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The Role of Time and Temperatur e of Fermentation on Phenolic compoundsthat Effect on Taste and Color
of Black Tea Drink in China Hybrid
A. Hatamzadeh and S. S. Shafyii-M asouleh”
Dept. of Horticultural Sciences, University of Ganl Rasht- Iran.
*Corresponding author: shafyii@ guilan.ac.ir; shig@gmail.com

Abstract

The fermentation is important process to make thekbtea. The green leaf of tea should be in fitygerature at
appropriate time to achieve best taste and qualigrink. The different genotype need to speciaigerature at fit
time. In this study, the effect of temperature efniientation (20, 25 or 30 °C) at four times (30, @D or 120 min)
was evaluated on the phenolic compounds and sepsoayneters of drink in china hybrid tea. The rssshowed
the best time for higher brightness of drink isri, and best temperature to achieve brisk tasdesaitable color,
and control of thearubigin production, is 25 °Cs@)|l the interactions between time and temperatufermentation
were significant on the theaflavin production astliagent taste of drink. The best taste and hidpnigthtness and
theaflavin were achieved in 25 °C at 60 min.

Keywords: Black tea, Catechin, Fermentation, Theaflavin,arbbigin.
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