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Abstract

Objective: In this study, by combining traditional processing technology of steaming green tea and
oolong tea, a new technology was developed to make floral steamed green tea. This tea can main-
tain the properties of normal green tea while enhancing the aroma and taste. Methods: The
processing technology was optimized: unrolling about 2 h, basking for 500,000 Lux x min, fine
manipulating the fresh leaves by four times shaking and unrolling until the leaves lost green fla-
vour and produced floral smell. Meanwhile, the color of leaves would be changed to olivine and
bright, then steaming, rolling and drying. In addition, tea polyphenols, water soluble matter, free
amino acids and sensory quality of traditional steamed green tea and floral steamed green tea
were determined and compared. Results: Compared with traditional steamed green tea, tea poly-
phenols of floral steamed green tea decreased 1.82%, and water soluble matter and free amino
acids decreased a little. The sensory quality was improved especially for taste and aroma. Conclu-
sion: Fine manipulation improved the quality of summer green tea, both in taste and aroma.
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(a) Effect of fine manipulation on tea polyphenols and water soluble matter of steamed green tea
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(b) Effect of fine manipulation on free amino acid and phenol ammonia ratio of steamed green tea
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Figure 1. Effect of fine manipulation on inner quality ingredients of steamed green tea
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Table 1. The sensory evaluation of different steamed green tea
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Figure 2. Dry tea and bottom leaves of steamed green tea after and without fine
manipulation. (a) Dry leaves of steamed green tea after fine manipulation; (b) Dry
leaves of steamed green tea without fine manipulation; (c) Bottom leaves of
steamed green tea after fine manipulation; (d) Bottom leaves of steamed green tea
without fine manipulation
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Figure 3. Soup color of steamed green tea after and without fine manipulation. (a)
Soup color of steamed green tea after fine manipulation; (b) Soup color of
steamed green tea without fine manipulation
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