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Effects of Water Quality and Temperature on Tea
Liquor Quality and Chemical Compositions

Jia-Ru Dai, Ten-Lin Liu, Kuo-Renn Chen, Jin-Chih Lin
Summary

Wenshen Paochung tea, High-mountain Oolong tea and Dongding Oolong tea were brewed by
four packaged mineral water (AM, BM, CM and DM), one packaged drinking water (PD), tap water
(TW) and reverse osmosis water (RO). The results indicate that the higher pH of the brewing water the
higher pH of tea liquor. When brewing with DM, PD and RO, tea liquors showed normal liquor color.
The others were darkish and yellow. Wenshen Paochung tea, High-mountain Oolong tea brewed by
DM, PD and RO had higher concentration of total catechins in tea liquors except for the Dongding
Oolong tea. In sensory test, tea liquors prepared by BM, PD and DM were the top three of flavor and
taste, CM, TP and RO had astringent and grassy flavor. Green tea (Biluochun), Wenshen Paochung tea,
High-mountain Oolong tea, Dongding Oolong tea, Oriental Beauty tea and Black tea were brewed by
three kinds of water temperature. The results indicate that the concentration of caffeine, total catechins,
free amino acid and electronic conductivity and “b” values of liquor color increased with water
temperature, but the “L” values were decreased with temperature.
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