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Effect of Rolling-Stirring of Fresh Tealeaves
Prior to Storage at Low Temperature on
the Formation of Tea Aroma Compounds

Tsuyoshi Katsuno®, Tadashi Goto, Toshiaki Kobayashi
Shizuoka Prefectural Research Institute of Agriculture

and Forestry, Tea Research Center

Summary

Rolling-stirring during indoor withering of fresh
tea leaves plays an important role in the aroma of the
semi-fermented tea. In this study, we elucidated the
effect of rolling-stirring on the aroma of the produced
tea. Fresh tea leaves were rolled and stirred prior
to storage at low temperature (15°C). Tea samples
were prepared from the stored fresh tea leaves every
4h. The aroma compounds in the tea samples were
analyzed after processing.

We found that the amounts of indole and jasmine
lactone in the tea samples were significantly increased
by the rolling-stirring treatment. Moreover, the rolling-
stirring treatment shortened the peak time of indole
and jasmine lactone during the low temperature

storage of the fresh tea leaves.

Key words : tea, rolling-stirring,

withering, aroma compounds.
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HYXTRRLENIEPD, BRI LTORIBLTY
B REMEDRIE S iz,
ThHIA=VREZD1DOTHL)FUu—), 2-7 =

Table 1. Quantification of Aroma Compounds Isolated from Tea Samples Processed with and/or without Storage of Fresh Tea Leaves

Amount (pg/g dw.)

Aroma compounds

Non-rolling stirring

Rolling stirring Non-rolling stirring

and and and

non-strage strage strage
linalool oxide (trans—furanoid) 072 = 008 031 = 001 trace
linalool oxide (cis-furanoid) nd 031 = 000 032 = 006
linalool trace 055 = 004 046 = 0.06
linalool oxide (¢#rans—pyranoid) 025 = 001 039 = 006 035 = 004
linalool oxide (cis—pyranoid) 065 = 004 113 = 019 100 = 012
geraniol nd nd trace
2-phenyl ethanol 030 = 0.00 030 = 001 036 = 012
(Z)-jasmone nd 112 = 010 033 = 010
jasmine lactone 062 = 002 470 = 024 168 += 031
methyl jasmonate nd 088 = 005 072 = 003
indole 033 = 001 2324 * 143 636 = 088
coumarin 054 = 0.04 059 = 002 051 = 006

Values are means * SD (n=3).
nd; not detected
trace; MS signals were too weak for quantification.
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Figure 1. Changes in the amounts of the aroma compounds of
indole (A), jasmine lactone (B), methyl jasmonate (C),

linalool (D), and 2-phenyl ethanol (E) caused by the
storage of fresh tea leaves under low temperature.
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