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Sudy on Havour Chemigry of Eucommia Tea
Influence of Second Drying on Quality and Havour Composition of
Eucommia Black Tea

DONG Shang-sheng, WENGWe, ZHA Serrjun, TONG Qi-ging
(Tea Sdence Department , Zhgjiang University , Hangzhou 310029, Zhegjiang, China)

Abgract : The dfectsdf different tenperature (95, 110, and 125 ) and duration (1, 2, and 3 hours)
of seoond drying on the quality and conposition of  Eucommia black tea during refining process were sud-
ied It is showed that the contents of protein, amino acid, reduced sugar , thedlavins (TFs) and
flavonides decreased with the termperature increas ng and duration prolonging. The content of thearubigins
(TRs) increased &t 95  and decreased at 125  with the duration prolonging , and the highest content
o TRswasfound & 110  for 2 h. The content of anodori compounds increased in the fird hour of sec-
ond drying with lower range at 95 thana 110 and 125 , but it decreased later , and the lower
the tenperature , the fager the decreasng. With orgaroleptic eval uation on the conprehendve qudity , it
showed that second drying for 1 to 2 hours under the tenperature of 110  bendfits the formation of high
quality Eucommia black tea.

Key words: Eucommia black tea; second drying; qudity and ingredient



