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The Effect of Variation in Organic Chemical
Components on the Quality of Pauchung Tea During
Storing.

Cheng Y. L.

Taiwan Tea Experiment Station, COA

Abstract : Pauchung tea made of Taiwan Tea-12 ( TTES-12 ) stored at -20, 0 and 25°C for 10
months and in different ehvironmental relative humilities were used as experimental materials.
The changes of non-volatile compounds are agreed with the results of the same experiment of
last year. The content of water is always above 5% when the teas are in the packing
materials to let air through for 6 months. At the same time, the overall sensory of Pauchung
teas were evaluated by well-trained panelist. The results show that the quality of teas get
worse obviously. During storage in packing materials to let air through, the contents of
chlorophyll and amino acids decreased while those of oxidative catechins increased as the
storage in any materials and environmental relative humilities did not change significantly.
The change of volatile compounds of tea is obviously effected on the temperature during
storage. Total, 20~30 volatile compounds in these Pauchung teas were identified. Among
them, dimethyl sulfide was found to be the most abundant one with amounts of 6.05~7.08
ppm. For these sample stored at 0 and 25°C, the contents of 3 components, e.g., dimethyl
sulfide, ethylacetate, trans-2-hexanal decreased while those of 5 components, e.g., acetic acid,
propionaldehyde, 1-pentene-3ol, n-capronaldehyde and 4-methy 1,2- heptylamine increased
as the storage time increased. Except acetic acid, the other increasing components are
probable to the sources of the aged flavor. According to above results, it may be to distinguish

between fresh and aged teas.



