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GB/T 8304—2002 " GB/T 8314—2002
( » P GB/T8313—2002 ( » e
GB/T 8312—2002 ( » - "
1.000 0 g( 0.000 1 g) 15 mL
( =4.5:4.5:1) 0.5 h. 5000 r/min 15 min
. 50 mL. 1 mL
10 mL. 652 nm 1 cm
- A X 20 X &
3.5 " m "1
C mg/g; A 652 nm 'm .34.5 a b
652 nm
1.3.2
i . ( ) ( )
1.3.2.1
1921 1.
1
(g 42 10 15 15 0.5 3 8 1.2
1.3.2.2
(1) N 15 min;
(2) N ;
(3) \ \ ; ;
(4) 180°C 160°C 20 min.
1.3.3
22-24 . CR400 25 -26 3
L .a b ca’ /b C,=va >+b *; 0S8, =C.,/L" .
1.3.4
GB/T 23776—2009 ) ) 0.4¢ 150 mL 10
) . . 4
10% . 20% . 35% . 35% 1
8
1.3.5
lh. 10
27 .
1.3.6
SPSS18.0 s
2
2.1
2 MTO02 . MTO03 . MT04 . .

MTO1
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R X MTO02
2
(%) (%) (%) (%)
(d) (%) (mg/g)
MTO1 5.79 +0.38" 3.14 £0.21° 15.56 £0.11° 1.84 +£0.01¢ 6.51 +0.05" 2.58 +0.01¢
MTO2 6.09 +0.27° 6.38 +0.09" 11.72 £0.22" 2.80+0.11" 5.47 +0.17¢ 3.07 +0.05°
MTO3 20 5.40 +0.00° 5.59 +0.12¢ 10.96 £0.10° 2.12 +0.06° 6.03 +0.28" 3.52 £0.08"
MTO04 25 6.21 +0.06" 5.90 £0.15° 10.27 £0.26¢ 3.10 £0.10° 5.74 +0.04" 3.68 +0.28"
:P<0.05
2.2
3 L’ 54.55 ~59.58 a’
-17.64 ~14.07 b" 32.58 ~36.81 L
\a* \b*
* 22 -24
a ~
b" .Cab” .Sab”
Sab”
b" .Cab" .Sab’ a’ (r=0.943 P <
0.01) »
3
(d) L a’ b” a” /b Cab” Sab”
MTO1 0 59.57 £+0.01*  —14.08 £0.01*  36.79 +0.02" -0.38 +0.00*  39.40 £0.02" 0.66 +0.00°
MTO02 59.32+0.02"  -14.33+0.02" 32.62 +0.04° -0.44+0.00"  35.63 +0.03° 0.60 £0.00"
MTO3 20 57.68 +0.03  -16.29+0.01° 36.25+0.01" —0.45+0.00°  39.74 £0.01° 0.69 £0.00"
MTO04 25 58.34 £0.07° —16.70 £0.03% 34.70 +0.01°  -0.48 +0.00"  38.51 +0.00° 0.66 +0.00°
2.3
4 ( MTO1.MTO02.MT03.MT04) N N N 4
4. 4 77.7 ~89.5
MTO1 75 76 78 79 77.7
MTO2 85 83 80 83 82.2
MTO3 92 88 85 86 86.7
MTO04 95 90 89 38 89.5
2.4
4 61.86 ~64.46 a’ ~11.29 ~ -8.46 b’
33.02 ~36.81. L° .a° . a /b’



576 ( ) 2014
a*
5
(d) L a" b* a” /b Cab” Sab”
- 86.66 £0.01° -6.78 £0.02° 33.00 £0.04" -0.21 £0.00° 33.69 £0.04"  0.39 £0.00"
MTO1 0 64.21 +0.27" -8.61+0.07°  35.60 +0.10° -0.24£0.00"  36.62+0.11°  0.57 +0.00¢
MT02 7 62.30 +0.08 -8.48 +0.02"  33.22+0.18° -0.26 £0.00°  34.28 +0.18°  0.55 +0.00°
MTO3 20 62.10 £0.09%  —10.11+0.01"  34.83 +0.11¢ -0.29 £0.00° 36.26 0. 11" 0.58 +0.00¢
MTO4 25 62.67 +0.25° —10.54 +0.05°  38.28 +0.06" -0.28 £0.00%  39.70 +0.05*  0.63 +0.00"
2.5
~ ~ a*
a*
a /b .
6
(d)
- 27.5+1.1 24.8 £2.1
MTO1 0 19.7 +3.3 21.9 £3.5
MTO02 7 21.7 £2.5 23.5£3.5
MTO3 20 24.8+1.8 24.6+1.6
MTO04 25 25.5+1.3 25.8£2.5
1 J. 2008(2) : 13 - 15.
2 J . 2010 3:7 -9.
3 J 2009 6:64 -67.
4 J 2004 25(4) 1122 - 124.
5 C //
2007:343 - 348.
6 J . 2012 24
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Effects of shading time on quality of matcha and matcha cake

LI Hui' LI Chunfang” REN Jing’ JIANG Haoyu’” ZHOU Peng” WEI Xinlin®
(1. Shanghai Ganso Dream Fruit Co. Lid Shanghai 201703 China;
2. College of Life and Environmental Sciences Shanghai Normal University Shanghai 200234 China)

Abstract: Effects of shading time on the quality of Matcha and the Matcha cake. It showed that shading could help the systhesis

of nitrogen compounds such as amino acids caffeine chlorophyll and protein but couldn’t favor accumulation of tea polyphenol

and polysaccharides. The more shading time was the more chlorophyll content would be and the more green of Matcha color would

be. After Matcha cake was baked the green color reduced. The colors of Macha cake are greener with longer shading time. Thus

the length of Shading time has obvious effect on the green tea and the tea cake quality We can adjust the Matcha cake taste flavor

and color by adding Matcha from different shading time.
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