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1.1
2001 5 . 4 . 1 (
A1) , , . 2 (
A2): . . 25 O 24 h,

. (70+1) C 5h, 90 C 1 h,
3« As): . . 25 O 48 h.
. 2002-10-15; . 2002-12-02
©01102204)

(1969 ),
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. 70 C 5h, 90 C 1 h, . 4

( Ay . . 25 O 72 h,
. (70+1) C 5h, 90 C 1 h,

3

1.2
101-1 ( Twax =300 O), (AEG-220G), 722 .

(Tux=1 200 O), .
1.3

1.3.1 AKRFENZ

1.3.2 T b 4gey )z 03¢ 250 ml . 150 mL 12 h,
80 C 30 min, , 2mL 2mL 10. 6%
. . . 30 min, . . . L0
mL, 5mlL , , 10 min, 20min
722 620 nm Asn.
: (mg°g ') = { [133.574sv+0.1799) X250/ [10 000G (1
—w)] ) X10. . G (e) W (%), . y=133. 574+
0.1799.
1.3.3 & RH»H0 2 50g . .
. . . 105 C
, . . 2 0.001 g .
(mgeg ') = {10000 G/ [ G (10— W)} X 10, . G
@, G, (), W (%),
1.3.4 S@& geam gt Fe Fe . . Fe KiFe
(CN)s KFe [Fe (CN)] | (1D B
2548 250 mL, 10 min,
ImL, 50 mL . 0 1mol°L 'FeCk .00mL,  5min.  0.008 mol°L 'Ks
(CN)s 1 mL, , , 30 min , 722 760 nm
Ao,
, (mgg ') = { [0.3644:+0.00270) X 250X 50| /10 000
G A—w)} X10. . G . W 9. : y=0.364 545
+0. 002 7.
1.3.5 # & A 4B 8 Fepn ' 0.5¢ 75 mL 45 min,
. 1 mL . 15mL G-250 .
722 595 nm As.
: (mg°g )=1{(1255 1X A9sX 75)/[ 10 000G (1— W)
1} 10. . G . W (%). . Ass=12551mg°L .
1.3.6 #EAE A 6y A% " 40 ml., 30 min.
. 1 mL . 30%  4mL,  3.0mLO.1mol°L "AlCk
, 40mn , 722 420 nm A .

: (mg'g ') = { [0.030 944+0.023) X 40X
13, /..[,10,000G._(1—W)] } X 10. e, . W (%) .
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Table 1 Contents of soluble sugas free amino acid, polyphenols fhvonoid and ash in leaf and teas of P. amamus
/ / / / /
(mgeg 1) (mgeg™ ") (mg"g™» (mgeg™ ") (mg°g™ "
A L0 58 10 220. 80 74 25 26. 00
Ay 0.97 18 20 100. 80 58 40 21. 70
A, 0. 91 14 00 126. 40 60 40 21. 60
Ay 0. 80 10 40 139.20 61 65 17. %0
22
C D, Ay Az Ay
1 s
23
L. mg"gi] C 1) 0.97 mg-
gil, 0. 91 mg"gi1 0. 80 mg"gilo , ,
23.81%. : :
24
C 1)
[7]
2 9 1 9 24 h
A 48 h  As 4.6%, As  As 17. 13%.
25
(74.25mg°g D C 1)
C o As As A :
[8]
3 NEHITR
, ) 48 h
191
[19
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Variation of the main nutrition constituents in Pleioblastus amarus tea

YU Xue-jun, LIU Li, JIN Airwu, FANG Wei, HE You-zheng
(Research Institute of Bamboos ~Zhejiang Forestry College, Lin’an 311300 Zhejiangs China)

Abstract: Based on the studies of the ferment techniques, the comparison of the main nutrition wnstituents in the
leaves of Pleioblastus amarus fermented in different time is conducted. The findings show that Pleioblastus amarus
tea fermented for 48 h is at its best for its taste and retention of effective nutrient content. Pleioblastus amarus tea
made with the best techniques has 14. 00 mg °g7] soluble sugar, 0. 91 mg "g71 polyphenols, 126. 4 mg °g71 free
anino acid, 21. 6 mg "gi1 flavonoid content and 60. 4 mg °g71 ash.

Key words. Pleioblastus amarus; leaves; tea processing; nuirition constituents
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