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Change in the main constituents by a treatment condition
of anaerobically treated Green Tea Leaves
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ABSTRACT : The contents of chemical components such as total nitrogen, total amino acid,
chlorophyll, vitamin C and free sugar were somewhat higher in CO, and N, gas treatment than those
of other treatment. However, the contents of tannin and caffeine did not show any different in the 5
treatments. y-aminobutyric acid(GABA) and alanine accumulated in tea leaves under anaerovic
condition. The content of GABA acid with CO, and N, gas treatment was higher 8~6 times with values
of 264~215mg/100g than in control (35mg/100g). The scores of sensory test was not different between
anaerobic treatment and control. Consequently, tea mading within N, and CO, gas treatment after
plucking was considered to be the best green tea in terms of functional nature as well as taste nature.
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Table 1. Contents of chemical components of various green tea

Green Teas* TN TAA™ Tannin Caffeine Chiorophyil Vit. C
(%) (mg/100g) (%) (%) (mg/1009) (mg/100g)
Airtreatment 14.87° 2901° 14.19° 3.08° 316° 330°
N,-treatment 490 3,001* 13.88% 3.112 3482 405°
CO,-treatment 495* 3,021° 13.56% 3.10° 360° 410°
Vacuum-treatment 4.80° 2.875° 13.47° 323 331® 344°
Contro 485 2,926 13.34° 3.09° 330° 366%
* Gas treatment had 25 psi pressure during 3 hour
** T-N : Total Nitrogen *** T.A.A : Total Amino Acid
T hE F(1988) ©] N, gas A Al &d §ako] 2. sU|XelgE e eldt Rige E M=EE =Xt
17.1~17. 9% 2= Huel dFatols AFA 7] o fajofo| it B2k
& Zd3et Ayzhgic N a1 . - .
TE A 4ndn A A4S AR TAE, 2, ALY 2

Fre| 9l e 3.08~3.23% 2 A9 Tzt
of Ae Ao7t VA ggtot, AFAE st 3.23%
Z gl M BT A 5(1992) ] Aol &
gro] B3] 2.1%, N, gas® AZAgNA 2.2+
0.1% 2 o7} YTt B g W83 gkzizt
ot ujsgk Ao, HH F(1988) o] 7t
ol FHFE N, gas A 3.2+0. 1% = R W&
& B AP N, gas AN 3.1% T T3]
Abgt 73 kol At |

AEA T§FE 315.7~360. 1ng/100gS-2 F-A g
330. 3mg/100g°] W3} N, CO, gas X7} 347. 8,
360. 1mg/100g 2. 2 gtaFo] Ft=d, ol XUS
#7128 89 chlorophyllase?] BAlo] AAEo R
A A ARSI 7 A dEo] BAE BT gl
3t Azet, AFAH e 330.9ng/100gS. 2
gHo] vlsegt A oIt

Bl el CE 330.4~409. 7ng/100g. 2 FH g
365. Tmg/100g 2.t} N;, CO, gas A Al 404. 5, 409.
Tng/100g2. 2 o] Woked, ol d/IAEE
8o 24 ascorbic oxidase®] BAJo] A Ho] T
o] EolHtta A3t FA 2 365. Tng/100g
& FIZE 250mg/100g, Z¥ 200mg/100g (K14,
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Table 2. Contents of free amino acids of green tea by anaerobic treatment

Content of free amino acid(mg/100g)
Asp™ Thea Ser Glu Pro Gly Ala Val lle Leu Tyr Phe GABA Lys His Arg Total

Green Teas*

Air-treatment 156% 1,318° 120 331* 29 35 115° 18 10 12 22 37 32° 23 30 405 2,693
N-treatment 42° 1323° 104 174° 14 28 340 28 15 16 16 19 215 21 26 409 2,790®
CO,treatment 45° 1,394* 123 139° 15 30 245° 20 8 10 15 20 264* 16 25 442 2811
Vacuum-treatment 148 1,320° 122 348* 25 37 120° 30 9 12 20 24 52° 24 25 349 2665°
Control 141* 1,381° 121 342° 21 19 119° 25 6 8 18 25 35 18 20 406 2,714™

* Gas terament had 25 psi pressure during 3 hour
** Asp : Aspartic acid Thea : Theanine Ser : Serine Glu : Glutamic acid Pro : Proline Gly : Glycine Ala : Alanine Val : Valine lie
: Isoleucine Leu : Leucine Tyr : Tyrosine Phe : Phenylalanine
GABA : y-Aminobutyric acid Lys : Lysline His : Histidine Arg : Arginine

1994), & 5(1992) & A& A HA F7|AH3

b, A4S @182 AYPE o GABA 2 ,
Aoz Az AE Ai7tes FAd AL

alanine ?:}E“] %7481 glutamic acid &gFo] 74

BN ofn

ATt Toshinobu £(1987)9 By, & ¥ S & Aty Bodch B AddME 9 F GABA &
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glutamate decarboxylase®] Zr&o] 2o]&] GABAS% H7F A EH ol AV Ao} FARE Ao
alanine°] A dthe WU Fl dig FE 5 onf, BA7tA AMEAlE AR O AHHCE
(1990) o} B3f&-& & A7) AgAntel X GABA ##& F7H4 4 3iAth. o &2 Zde
she 2 Folit FHL(1994) o B3 &3 LA ste gl AT

9 54 obu et 3 A BE §2E 27 3
= ‘_th‘:eaninl:ﬂ: ;rginin:-—r‘;};ﬂa] 1‘,}381, 406”1; 3. '3,247!7'_(;[._3]'5';'?:]‘% Selet AU MzE A
100g9 ¥18) N, CO, gas M= 1,323~1, 394ng/ o BRaH
100g, 409~442ng/100g2. 2 & 712 ZAd T4 TsGAbel 9 AFFAL 29 o7 Yo
glol & o)zl A QSdth. AF7HA] B o3 HriEH, A9 el AF i
H2¥ A 499 A7 IAURdeR Adsis o] glesl, e ), S8, 3 el 3 A
HAPEASH T AR (E 5, 1990 7 AE A FAL E3AM 2 5 Qe A2 9

Table 3. Interal and exteral quality of green tea by anaerobic treatment

Sensory evaluation(100 point)

Green Teas* Appearance Quality of liguor Total
Color of Aroma Color of Taste

; 100

Shape(20) e tea(20) (20) liguor(20) (20) (100)

Air-treatment 15.8 15.8 15.6 15.9 15.2 78.3a

N,-treatment 16.4 157 16.0 15.9 16.0 80.0a

CO,-treatment 16.3 15.6 16.3 16.0 16.1 80.3a

Vacuum-treatment 16.0 16.0 15.8 15.7 15.4 78.9a

Control 158 157 16.5 16.2 16.2 80.4a

* Gas treatment had 25 psi pressure during 3 time
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