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Abstract; The effects of different technological processes and parameters on the quality of loquat leaf tea
were studied to provide technical reference for improving the quality of loquat leaf tea. Taking new bud tip
of loquat young leaves collected in summer as materials,three processing methods with different processing
parameters were adopted to screen optimal one,i. e. ,rolling first then stir-frying; stir-frying first then roll-
ing,and stir-frying again; rolling first, then stir-frying, and then rolling again. The chemical constituents
and parameters related tea-brewing of the processed products were measured. Principal component analysis
and cluster analysis method were used for comprehensive evaluation. The results showed that different pro-
cessing methods presented significant impacts on the tea quality. The average contents of total flavonoids,
polyphenols and total triterpenoid acids of the loquat leaf tea prepared by the method of rolling first and
then stir-frying were significantly higher than those prepared by stir-frying first and then rolling. Howev-
er,the contents of soluble sugar and free amino acids of the tea prepared by stir-frying first and then rolling
were significantly higher than those prepared by rolling first and then stir-frying. The teas prepared three

methods all exhibited strong antioxidant capacity. Under the same technological process and rolling time,
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with the extension of stir-frying time, the contents of total flavonoids, polyphenols and total triterpenoid

acids basically increased first and then decreased,while the contents of free amino acids mostly decreased.

Based on principal component analysis and sensory quality evaluation, the optima processing technology

was determined:the leaves were steamed for 75 s,rolled for 5 min and then stir-fried for 25 min.

Key words:loquat young leaf; tea processing; process condition; quality
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Table 2 The average contents of main functional components of

loquat leaf tea prepared by three

technological processes mgeg '
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Table 3 The contents of soluble total sugar,free amino acid and

water extract of loquat leaf tea prepared by three

technological processes
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Al 39.7840.85%  5.6740.18™  43.7640. 88
A2 37.7040.88%  4.83%+0.059  43.3441.59«
A3 22.84+1.81"  2.04%+0.14 43.86+1.79%
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C5 30.17+£2.26%  4.8440.38  45.90+1.21%
C6 39.76+1.09%  4.814+0.03  43.3941. 42
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Fig. 1 Changes of the main functional components of leal tea prepared by three technological processes
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Fig. 2 The average contents of main nutrients and the mass
fraction of water extract of loquat leaf tea by different

making processes
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Table 4 Sensory quality evaluation of loquat leaf tea prepared by three technological processes
T2 %% SME(10%) H6(25%) Wk (30%0) FR25%) M (10 %) By
Al 85. 863, 68 84. 7143, 84° 83.0043. 38% 82.1445. 59" 82.86+3. 48" 83.49
A2 91. 2543, 92° 89,0044, 11° 88. 3844, 88" 86. 7544, 11* 87.00+4. 81° 88.28
A3 85. 7544, 58 84,7545, 62°% 85. 3845, 49% 87.6343. 88" 85,8843, 28" 85. 87
Ad 83,6344, 44" 86. 7545, 57" 85.25+6.21%" 87. 2545, 99" 82.7543. 36 85.71
A5 86. 38 5. 44 84.1346.93% 84,2546, 56 84,0045, 85% 81.3846. 36" 84.08
A6 84. 634, 95" 86.754-5.39™ 85.504£3.51% 83.00+7. 32 83.0046. 76 84, 85
Bl 83.1345.57 82,2544, 37 87.38+5. 95" 84.13+7. 95 83.6343.77% 84. 48
B2 85.1346.21% 84.8845.19% 89. 8845, 44° 86. 6345, 77 84,0044, 05 86.75
B3 84. 635, 04" 82,1344, 09' 83.00£5, 55¢ 83,2545, 24 85.25+3. 51" 83.23
B4 86. 005, 08 84,7545, 51°% 85. 504, 42% 85.0044, 75" 83,3844, 59 85.03
B5 84. 13-4, 19 87.2542. 89" 86. 5044, 79 86.00+4, 21°* 83.6346.01% 86. 04
B6 85.00+4, 14 84,1443, 44" 87.14+4.76™ 88. 0044, 34" 82.864-3.91"% 85. 96
C1 85.50+5. 42 83.634-4. 06" 84,1344, 87 82.6347. 28 82. 2546, 83" 83.58
C2 86. 884, 62" 82.6347. 68" 86. 003, 69 86. 5045, 61 83,3845, 44 85.11
C3 83. 867, 64" 86.71+6.98™ 86.14+6. 03 86.57+3.92% 78.43+7.63 85. 39
C4 87.14+7. 77" 85.00+6, 37" 85.29+5. 12% 84.00+6. 32% 82.0046. 21 84.75
C5 88. 3844, 95" 85. 8844, 41 84. 8845, 05% 84,2544, 52 84,5047, 23" 85. 28
C6 84.50+=4, 11" 86. 1344, 53 83.2547.56% 81.25+7. 89" 81,8846, 17" 83. 46
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Table 5 Factor load, contribution rate and factor weight

of each principal component

PR ¥~ 2 fif
LD
1 2 3 4

KW 0.814 —0. 144 0.161 0. 289
AL S —0.527 0.744 —0.041 0.208
B R 0. 869 0.099 0.166 0.271
ST 0.795 0. 326 0.001  —0.008
U B8 2 SR —0.193 0.834  0.350 0. 081
K Y —0.168 —0.222 0.927 —0.188
DPPH 0. 658 0.438 —0.112  —0.564
FTRRR (Y 40. 359 23.232  14.990 8.016
ES i SG7P) 40. 359 63.591  78.581 86.597
¥ E 0. 466 0.268 0.173 0.093
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Table 6 Evaluation results of loquat leaf tea prepared

by three technological processes

Ly B g;%% s
1 2 3 4 B2y H&
Al 2.16 1. 39 0.46 —0. 65 1.21 1
A2 2.39 0.63 0.21 —0.08 1.13 2
A3 0.34 —2.89 —0.65 —1.30 —0.74 13
A4 1.32 0.53 —0.45 0.70 0. 64 6
A5 2.68 —1.24 —1.07 0.61 0. 69 5
A6 —0.71 —1.01 —1.50 0.09 —0.74 14
Bl —1.38 2.18 0.18 —0.07 —0.03 9
B2 0. 88 2.25 —0.08 —0.58 0. 82 4
B3 —1.12 —0.02 —0.03 —0.94 —0.74 12
B4 —2.14 0.42 0.09 0.12 —0.74 11
B5 —0.70 0.26 —0.54 0.81 —0.24 10
B6 —0.53 —1.48 0. 64 —0.17 —0.47 11
Cl —2.19 0.00 —0.78 0.18 —0.98 18
C2 —2.21 —0.49 1.04 0.14 —0.84 17
C3 —2.00 0. 26 0. 00 —0.23 —0.77 16
C4 0.38 —0.07 0.39 0.27 0.22 8
C5 2.17 —0.71 1. 81 0.19 1. 00 3
C6 0.66 —0.02 0.27 0.91 0. 38 7
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Fig. 3 Cluster heat map of indexes of loquat leaf tea prepared

under different technological conditions
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