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Effects of fixing technology on active components of
composite Eucommia tea

LIU Wen,XIAO Bin, WANG Li-xia,PU Guo-tao,GAO Ting,LIU Jie, LI Jiao

(College of Horticulture s Northwest A& F University ,Yangling s Shaanzi 712100, China)

Abstract; [Objective] This paper studied the effects of fixing technology on active components of com-
posite Eucommia tea,aiming to improve the produce of composite Eucommia tea. [Method]) Differences in
the contents of active components (tea polyphenols,amino acid, chlorogenic acid,flavonoids,and water ex-
tracts) in composite Eucommia tea when different mass ratios of Eucommia to tea fresh leaves (9 : 1,7 : 3,
5:5,3:7,and 1: 9) were chosen,and when different fixing technologies (caldron, steaming and micro-
wave) were used with fixed mass ratio of 3 7. In addition, different fixing powers (6 kW and 4 kW) and
rotational speeds (350,300, and 250 r/min) were used to further investigate microwave fixing. [Result]
The contents of active components in composite Eucommia tea were balanced and appropriate when mass
ratio of Eucommia to tea fresh leaves was 3 : 7. Microwave fixing technology had the highest active compo-
nents contents. Power and rotational speed of microwave had significant effects on the contents of active

components in composite Eucommia tea. With power of 6 kW and rotational speed of 300 r/min, the con-
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tents of tea polyphenols,amino acid, chlorogenic acid,flavonoids and water extracts of composite Eucommia

tea were 199. 3,39.2,19. 3,10.5 and 406. 3 mg/g respectively. These were the highest in all treatments ex-

cept tea polyphenols. [Conclusion)] The best ratio of Eucommia to tea fresh leaves was 3 : 7. Microwave

heating was helpful to reduce the loss of active components in composite Eucommia tea with optimal condi-

tions of 6 kW power and 300 r/min rotational speed.
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Fig. 1 Effects of mass ratio of Eucommia to tea fresh leaves on active components contents in composite Eucommia tea
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Fig. 2 Effects of fixing technologies on active components contents in composite Eucommia tea
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Table 1 Comparison of the active components contents in composite Eucommia tea with different microwave fixing conditions
AU/ kW AT/ KEW/ IR/ aRIER/ RS Y/ K i/
Fixing (r+ min 1) (mg+g b (mge+g b (mge+g b (mgeg b (mge+g b
power Fixing speed Tea polyphenols Amino acid Chlorogenic acid Flavonoids Water extracts

350 179.4 37.5 11.6 8.7 381.9

6 300 199. 3 39.2 19.3 10. 5 406. 3

250 131.4 37.1 15.9 9.4 368. 1

350 129.6 36.7 18.7 10. 3 409.7

4 300 179.3 38.4 17.8 9.5 392.4

250 221.7 36.9 13.0 9.1 392.4

R2 HERASEATHENEENHMPESEREREFERSREXMHW AT ENH
Table 2 Variance analysis on the effects of microwave power and rotational speed on the active
components contents in composite Eucommia tea
% Factor KL I 25 R B S Y K
- Tea polyphenols Amino acid Chlorogenic acid Flavonoids Water extracts
7 Y% Fixing power 0. 000 0. 145 0.032 0. 690 0. 000
27 % 3 Fixing speed 0. 000 0. 004 0. 000 0.079 0. 000
X = Th g oK% T I
AT A R AR 0.000 0.764 0.000 0.003 0.000

Fixing power X Fixing speed
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