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Study on the Quality and Aroma Components of Tobacco Leaves in Shennongjia Region

QIN Guang-jiong, RAO Xiong-fei, YANG Yan-hua et al  (Tobacco Research Institute of Hubei Province, Wuhan, Hubei 430030)
Abstract [ Objective] To clarify the relationship between the quality of tobacco leaves in Shennongjia region and the geographical position
and aroma substances. [ Method] Test the headspace aromas of tobacco samples from different altitudes in the Shennongjia area by GC-MS,
study the relationship between the characteristics of the sample and the location and quality of tobacco. [ Result] Tobacco style characteristics
and geographical location is closely related in surrounding area of Shennongjia. Those counties of Shiyan City located in north of Shennongjia
can be attributed to a class, Baokang, Xingshan County in southeast of Shennongjia can also be attributed to a class. The two regional tobacco
headspace aroma components analysis showed that: Baokang, Xingshan tobacco folic acid content was significantly higher than that in the
Shennongjia northern counties of tobacco leaf, the content of aldehydes was significantly lower than that in the Shennongjia northern counties,
ketones and alcohols content without significant difference. [ Conclusion] The study can provide material foundation and reference basis for e-

laborating tobacco leaves quality and style in Shennongjia area.
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Study on the Color-protection Technology during Thermal Processing of Mushroom

LI Jie-ying' , SHI Zhi-ming’ , LI Jing’ et al
Food Sugian Company Limited, Suqian, Jiangsu 223800 )
Abstract
tection effect and processing quality of mushroom. [ Method ] The paper investigated the effects of blanching and color-protection agents on the

(1. School of Biotechnology, Jiangnan University, Wuxi, Jiangsu 214122; 2. Bestmaker
[ Objective | To effectively inhibit enzymatic browning and non-enzymatic browning in processing of mushroom, improve color-pro-

polyphenoloxidase (PPO) activity, and the effects of color-protection agents on the non-enzymatic browning. [ Result] The results showed that
the PPO has the poor heat resistant, and PPO could be inactivated after heating at 100 °C for 2 min. PPO activity could be obviously inhibited
after treatment by L-cysteine and citric acid. Non-enzymatic browning could also be inhibited by citric acid and its combination and their
browning inhibiting ratio was 64% —81% after 37 °C for 3 days, and 55% -66% after 37 °C for 7 days. The results showed itric acid and its

combination could be used as an efficient color-protection agents. [ Conclusion] The research can provide theoretical basis and technical pa-

rameters for the processing and production of high quality mushroom.

Key words Agaricus bisporus; Color-protection; Enzymatic browning; Non-enzymatic browning

S 7% (Agaricus bisporus) , M4 WAL 7S  FEEEZE , B 2
THEF P R B 00 R S, N A AR T0% 2
AU AR 5 IR 1, E I A SR A
A E Y B B AR, PN T RS S R
PR AR S AR AR A AT A B 20 7 o 4 7 A
SRR R S — 5 R i 4 5] P ECR 3 L (H
FEAE SR AR ER 0 NAAR AR, TF 25 5 5 S R JE ok
IR ) 2 A v AR TR € 7R PR 6 S0y vt B 1 B ot Sk
e Y AP

B EEMNART@FH G AR T A5k FEA
R s I Tl AR RGO AR SRR A, P E
RICR , A0S P P O It I3, Sy R it SO o T AN A
PRAULIS BLRE AR RS
1 ##5FEZE
L1 e g [ o i ok BT, 4 R,
A5 TCHLA R B, i HARTE 3 ~5 em, EEGAF] 4B
Ry o AR LR R (L-Cys) Fr R (CA) AHRR
(PA) (&P LR — 40 (EDTA2Na) FELHLIREN 4 R
C 25, Bl o prat,

1.2 7k

L2.1 T2, BBk - st i—
BRI T iR N7 — A B H1 (10 min -
30 min — 10 min/121 °C ) -,

EE&WA T 4A4HE RIELA A (SBN2014010290) ; B AL A A &
% 57 (2013601164 ,
(RN Fi52(1997 - ) d TR RMA,KF A, F ik Al T2,

KfEEE  2015-11-09

1.2.2 R[A)EZ A0 BT 1 1 22 I S AL B M s, ¢
HE ST B2 A5 J7 100 1 20 W B AL ARG I P o 400 g BB 2
5400 ml FSEVR Y 22 0P 1(0. 1 mol/L W2 2% vhil pH
7.0) R G, B THLEG RN IR B3, YRR U2 2
A I8 5 B TR O L S 000 /min () 2 B0 15
FUVEE (1 KLt VL, SR J 4 REL Tl VB 25 O[] IR B 1 K T
(100.80.,60 °C ) b FEA[RIAa], 76 L A ML A A 2.6 ml 22 nf
WRI1(0. 2 mol/L BFREESE Mk pH 7.0) ,0. 2 ml SF2 4k
JEIA 0.1 ml B IR A 35T, 76 410 nm KN, H 200606
I A S IR A 0 A WO IS [ Fy 385 o, LAY 3 i
P ) B4 Ak 30 S TG 7 AR AR X R/ T A 28 A A R 1)
W BE 10 555 HEATTE T o

1.2.3 K[R8 1 2 AL BERE PE R s . AR
1Y) R BEE AR A R B IS AN [ B 4 G viox 1 B
T 22y SR ARG PRS2 . U0 IS R R M R AR T
WRREN (Na,S,0,) FrGR (CA) MR (PA) PUoRIf iR (4EA:
% C) L hEM 2 — 48 (EDTA-2Na) A [6] 4 €, (18 I
1R, AW R A TR 15 min ([ H1: 10
g/ml)  BUH I 0 1 R 3R 4 2 B SR TS 1 (PPO) .
1.2.4 KPR BRI B 258 A8 B 5 M, LABG
1R ) R 2R B R R AR RS A8 S B 1) BRSO [l £
WA FRS 25 Fr P28 1% FACES IS S v 5 e, Lias
(BB FK) R Xf R . 1 g Tl e Sk A o D T 855 93 4
(37 C) T3 d AT d, MERERETINHIZR(R)

1.3 SrAE w68 RN A S T L 10 10 nZE 4R
K ARIRATHE 2 min R 5 AT RSO (553 4 000 r/min R B



132 G e

2015 £

*1 AEPEERE e'kg
. WIEHS

e 1 2 3 4 5

L-Cys 0 0.10 0.30 0.50 0.60
CA 0 0.10 0.25 0.50 0.75
PA 0 0.05 0.10 0.15 0.20
EDTA-2Na 0 0.10 0.15 0.20 0.25
Na,S, 0, 0 0.10 0.15 0.20 0.25
dirEE C 0 0.25 0.50 0.75

15 min) , B W5, 76 416 nm KT TS 6 GREA I E =k
JERE, RIARE S AR AR BE . A A

R=(A, -A,)/A, x100%

A, 4, Es P I R G R A, a5 BT I i
JEREMH

2 HR54H

2.1 EZEGAEFEENREEEENZm D2 LI
W E AT RS, v 57 1k PR 9 ST 7 A AR AR LA K
e Rk — LA Mk, ZEE AR (PPO) J& 5 i (B 7548
A5 () i B LR, H PPO J& FAEM ARG , 8 5 72 60 ~70 CT
Qb B AR o T A 2 A R T3 O T A A T 1 2 1 AR
ARHE53 5975 100,80 .60 C F#44b ¥ 0.5.1.0,1.5.2.0.5.0,
7.0.10.0 F120.0 min Ji7 , Wl FLEGTE 7, DA 28 $RAh 3 1) i
VR TRS 7772 R 100 , 304 B (04 T TG 5 o 28 3 Ak B ) i
AH EC A S AR X B AT , 25 R LI 1,

A1 Al i) S GG T RAS R & B, 0SS B TS
AR AT AR SE , 100 CN#EL 2.0 min J5,80 CHi#4 7.0 min
5 60 °CIN#A 20. 0 min, H: 22 Ty 40 A 1l 9 AF G 5% A% 106 1 359718
T 5% ,RMARGC IEAEIfL . FBE L% () R AR 2 B SR AL BT
AR H U, AR IR T T S 2 B, ELIR R s,
PPO & M5 e B 3 76 A0 W] A A LR BT, ORI A [
1, PPO FRAEHE /N, X 55 R B & O A A . 27
A7 1 e B X 1 B s A 5 k) /)N, R SR 100
C N 2.0 min PHIZ Iy OREL S 25 T PPO 9354, 410
HlA R AR

120
100
80

60

PPOZE 1

40
20

. 0.5 L0 L5 20 50

BH1A] I min

7.0 10.0 200

BEl1 FEIREFREXEERES PPO FEHR
2.2 peFNEEFREADEEENZE 2 mAl
il P ) P €070 2 AT BT AR BRAL TR B TR AN 4% 5
S P ENESHCRAR . AR R RS 1 2 Wy S A
TP R DL 2, f 18] 2 Al 28 1 20 0 00 XA g
PPO i JJJLF- B A AR TR, B8R [R50 )i, PPO

X952 B T AR REEE A, HBER B @50 e B 43,
PPO {5 J 3 I R B 55

FPRRTRAS PPO {7 1 B ] 35 R 22 B A A ) S A 3 1
B, HAMRIRCR A W, —J7 TR pH X RS B, L&
SRR L PR s 5 — 7 TR AR R 5 22 M S AL A
BTSRRI SR LRI T PPO & PR
RO FPERRATS , JUR I E D 0. 60 o/ kg fif, PPO FHIXTHETE
10 30% 747 s AR \EDTA-2Na 4k A= 2 C 148 1A% IR B )
PPO {EPEANHICRIA, BB e B AR 54

—o— %8 —¥— EDTADNa
120 —i— L—Cys —— Na28205

—— CA —— A EC
PA

,,‘:E 80
A
% 60
=

40

20

1 2! 3 4 b

RIES
T A5 P (LT S 5 T 0 P B 25 1
2 REPEFEELE PPO FHEHEMT

2.3 PEFMNALEFAEZFETENEM  HES A
Fo W IR R (T LSRR S A, 7 R BRI A
FEPARZE S K A DA SE R R AR W AR AR AR , 5000 7™
AP, R EFIFER I PPO T PEAY RIS, th 2@ it
WY pH 45 il % i 45 5 AR B A o AN [] 47 €0 Y Ak #1
JETHCE 37 CREFRA 3 d AT d RSk R an ke 3 firs, wf
DIE B SO A 3 OR300, 37 e 3 d 5 te
AR K 64% ~81% ,7 d JGHBAEINHIZR K 55% ~66% ;4
A3 C EDTA JHAZH A i 48 728 30 ) S AR XA AR T 30%
—Jr i T AR C OB BURR , A e T 1 i ] 4b
PO SEAEEF C YRR, ETDA S =E B8 258 (0 3 SR 5
KRR P48 B M PUIR IR R A 5

100. 00

m3d
m7d
80. 00
#60.00
s
5
e 40.00
E
20. 00
0

VAPATEDTA PA EDTA VPA PA+EDTA V+EDTA

FEH

E3 TR EFNEEEETMHRAZND
3 #Hig
WFFEAT I, B i 22 1y e P T A T AP 45022, 100 °C
42,0 min AT RUEAFEL AR PPO A9TEE, MR 15
(TF4#% 217 W)



RER WA, Journal of Anhui Agri. Seci.2015,43(36) :133 - 134 EERE 2 =ERY

IS

RAYES1 S”FRmMTHERERFHIXEHR

WA,EAE ARA FAR KIS

(T PYAEMAS I BL AT FE BT, ) P REAR 541004)

BE [B6] AHFEBEE1 SO RAARL, A EZRBRRATE TR ER TR, [FiE]RBE@EEy AL 57 83757
HAEREBR T, oM Z A TS A E T I AL SRR RERE LG SERER IR R T RO R R,
[R5 b b EAERER K6 THARA  FFHFEM(5.5~7.0 h) >FFO#F) >FHAHEK(90 ~95 C 5 min) > K
(90 ~105 C 8 ~15 min) 42 BX —m T TR R BRER ZL & %wm, EFRE AAAGHFR, BABRRSER, D E B R TR, R
Fitk B, [ 38 1R 7T A RIS At fo = S X RAAER AR I3, R, S R_RA T BERER R TR T TSN R IZR AT ke e
R R e ShR AAE R ARG E L,

KEIA  FARAR TR S TR
hESEE S571.1 XEERIRFE A CEHS 0517 -6611(2015)36 - 133 02

Experiment of Development of Guilin Maojian Tea Using “ Guilv No.1” Tea Plant Variety

YANG Chun, WEI Ling-yong * , LIU Xiao-dong et al  ( Guilin Institute of Tea Science, Guilin, Guangxi 541004 )

Abstract [ Objective | To give full play to variety advantage of “Guilv No. 1”, independent brand characteristic tea products were devel-
oped. [ Method] Using “Guilv No. 1” fresh leave to develop Guilin Maojian tea, the features were analyzed, the processing technique was op-
timized, Guilin Maojian tea products with excellent quality, stable quality and meet the quality requirements were developed. [ Result] The
processing technique is; fresh leaves—deterioration(5.5 = 7.0 h)— wrap—rolling—gross fire(90 —95 °C 5 min—enough fire (90 - 105 °C 8
—15 min) , according to this process produced Guilin Maojian tea has characteristics of cord tight, green color, aroma fragrance lasting, taste
mellow and refreshing, green liquor color clear, good quality. [ Conclusion] The research can provide technical support to achieve a win-win
situation of varieties and products, at the same time, enhance the market competitiveness of Guilin Maojian tea, promote the development of

tea industry in the region and brand building.
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