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Table 1. The sensory evaluation of Bai-hau Oolong teas made by different manufacturing
processes
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Fig. 1A. The changes of chlorophyll a (chl a) and chlorophyll b (chl b) content during tea
manufacturing of Bai-hau Oolong without leaf hoopers infecting
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Fig. 1B. The changes of chlorophyll a (chl a) and chlorophyll b (chl b) content during tea
manufacturing of Bai-hau Oolong that infected by leaf hoopers
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Fig. 2A. The changes of cartenoid content and Car/Chl ratio during tea manufacturing of Bai-hau
Oolong without leaf hoopers infecting
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Fig. 2B. The changes of cartenoid content and Car/Chl ratio during tea manufacturing of Bai-hau
Oolong that infected by leaf hoopers
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Fig. 3A. The changes of anthocyanin content during tea manufacturing of Bai-hau Oolong without
leaf hoopers infecting
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Fig. 3B. The changes of anthocyanin content during tea manufacturing of Bai-hau Oolong that
infected by leaf hoopers
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Fig. 4A. The changes of flavonoid content during tea manufacturing of Bai-hau Oolong without leaf
hoopers infecting
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Fig. 4B. The changes of flavonoid content during tea manufacturing of Bai-hau Oolong that
infected by leaf hoopers
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Fig. 5A. The changes of polyphenol content during tea manufacturing of Bai-hau Oolong without
leaf hoopers infecting
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Fig. 5B. The changes of polyphenol content during tea manufacturing of Bai-hau Oolong that
infected by leaf hoopers



HESREFHEORK BT 155

Study on the Relation Among Pigments and
Manufacturing Process of Bai-hau Oolong Tea

Chun-Liang Chen' Kuo-Renn Chen®  Zhi-Wei Yang®> Ming-Huang Hsu®
Wen-Dar Huang® Chi-Ming Yang**

Summary

The object of this research is to understand the withering and shaking effect on tea fermentation,
appearance of tea, and the change of the pigments and liquor color, to help us to judge the flavor quality and
grade the tea.

Experimental results showed that the teas that are not infected by green leaf hoppers that contain more
chlorophyll than teas that are infected. The chlorophyll content did not change significantly during the
manufacture process. The carotenoid content, anthocyanin content, and flavonoid content increase during the
manufacturing process while the polyphenol content decreases during the manufacturing process.

Key words: Tea, Chin-Shin Dapang, Sensory Tasting, Bai-hau Oolong tea, Pigments
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