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Effects of Laying Time and De enzyming on the

Quality of Summer Green T ea
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(Engineering T echnology Research Center of Xinyang Maojian tea Industry,
University of Henan Province, T ea Department of Xinyang Agricultural College, Xinyang 464000, China)

Abstract: In the present experiment, the effects of different laying time (4,6, 8, 10h) and de-en-
zyming temperature( 160, 190, 220 C) on Xinyang summer tea were studied. The chemical compo-
sitions (water content, tea polyphenols, amino acids, caffeine, etc.) and sensory factors (tea
soup, aroma, taste, foliaceous, etc) were analysed. T he results demonstrated that it would get a

better quality of summer green tea under the conditions of laying 6 hours and de-enzyming during
190 degrees.
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