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FOOD AND FERMENTATION INDUSTRIES
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1 PEN3

Table 1 Properties of sensor on PEN3 electronic nose

R(1) C,Hg( 10 mL/m®)
R(2) NO, (1 mL/m?®)
R(3) CeHg( 10 mL/m?)
R(4) H,( 100 mL/m?)
R(5) C3Hg( 1 mL/m?)
R(6) CH, (100 mL/m?)
R(7) H,S(1 mL/m?)
R(8) CO( 100 mL/m?*)
R(9) H,S( 1 mL/m?)
R( 10) CH,(10 mL/m’)
0 : 5.5 min
30 s 30 s 30
s. SA402B 2
2 SA402B

Table 2 Properties of sensor on SA402B electronic tongue

CAO (S11)
€00( S12)
AEI( S13)
AAE( S14)
CTO( S15)
1.4
SPSS19. 0
3 *
OriginPro8.6  Excel2010
Loading o
2
2.1
1 2
32.69%
22.27% 31.88%
> > >
21
2
2.2
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Fig.1 Variations of tea polyphenols in Salvia plebeia tea 3-a 3-b
during the different fermentation time 6
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Fig.2 Variations of amino acid in Salvia plebeia tea 1.29
during the different fermentation time °
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Fig.3 Variations of tea pigments contents in Salvia plebeia tea during the different fermentation time
2.4 15F
4 E1af
1
2.d gl 3t
% 1.2
1.47% 1. 1% 25.17% Y
L P 7 6 8
FTEirtE)d
4
2 Fig.4 Variations of soluble sugar in Salvia plebeia tea
during the different fermentation time
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Fig.5 PCA analysis of Salvia plebeia tea before and

after fermentation
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Fig. 6  Loading analysis of Salvia plebeia tea before and

after fermentation
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Fig.7 Radar plot of Salvia plebeia tea flavor before and

after fermentation
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Effects of Eurotium cristatum fermentation on main quality components
and flavor of Salvia plebeia tea

YANG Lina '*® WU Kaiwei' >° XU Qingying' >° WANG Ruyi' >’
QU Ge' >’ WU Haotong' >° ZHU Lijie' *® MA Tao' **

1( College of Food Science and Technology Bohai University Jinzhou 121013  China)
2( National & TLocal Joint Engineering Research Center of Storage Processing and Safety Control
Technology for Fresh Agricultural and Aquatic Products Jinzhou 121013  China)
3( Food Safety Key Lab of Liaoning Province Jinzhou 121013  China)
ABSTRACT FEurotium cristatum was used as the starter culture to ferment Salvia plebeia the variations of main
components in Salvia plebeia tea at different fermentation times were determined. Besides the flavors of Salvia plebeia
tea before and after fermentation were analyzed by electronic nose and electronic tongue. The results showed that tea
polyphenols amino acids and soluble sugar decreased by 31.9% 36.3% and 25.2% respectively. In compari—
son theaflavins thearubigins and theabrownin increased 3.02 1.73 and 1.29 times respectively during fermen—
tation process. Moreover the flavor of Salvia plebeia tea showed clear differences before and after fermentation as the
bitter and astringent tastes of the tea decreased. For the first time this study produced functional fermented tea from
Salvia plebeia by E. cristatum fermentation which lays a good foundation for Salvia plebeia tea commercialization.
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