0.266 1.739 0.549 2.284 17.909
17 2.640 0.323 0.040 0.560 2.103 1.176 0.456  1.725 0.524 2.161 16.964
19 2.640 0.319 0.037 0.663 2.330 1.199 0.401 1.726 0.320 2.033 17.597
21 1.950 0.316 0.029 0.580 1.970 0.931 0.549 1.979 0.460 2.168 14. 651
24 2.090 0.313 0.054 0.650 2.660 0.912 0.482  1.968 0.338 2.154 14.456
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Tab.3 Correlation coefficient between the organoleptic score and biochemical component
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Tab.4 The significance of regression coefficient and partial

regression coefficient
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Tab.5 The significance test result of regression equation
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Tab.6 The results of path coefficient
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