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Abstract

This study was analyzed to the characteristics of the Lindera obtusiloba eaf teas by various manufacture
methods. Moisture content was the highest in the tea processed by air dry method, and the lowest in the tea
roasted after steaming. The contents of soluble solid was higher in the fermented tea than in the others, and
the lowest in the roasted tea. The content of tannin was the higher in the roasted after steaming tea than in the
others, and the lowest in the fermented tea. The content of vitamin C was the higher in the roasted tea than
in the others, and the lower in the steamed tea. The mineral contents of leaf teas was orderly K, Na, Mn, Ca,
Fe, Mg, and Zn. The roasted after steaming tea was estimated to the most excellent in the sensory evaluation
of leaf teas.
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Table 1. Color values of Lindera obtusiloba leaf teas prepared by various process

Leaf tea Tea extracts
Samples -
L-value a value b-value L-value a value b-value

Roasted tea 36.33+0.29 -6.041+0.03 21.66£0.09 94.58+0.11 -1.93+023 24.25£0.08
Roasted tea aft

oasied Tea &L 39733021 -7.9610.05  2452%016 9470030 - 197019  22.68+0.16

steaming
Withered tea 40.100.04 -9.46£0.07 20.82%0.14 91.01£0.08 -1.67+0.17 34.94%0.12
Fermented tea 37.51£0.35 -72710.04 20.10£0.10 92.69£0.38 -1.56+£025 3593%+0.20
Steamed tea 37.25+0.01 -4.421+0.01 23.40+0.07 90.94 +=0.03 -1.92+0.17 33.89%0.11
Air dried tea 43.20%0.10 -11.4£0.02 23.960.08 40.20£0.33 -1.77+0.21 29.68£0.15

Mean+S.D.
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Table 2. Moisture and soluble solid contents of
Lindera obtusiloba leaf teas prepared by various

process (%)
Moisture Contents of
Samples .
contents soluble solid
Roasted tea 6.381+0.14 8.671+0.01
Roasted tea after
. 5.18%0.16 12.66+0.34
steaming
Withered tea 6.3110.12 8.331+0.09
Fermented tea 6.4610.14 15.33+0.39
Steamed tea 6.58+£0.07 10.88£0.39
Air dried tea 6.711+0.02 11.611+0.35
Mean+S.D.
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Table 3. Ash contents of Lindera obtusiolba leaf

teas prepared by various process (%)
Samples Ash
Roasted tea 3.65%0.05
Roasted tea after steaming 3.48+0.03
Withered tea 3.8440.07
Fermented tea 3.5710.07
Steamed tea 3.71%0.03
Air dried tea 3.50+0.09
Mean£S.D.

Table 4. Vitamin C contents of Lindera obtusi-

loba leaf teas prepared by various process

(mg/100g)

Samples Contents of vitamin C
Roasted tea 37.17£0.04
Roasted tea after steaming 36.66+0.02
Withered tea 18.58+0.36
Fermented tea 26.63x0.16
Steamed tea 16.70+0.30
Air dried tea 34.44+0.06
Mean+S.D.
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Table 5. Tannin contents of Lindera obtusiloba

leaf teas prepared by various process (%)
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Samples Contents of Tannin _
T YeEdoh AAAR] Z1aEE WAL ghollA
Roasted tea after steaming 3.29£0.03 2 ¥ex), 244, gdEa, A 2 o].ao_zi zz+¢} 1.9
Withered tea 2.88+0.02 1~3.0050 953 22 7|S=E HehHA &
Fermented tea 2.2610.02 AT oA Aol S et o] ¢} ol A
ZHlo) mE A7 QX Vi =L 73 EE
Steamed tea 2.34+0.03 enel e AR 94 3 o 1258
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Mean£S.D. oz AZA).
Table 6. Mineral contents of Lindera obtusiloba leaf teas prepared by various process (mg/g)
Samples K Ca Na Mn Fe Mg Zn Cu
Roasted tea 7.56 0.21 5.16 0.56 0.07 0.07 0.02 0.01
Roasted tea
. 7.58 0.21 5.16 0.71 0.07 0.06 0.02 0.01
after steaming
Withered tea 7.57 040 5.17 0.73 0.08 0.03 0.04 0.02
Fermented tea 7.14 0.39 5.14 0.77 0.07 0.04 0.03 0.02
Steamed tea 7.5 0.46 5.15 0.80 0.07 0.06 0.03 0.02
Air dried tea 7.1 0.50 5.15 0.81 0.08 0.05 0.04 0.02
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Table 7. Sensory evaluation of Lindera obtusiloba

Py
=]

leaf teas prepared by various process

Flavor Taste Total

Samples .
Grassy Sweet Palatability Astringency Sweet Palatability Palatability

Roasted tea 3.6410.67°  4.00+1094 3.90+0.54° 33610.92° 3724065 400063 3.00+137
Roasted tea a a 2
. 4451052  455+052° 455%121° 4.09%0.83 4551069 473%047  5.0020.00

after steaming
Withered tea 1361067  1.551069° 1.5550.69° 1.55+0.69°  1.55+£069° 1.64+0.67% 1.64+081°
Fermented tea 1641087  145+052° 1.73£0.79° 2.00+077  1.87+089° 1.91+0.83° 1.91+0.94°
Steamed tea 2181052 2181098 236+081* 1.90+0.83F  191+£070° 2.01+070° 2183075
Air dried tea 1.5470.69°  1.55£0.52° 1.722£0.65% 1.73%0.91°  191£1.04 1.91+094° 1.91+0.70°
Mean+S.D.

Means with the same letter are not significantly different in a column(p<0.05).
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