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Table 1. Quality analysis on the tested water
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Table 2 . The results of sensory evaluation of Paochung tea infused by
the different kinds of water.
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Fig 1. The effect of water quality on tea liquor color.
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Fig 2. The effect of different pH values on tea liquor color.

& 2. AEpHESE REKERTZRE




96

EHEEHRERE 14 | (1995)

&

o
=

%
w\\

208 21.5 90.1 89.7 ¥

5
20
& \
- v
o
20
%
25

-------------------------
------------------------

||||||||||||||||||||||||||
rrrrrrrrrrrrrrrrrrrr

llllllllllllllllllllllllll

........................
...................

lllllllllllllllllllllllllllllll
lllllllllllllllllllllllllllllll
lllllllllllllllllllllllllllllll

iiiiiiiiiiiiiiiiiiiiiiiiiiiiii

lllllllllllllllllllllllllllllll
lllllllllllllllllllllllllllllll
llllllllllllllllllllllllllllll

,.,, /////ﬁh J;Zx
NN
WWVJ\//VV/H; ?fww ff:W\f..W
\\ Ly \\%x i
7
A \\a%x%\ 7

\3‘ o UNNF\

7 \\ \\HHQH \\\ \.
7y .. m\ \x\\ ﬂmﬂ\\\mh M\ /

||||||||||||||||||||||
lllllllllllllllllllllll

-----------------------

.......................
||||||||||||||||||||||
lllllllllllllllllllll

|||||||||||||||||||||
|||||||||||||||||||||||

llllllllllllllllllll
---------------------

||||||||||||||||||||||

: ______:_:__:_____E:

lllllllllllllllllllllllll
lllllllllllllllllllllllll
lllllllllllllllllllllllll
lllllllllllllllllllllllll
lllllllllllllllllllllllll
lllllllllllllllllllllllll
lllllllllllllllllllllllll

......................

e
0.8 -0.7

Ll

N\ 72z

.....
......

0.7

N

-1

J6 1.3

-1.8
138141 134138 13.613.2126 125

-1.6

x&\\\\

A H\&ﬁ‘\o\x

45.3 45 447 44.) 44 136 43.2 43

H%HHMM ,}..H\O\
7

ﬁ\

uuﬂhk\\..__\ﬂxnx 9 x&ﬁu\\aﬁu\\\\

b,. \\\ﬁ x\H

.

,,,,,,,,z,w
: \\,1\\\\, \\\x
. x&\ ..\kx

R

Green tea

Paochung tea

AR (ppm)

Fe® conc.

H3 54 5

2

N\

mo.5

RO.|

a0

“E ERRE T R R B R E KRR

Fig 3. The effect of different Fe+3 concentration on tea liquor color.

J.




10.

11.

12.

13.

14.

15.

16.

17.

Q7
KRB RFKEZHE

BTSRRI o RWE - R ERSRE BT EELETIR » A CEERE » BESR - #%
REABLIRE R BRI » ORI BBk » HARRBURE — P ILBERFEERNISRAL
B FRSRiETFRENEERD o BREA LR » FBL ~ a ~ bR AEESZ pH{E 5k it T 52
B ERANRERETGR » &L ChakrabortyfiBaruah (197 TR MHHREKESHREESD
2ppm » AT BHERERQBSHE o

2 5 Xk

. ERLC. 1992 8RRk, AEEBGEISE Bdt p.88-99 ¢

C RETHE . 1993, REFCHIHIRERNEAORISE . RS T 25(8):21-29 0

. R S BRI - BRIEHE. 1991, WEERFECHNTHEAECHE aEERFEWES
T p.185-186 °

. Br®REH. 1987, EEFR/KAEREEBRENKEIFERIAE. BILEBARERLBHHEW
ZATE L. &k, &% p.21-51¢°

. PR (FEHR) - 1993 - PEFR - FEEWHERLATHMN &4 p.580-581 ©

. BRREE - BLE. 1994, BERPREERSCSRELBHEBCHE. BEEREWRRRE
13:133-136 °

. Bok&E S BN - IRANEE . 1991, BRERREGKE— 1 . BERREGKEEEGE{LY L
R, BEBRFEWREREHE 10:65-75°¢

. BRIEZR . 1992, dEmEORIE R R UTIRR R 5. %%E%%HH‘IHFETQEH =R R=F)
HRE E p.173-175 o

. THRET ~ FHMTF. 1992, fROoKEBLICHKIE S pl R LU ﬁ%@@@ﬁ,#

Fl&  25(3):28-33 0

Basu, R.P. and Ullah, M.R. 1974. The brewing water—1Its quality. TWO and a Bud

21(2):42-43.

Chakraborty, S. and Baruah, A. C. 1972. Kind of water used in tea factories

and its effect on quality. Two and a Bud 18(1):5-6.

Chang, S.S. and Gudnason, G.V. 1982. LEffect of addition of aluminum salts on

the quality of black Tea. J. Agric. Food Chem. 30:940-943.

Jackson,L.S. and Lee , K. 1988. Chemical forms of i1ron, calcium, magnesium and

zinc in black oolong, green and instant black tea. J. Food Sci. 53(1):181-184.

Owuor, P.0O. and Gone, F.0. 1988. Effects of added aluminum on theaflavin con-

tents of black tea. Tea 9(2):81-84. ' '

Pangborn, R.M. and Trabue, I.M. 1971. Analysis of coffee, tea and artificially

flavored drink prepared from mineralized water. J. Food Sci.14:335-337.

Roberts, E.A.H. and Smith, R.F. 1961. Spectrophotometric measurement of thea-

favins and thearubigins in black tea liquors 1n assessment of quality in tea.

Analyst 86:94-98.

Sakamoto, Y. 1971. Color of tea infusion. JARQ 6(2) :102-105.

Tl

G



;9.3_
' EHFEFRRMEE 14 - (1995)

18. Sanderson, G.W. Ranadive, A.S., Lisenberg L.S, Farrell F.J., Simons R., Manley
C.H. and Coggon P. 1976, Contribution of polyphenolic compound to the taste of
tea. In "Sulfur and Nitrogen Compounds in Food Flavors. (G.Charalambous and
[. katz, eds.), ACS Symp. SER. NO.26:14-16.

19. Takeo, T. and Osawa, K. 1974. Application of the photometric evaluation of
black tea infusion on the quality control technique. Study of tea 46:53-58.



99
RKEBXFREZEE

‘The Effect of Water Quality on
Liquor Color of Tea

Sang-Shun Wu Kuo-Renn Chen Chyong-Chang Juang1

Summary

In this study, the Paochung tea was subjected to infusing with 5 kinds of water including
distill-water, pipe-water, ground-water and 2 mix-water, and then to measure the "L","a","b"," AE"
values of tea liquor color by ten minutes within an hour. The results were as follows:

The change of "L" values infusing with pipe-water was highest, mix-water was higher, ground
-water were lest within an hour. As for the quality of liquor color, infusing with distill-water and
ground-water were superior than infusing with pipe-water and mix-water,the results indicated that
liquor color infused with distill-water was brighter, and were darker under infused with pipe-water
and mix-water.

According to the effect of different pH values and Fe*3 concentrations on the liquor color,
the "L" values of green tea, paochung tea and black tea would decrease and liquor color became
dark under inéreasing of pH values and Fe*> concentrations. The liquor color of black tea became
darkred, green tea and paochung tea became yellow-brown when Fe+3 concentration reached 5
ppm. The "b" values of liquor color of black tea became lower and green tea, paochung tea be-
came higher when pH values of liquor color increased, this results indicated that the effect of pH
values on the "b" values of liquor color varietied with the degree of fermentation of tea.

In addition, the "b" values of liquor color became higher when Fe*3 concentrations increased.

Key words: Water quality, Paochung tea, Green tea, Black tea, pH value,
Fe*3 concentration, Color

1.Assistant A.gronomi'st, Director, Assistant, Taitung Substation of TTES.





