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Effect of Aging Time on Quality of Lingtou Single-clump Teas
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Abstract: Effects of aging time on major quality indicators of the single-clump teas from Lingtou were determined.
Two types of the teas, Lanhua and Milan aromatic varieties, were aged for 5, 10, 15, and 20 years prior to
brewing for sensory evaluation. The results indicated that, as the aging time increased. (a) water extracts and pH
of the teas declined; (b) contents of water and soluble sugars increased; (c¢) polyphenols increased on Milan tea,
but reduced and then leveled off on Lanhua tea; (d) free amino acids content increased on Lanhua, and declined on
Milan; (e) soluble protein decreased followed by an increase on Lanhua, while increased on Milan; (f) except
polyphenols in control and pH after aging for 5 years, all quality indicators on teas of both varieties reached a
significant level (P<C0.05); (g) aging particularly enhanced the accumulation of polyphenols, soluble sugars and
soluble protein on Milan, and that of free amino acids, soluble protein and sugars on Lanhua; whereas, polyphenol
content stayed relatively constant for both varieties throughout the aging process. Taking both chemical and sensory
evaluations into consideration, it appeared that aging for 20 years for Lanhua and 15 years for Milan aromatic tea

would allow them to reach their respective most desirable quality.

Key words: aged aroma; Lingtou single-clump tea; aging time; quality indicators

Wi BE: 2017—04— 11 ¥1Fs 2017—07—04 B ILF

EE® A BRfril (1989—), %, W-LWsAE. . EMAYHEAR (Email: 747763876@ qq. com)
*JWIAEE : ) (1964—), &, HE. PRI ERAYHAR (Email: {11990@163. com)

E£WMAB: 7 ARARLSEFHT B E (2013B020419011) 5 J7 A& WN T RHELHRITH (2015N05)



970 R PR

%32 &

WSk AR ARAE SR FEAE, B
AHSAG SR R R EE A, ok S 0 4R
Mo RS EBRA R Z W . K2, A5k
2. PR A S HA KB KE MR RS L
FR A BE G AE— 2 . TE R T 2SI RR 19 . Wk
AR, P08 Sk BONZRS B F  2 BEAE R e Jin T
RN PR IELE L SRR D L
Tl B &AM R T . BRI
Sk LA 2 BT U A B O 5 A (] 7 AR b R R DL
FHOCHE

SRAR AR PR AR AR i 2% AR BT ER . 1984
PRI A 2014 SRR M HL, K2,
KB IR R & B EEW D, gk 30%
PLEs WEes i . wmmEss . S AR B R A
TR BEAE 18. 80 % ~26. 75 % 5 I ¥ M B R 4%
LM A BE R K . Bl B AR R Y T —
R EBAF R AR, S5 RERW. 2K
Wm A RO b 10.92% ., KB MW A R D
16. 78 %05 WIMEGH 1 A fL 5 T 2%, IR AN, 3B
0 R 1 S S N S S € il 1 N 1 S o £
RPEER., KXZW. ATEE SRS Y2 AR
FREEW /D o ZRAENEJRR A b R v 3 G OR B A3 B e
EU 31 14 722 b K T 4 2 ) o A4S I T R R R
TR RIS T SR AT A LR A 2 e AR
RS ER, RUZHAETHERSER, 7
. HFREAWTRERER -3 ZMAETRHESY
REnlEAM TG . Wk, FWHE TR, ZHBT
FE 2500, ZEM AR, REREAKHAME. T
NS UK Sk BRSSO R AR AR A 4R T | A R
HERRAE R A BT IR 4518 . A 5% 3 1o I 5 I 5
AEL 10 4F, 15 4F ., 20 4F 22 78 A TR 28 22 A T 0% 3k
FANZR B AR AR SO E HR bR . DU T R [
AT [R] X 2 A U0 Sk B NS S TR . R R A
U S B A5 ) Y 6 K BT 7 it 8 BF B9 B e R A

I EER

1.1 R

BEh: R 5. 10, 15, 20 4F Y 2248 & B RN
ARG L BN, DLYAE (2016 4F) HIFEM =2
TEA BRI > 5 AU Sk BN X IR, 28 SR T
MEH 1 000 m A2 A7 B2 B, A A i A 45 3 O =X
], A 40 BRI i I L D2 HIE . AR E B
M2, FRIBMK. FERYHTRERT4F
F RS A R AR

WA IR . R

CFE, WEE, BRIREN. REMR. BRIRA BN, AR,
O, Yo atral. e TR (EZGEE L
FRFNEBRAFD ;s iR (E 255 B 2= i 5 A
FRATD s KA = (R E 25 4 H k2R A
RATD

s, BF K. SHIMADZU/AUX120 (H
ABEHH AR A FD s fHIROT L. DHE-
9123 A RIS L PVIE R ST B4 (RIS % e g
WHRARATD; HiRKE®H: B5 HH-2 HRHE
ARG QLIS R FRAAT s pH It
PHSJ-3F & pH it (AR 2E S B A R A
A BOHL (2-16P B . I T ER A PR A A .
1.2 REFH*E
1.2.1 #&%44& RS, 40 B,
WCE TR BT
1.2.2 & R¥FEAHFNE Koy GB/T8304-
20134 pH {H: GB/T23776-2009""; K ¥ 1k &
H1#) . GB/T8305-20137 ; Jiff 8% 42 KL 18 . GB/T8314-
2013 ATV M R BURR-BR R b RN R
. GB/T8313-2008"%; W ¥ & . % D=
Bl S R
1.3 BEIFHN

£ B GB/T23776-2009 4% i J& B 7 3 7 51200,
VE A AMIE (15 43) VAR (25 43) . 1 (20
I3 G (25 430 RO (15 40) #E4 T P,
1.4 BESH

N SPSS 19. 0 &5 i % 48 xf B 48 i 17 48 it
iR

2 RS54

2.1 ZN[E W e A Sk BR AA 2R B SR TR IE AR

2.1.1 kR F LA b ks A E T
L1 AT, BRA RPN S 7K 43 % £ B A 0 I [
MYIER T B TE . AR B RAGS, R 5. 10, 15
HZEKSGREESARE (P>0.05), HE
ZALF I 20 4F (P<<0.05), BE& T (P
<0.05), W2 AFRMPINIE, I 15 45 10, 20
Ky ERERARE (P>0.05, HAKE
AR K e 22 R B % (P<<0.05), AW
Fr RN ELA, P 10, 15 4R 28 25 7 B A%
BMEKERES TR/ (P<0.05), XM,
TS 5 AR 20 AR 22 IR B S OK R B | TR
FH (P<0.05),

2.1.2 kB AR ERERY pHMY T/ H
2RI, 08 Sk AZR SR pH (H BE & I ] A



CE . AR R R A K EAREERRIEARG YR 971

10}
= 9l
CE Y
=
bt
2: 6
7
N 5_
4 G v
X 5 10 15 20
T e 1] /46

Bl WLBEMFPHIEPASIGENTU
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teas during aging process
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aging process
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Fig. 3 Change on content of water extracts in Lingtou

single-clump teas during aging process
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single-clump teas during aging process
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clump teas during aging process
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Table 1 Sensory evaluation on brewed Lingtou single-clump teas of different aging times
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