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The Influence of Different Brewing Conditions on the Flavour of

Lu’an Guapian Tea Soup

TAO Dongbing, GAO Xue, ZHANG Xuan, ZHANG Qi, YUE Xiqing*

College of Food Science, Shenyang Agriculture University (Shenyang 110866)
Abstract Lu’an Guapian was one of the top ten famous tea in China and a special variety of green tea. The electronic tongue
was used to measure the sourness, sweetness, bitterness, astringency, umami and saltiness taste values of Lu’an Guapian tea
soup under different brewing water quality, brewing temperature and brewing time, to analyze the influence of different brewing
conditions on the taste of tea soup, and to find the suitable brewing conditions of Lu’an Guapian tea. The results showed that
the influence of different brewing conditions on astringency, umami, sourness, saltiness and bitterness was brewing water
quality >brewing water temperature>brewing time. The effect of different brewing conditions on the sweetness value was
brewing water quality >brewing time >brewing water temperature, in which the influence of brewing water quality on astringency,
sweetness, umami and sourness was extremely significant, and the influence of brewing water quality on saltiness value
was significant; In which the influence of brewing water temperature on the astringency value was extremely significant; In
which the influence of brewing time on the astringency value was significant; In which the influence of these three brewing
conditions on bitterness value was not significant.
Keywords Lu’an Guapian; brewing condition; electronic tongue; flavour
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Antioxidant Activity of Different Solvent Extracts from Grevillea robusta Leaves
ZHANG Yong, ZHANG Shengyuan, HUANG Sihan, LIN Dadu*
Medical College of Jiaying University (Meizhou 514031)

Abstract To study the antioxidant activity of different solvent extracts from Grevillea robusta leaves in vitro, the
medicinal materials were ultrasonically extracted with methanol, and extracted and separated with different polar solvents
respectively to obtain 4 different polar parts of n-butanol, ethyl acetate, petroleum ether and water. The antioxidant activity of
Grevillea robusta leaves extract in vitro was determined and evaluated by Prussian blue method, DPPH radical scavenging
method and ABTS radical scavenging method. The results showed that different solvent extracts from Grevillea robusta
leaves showed good antioxidant activity and had a good dose-effect relationship with sample concentration. Methanol

extract and ethyl acetate extract had the strongest antioxidant activity and were good sources of natural antioxidants.
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