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ABSTRACT

Table 2. Black tea product quality on various rubbing period

sonication and filtered at 25C tor 20 min.

Rubbing Catechi  gycrose
Time  varieties TAA  CA n Total Sensory
a I (min] mg/ml (%) Tea  water
Novel Korea Tea cultivar, “Bohyang” was harvested to produce high quality Native  8.31 3.55 50.8 1.33 0.77 124 6.3
. . . . . _ 20
black tea and further investigated its physiochemical properties and sensory Bohuang 7.75 310 30.5 2.14 0.77 13.0 6.8
evaluation. High quality black tea was manufactured by withering (55, 60, 65, Native  7.25  3.47 38.7 1.36 0.81 115 6.5
and /0% moisture content), rolling (20, 25, 30, and 40 min) and fermenting (90, 25 Bohuana  7.71 299 93 5 R 0.72 15.3 70
. L . 5 .
120, 150, 180 min) processes. For withering step, tea leaves with 60% molsture . Native 851 341 o5 3 1 18 075 140 6.8
ntent sh higher amounts of | amin ' 92% hin (2.15%
content showed higher amounts of total amino acid (8.92%), catechin (2.15%), Bohuang 865 357 19.6 206 070 16.7 79
free sugar (2.66%), and quality factors. Longer rolling period led to decreased _
Native 857  3.41 24.9 1.48 0.75 146 6.5
total amino acid, catechin, and free sugar contents but improved a color value. 40
| | T o Bohuang 8.61 3.72 19.1 2.25 0.71 17.0 7.2
Fermentation was optimum for 150 min since black tea contained increased total
amino acid, catechin, free sugar contents, and improved sensory factors. In
conclusion, high quality black tea was successfully produced by the means of Table 3. Black tea product quality on various fermentation period
processing by withering at 60% moisture content, rolling for 30 min and Catechin Sucrose
| R | Tmﬁgr[mmm] varieties TAA  CA Total Sensor
Kfermentatlon for 150 min with Korea Bohyang tea cultivar Y mg/mi (%) Tea water
a0 Native  8.31 3.55 49.8 1.20 0.77 13.1 6.0
Bohuang 8.75 3.63 37.4 2.31 0.76 13.7 7.0
Native  9.25 3.47 40.6 1.96 0.75 13.0 6.7
MATERIALS & METHOD 120
Bohuang 8.80 3.65 22.3 2.36 0.67 16.3 7.1
< Bohang and native green tea from tea industry instititute N Native  9.51 3.44 35.3 2.32 080 14.3 6.8
—ermentation time (25C, 90~180=&), Moisture content (70~ 55%), . Bohuang 887  3.64 21.6 258 0.70 16.7 7.7
Detection: color , catechnin, free sugar Native  9.07 341 322 249 078 140 65
Color- grinded black tea 500mg+ 60% MeOH addition, 10 min ) et T TR e ey

Spectrophotometer(MINOLTA CM-3600d) L, a, b values

. Black tea product quality on various drying period

Sensory evaluation with taste, color, aroma, overall values

| . | . . Druing - Catechin  Sucrose Sensory
Total phenolics Folin—-Denis method, Total tlavonoids, Lister et al Temn. () Varieties TAA CA ma/mi T[Q'Z?I Sl viaiei score
method, catechnin, High performance liquid chromatography analysis e ) 1 = o 72 -
. L Native 01 i 1.4 1. : 12. :
— HPLC system Agillant 1260, UV detector 280nm, 20uL injection 100
— Column : ZORBAX Eclipse plus C18 (250mm=*4.6mm, 5um) Bohuang 882 327 236 2.31 065 134 1
— Mobile phase : Water in 0.01% AA/ACN in 0.01% AA s Native 840 3.51 217.4 1.96 0.68 14.2 6.7
\__— Flow rate : 1.0mL/min, column temperature : 30C / Bohyang 893 328 185 2.36 0.70 152 7.1
Bohuang 857 3.36 16.7 2.98 0.66 19.0 1.7
Table 1. Black tea product quality on various water content
Tea water pal Catechin SUCI‘OS.B, A value Sensory v o N 3
co?ﬂ}?nt L o mg/ml T(%tal T water score KI Toml;vrs Influence of Withermg leaf handing, on the manufacturing and quality of
. i Ll __'e‘a - i’ black teas- a review A I\/Iashlngaldze Food chemistry 60 (4), 573- 580, 1997
20 Native 823 334 9308 241 088 138. 67 Sagbha ondit, P Bhartem"éryya LP Bhuyan, M Haz{rlka and BC Goswami.
Bohuang 876 359 345 2.46 0.77 . 125 6.8 JJ} Optimisation of Wlth;elgd&af moisture during the manu,facture of black tea based
— Native 8.40 -  3.39 33.5 1.81 0.73 12.4 10 upon theaflavins fractions. International Journal of Fomd Science & Technology. 49
Bohuang  8.56 3.62 24.6 2.51 0.72 14.9 1.2 (1), 205-209. 2014.
. PK Mahanta, S Baruah, Relationship between process of withering and arma
650 N 0.60 946 < = ¥ y 2 = i characteristics of black tea. Journal of the Science of Food and Agriculture, 46(4)461-
Bohuang  8.93 3.72 21.5 2.66 0.80 17.8 1.3 468. 1989.
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Bohuyang  8.69 3.32 31.8 2.62 0.80 13.5 6.8

* Total Amino acid (TAA); caffeine (CA)



