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Effects of different processing techniques on the quality
of salvia miltiorrhiza black tea

Fancheng Ni, Jinggui Li, Cheng Tan, Chen Zhang, Yanhua Zhou, Qingdong Wen
Zhangzhou Science and Technology Vocational College, Zhangzhou, Fujian, 363202

Abstract: Using salvia miltiorrhiza leaves as the main raw material, two kinds of salvia miltiorrhiza black tea (salvia
miltiorrhiza leaves processing black tea and salvia miltiorrhiza compound black tea) were studied. Through sensory evaluation
of two kinds of tea and determination of main components of salvia miltiorrhiza leaf black tea, the factors affecting its quality
were analyzed and discussed. Comprehensive analysis: salvia miltiorrhiza leaf black tea and salvia miltiorrhiza compound
black tea have better quality. Salvia miltiorrhize leaf black tea: after withering for 8 h, withering temperature 34 °C , drying
temperature 85  °C , the quality is better. Compound black tea: adding concentrated juice of salvia miltiorrhiza leaves in
withering and fermentation stages is beneficial to improve the quality of tea; The addition of salvia miltiorrhiza will enhance
the thickness and sweetness of tea and enhance the fruit sweetness. This study showed that salvia miltiorrhiza leaves had a

great application prospect, and provided reference for the subsequent development of salvia miltiorrhiza leaves.
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Table 2 Parameters of Salvia miltiorrhiza Bge.leaf black tea

AbE ZEPIIIE /| RBEREE/C | TR /C
1 4 34 80

2 8 34 80

3 12 34 80

4 8 30 80

5 8 28 80

6 8 34 85

7 8 34 90
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Table 3 Parameters of Salvia miltiorrhiza Bge.

compound black tea
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Table 4 Linear regression equation and linear range of
each component

W bt | KL
( pg/mL)
MR | C=264.3675 *A -3.6605 | 0.9983 | 0-400
BB AR C=0.4510 %A -0.0253 | 0.9945 | 0-600
puni C=159.0672 *A —0.7982 | 0.9998 | 0-200
JLHER C=1.2636 *A +0.0009 | 0.9994 | 0-600
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Table 5 Sensory evaluation on Salvia miltiorrhiza Bge.leaf black tea made by various processing technologies

SR T .
o S w1 T iR T i
1 FARME . CREEMIE HR o B, HEAQEAN 81.4 +0.46 De
2 FRWE . AFEERE AERFA R4 v M A B LT 88.63 + 0.25 Aa
3 FRME. OPFEEBNIE | EE A Rk R4 A Sy A e EAN 78.17 +0.21 Ef
4 FRME . ORI HA o LA B AT 83.73 £ 0.47 Ce
5 SREME . AFRR I HAMK 4 P i it L QAN 78.83 + 0.4 Ef
6 REME . AFAEIE LIRS TN R4 it ity 5 L QAN 84.87 = 0.59 Bb
7 FRBE . AP AR R4 it vy 5 L Qe 82.37 = 0.4 Dd
CK NN CRE =g AT iRl HR R H. OB HE €3] 76.07 +0.59 Fg
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Table 6 Effect of processing technologies on the active components of Salvia miltiorrhiza Bge.leaf black tea

AL BRI K= W) SR S AR KB AL
1 35.04 £0.08 Ee 19.98 £0.12 Bb 0.49 £ 0.04 Dd 10.24 £0.11 Dd 2.73 £0.05 Dd
2 37.11 +£0.12 Bb 16.43 £ 0.07 De 0.87 £ 0.05 Bb 14.06 £ 0.06 Aa 3.37+0.06 Aa
3 37.07 £ 0.1 Bb 14.73 £ 0.08 Eg 0.49 £ 0.04 Dd 10.31 £0.07 Dd 227 +0.04 Ff
4 36.64 + 0.06 CDe 18.24 £ 0.07 Cd 0.89 £ 0.03 Bb 12.55 £0.05 Bb 2.93+0.08 Ce
5 36.45+0.12 Dd 18.43 £0.07 Ce 0.75 £ 0.06 Ce 12.45 £ 0.05 Bb 2.69 +0.05 Dd
6 36.67 +0.06 Ce 16.31 £ 0.03 Def 0.32 £0.05 Ee 11.94 £ 0.08 Ce 2.27 £0.04 Ff
7 36.48 +£0.02 CDed 16.24 £ 0.07 Df 0.29 £ 0.04 Ee 8.05 + 0.08 Ff 2.55+0.05 Ee
CK 37.44 £ 0.06 Aa 28.54+£0.13 Aa 1.93 £0.08 Aa 9.05 +0.06 Ee 3.2+0.04 Bb
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Table 7 Sensory evaluation on Salvia miltiorrhiza Bge.leaf black tea made by various processing technologies

b3 LI o
SN S el AN RS

1 W, MR A HERE . PH2E | 4. Wi e JEE A i MLIEE | 86.37+0.25 Fe
2 e, wMELE . WA FEAE . WH R, W fief it MELAE | 85.25+0.39 Ge
3 W, wEYs, A EE A, WHE AL M fiif 3 LIS | 85.88 +0.24 FGe
4 | SREY. OFDH, Ao HEAF. ZFD MR, 6 SR H45E | 91.62+£0.31 ABa
5 |AREBY. DN, Aa2 AT WER. R B L B SR ML | 89.53+0.37 Ced
6 |HAREL. AL, AiE TR (EE fif it | R LTS | 8827 +0.58 Ed
7 EAREY. RSN, AiZ TERAT xS fif Pt )R LIS | 89.43 £0.77 CDed
8 | AREL. ARSI, AoZ| MAE. WEF i fif | J5 ML | 91.95+0.31 Aa
9 | RREL. AFESNE. A4 TR e fief e | J5 HZL5E | 88.98 +0.69 CDEcd
10 | ZREL. LI, AgZ| HRE. WEF i e | J5 MLIEE | 89.75+0.31 Che
11| FREY. OFLHE, G482 BRE. 250 Liog fif s, MATEE | 90.92 +0.55 Bab
12 | KRR, OFLHE, 42 TERAT ARz g JEE A T MLLAE | 88.47 +0.42 DEcd
CK | FREL . aRLH, A42 i P i st L1 | 88.72 0.35 CDEcd
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