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Abstract: In order to improve the quality of autumn black tea, a crude enzymatic solution of strawberry was used to promote the black tea
fermentation, and the sensory quality, taste characteristics, main chemical components and aroma compositions of the obtained black teas were
investigated for comparison, The results of sensory evaluation and electronic tongue evaluation showed that adding the crude enzymatic solution
of strawberry promoted the fermentation process, and alleviated the bitterness and astringency and improved the aroma guality of the autumn
black tea. Analysis of quality and aroma components revealed that the addition of the crude enzymatic solution of strawberry had a greater
influence on the contents of tea polyphenols, soluble sugars, catechins, amino acids and aroma components. Compared with the control, the tea
polyphenol content decreased significantly in black tea at a crude enzymatic solution-to-rolled leave mass ratio of 10% (CM3), among which the

Bl i E

SEDCEL AR I 3 P, S A R R A R O AR ) B R R 1L A T R, 2021,37(8):184-191,4219

Al Ze-yi, LI Rong-lin, YE Yu-tong, et al. Crude enzymatic solution of strawberry promotes fermentation and improves the

physicochemical quality of autumn black tea [J]. Modem Food Secience and Technology, 2021, 37(8): 184-191, +219

PR ERE: 2020-12-21
EEWME: IFHfRIRHIEFFEEME (C18)3034); THEMM LWL IHEAER (ATS[2019]243); THE R EARARMEH LA E
(2020-8J-047-02-1); IFFEEmM A HINE (BE2018435; BE2019437)

fEEfsr: NE (1987-), 4, 8+, BIERMARR, WFvhE: EHNLISRERR

MWIREE: #HiME (1983-), &, WL, BIWIRR, #RAG: FREESER
(C)1994-2021 China Academic Journal Electronic Publishing House. All rights reserved.  htip://www.cnki.net

184



MA@ 2021, Vol.37, No.8
contents of C, ECG and EGCG were reduced by 30.92%, 27.34% and 17.87%, respectively, while the contents of soluble sugars and theaflavins

Modern Food Science and Technology

in black tea increased by 18.70% and 15.93%, respectively. Among the aroma compositions, the contents of dehydrolinalool and nerolidol
increased by 58.79%, 61.67%, respectively, and the contents of linalool, nerol, phenylacetaldehyde and beta-pinene also reached the highest
level for the treatment. These aroma components increased greatly the black tea aroma. In addition, the CM3-treated black tea exhibited the
strongest DPPH free radical scavenging activity (ICs=85.0140.85 pg/mL). In conclusion, the addition of the crude enzymatic solution of
strawberry promoted the fermentation of black tea, alleviated the bitter taste and astringency, and improved the aroma quality of autumn black

tea. Moreover, the addition ratio for crude enzymatic solution and tea leave at 10% led to the greatest quality improvement and an increase in

the antioxidant activity of black tea.

Key words: autumn black tea; crude enzymatic solution of strawberry; taste; aroma
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Table 1 Experimental design for adding strawberry crude enzyme in blacktea fermentation process
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Table 4 Effect of adding strawberry crude enzvme in fermentation process on the taste characteristics of black tea
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Table 5 Effect of adding strawberry crude enzyme in fermentation process on amino acids composition in black teas

FikERE ALY O T AR - TR A (g
) WA e A I B B PR

AR EeRTa ARE{E(mg/mL) CK/(mgle) CMlimg/g) CM2imgiz) CM3fimg/g) CM4/(mg/g)
R BE(+) 4.18 6.13 5.50 4.77 5.09 4.30
BRI BE(+) 0.05 121 0.92 0.84 1.65 0.87
FRERRE BN 2.50 0.09 0.09 0.09 0.10 0.07
RAEE  HH 0.03 0.16 0.19 0.10 0.26 0.12
RABEE  ®(H 1.00 1.38 1.59 1.36 1.56 2.15
ESE Y HH(+) 0.60 0.23 0.24 0.27 0.24 0.25
G R% H(+) 1.50 0.46 0.36 0.50 0.44 0.50
Lk HH(+) 3.00 0.34 0.36 0.30 0.29 0.23
AR H(+) 2.60 0.22 0.21 0.22 0.20 0.21
WA ) 0.50 0.43 0.30 0.43 041 0.43
BRI 0.20 0.30 0.29 0.29 0.26 0.26
BRI 0.50 0.61 0.33 0.52 0.52 0.53
HER SO 0.40 0.46 0.38 0.44 0.40 0.45
ERE ) 0.20 0.09 0.09 0.11 0.08 0.09
F AR () 0.90 0.20 0.16 0.21 0.19 0.17
R () 1.90 038 0.27 0.37 0.32 0.35
&R F() 0.90 0.15 0.10 0.13 0.11 0.14
R () ND 0.16 0.14 0.15 0.17 0.17
Fop QAR E T 13.00 11.52 11.10 12.29 11.29

FED

ek SR,

“ sk gek B ARG, “ND”# R4 B,
7 6 EaRE R A B R E S A hORN

Table 6 Effect of adding strawberry crude enzyme in fermentation process on aroma components of black teas
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