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Abstract

Changes in chemical components of green tea leaves at different cooking conditions-blanching and frying-were
surveyed as a method of utilizing low graded green tea leaves which missed appropriate plucking times. There
was no significant difference in protein content during cooking. But contents of chlorophyll, tannin, vitamin C and
caffeine were decreased during cooking, contents of chlorophyll and caffeine showed a greater decrease in frying
than blanching.

Content of total amino acid of green tea leaf was 15.8% and blanching showed bigger diminution of its content

in comparision with frying during cooking.
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Table 1. The chemical composition of tea leaves (%)

Moisture Protein Fat Nonfibrous car. Fiber Ash

77.1 34 11 16.1 1.2 11
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Fig. 1. Changes in protein content of tea leaves during
cooking
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Fig. 2. Changes in tannin content of tea leaves durmg
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Fig. 3. Changes in vitamin C of tea leaves during

cooking
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Fig. 4. Changes in chlorophyll of tea leaves during
cooking
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Table 2. Changes in total amino acids of tea leaves
blanched at different time (mg/100 g)
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Table 3. Changes in total amino acids of tea leaves fried
at different time (mg/100 g)

Amino acid Control* Bllan chmg2 Tlm; (m1n5) Amino acid Control* Frym% T;me 3 (mm:

Aspartic acid 1450 1162 1138 1083 896 Aspartic acid 1450 1172 1231 1161 1338
Threonine 790 442 374 427 345 Threonine 790 471 500 410 514
Serine 731 430 295 441 347 Serine 731 574 540 395 573
Glutamic acid 2467 1840 1762 1598 1311 Glutamic acid 2467 1618 1860 1763 1974
Proline 761 574 582 579 608 Proline 761 483 624 618 653
Glycine 925 725 741 669 508 Glycine 925 656 756 731 767
Alanine 938 807 794 734 556 Alanine 938 664 789 790 883
Cystine 172 165 149 48 27 Cystine 172 89 - 60 56
Valine 803 724 739 475 419 Valine 803 364 490 550 529
Methionine 157 88 72 115 101 Methionine 157 126 132 108 156
Isoleucine 734 638 645 566 451 Isoleucine 734 393 576 616 597
Leucine 1301 1127 1136 1044 843 Leucine 1301 910 1139 1158 1229
Tyrosine 649 569 587 498 434 Tyrosine 649 440 578 589 623
Phenylalanine 872 561 595 572 475 Phenylalanine 872 517 604 645 689
Histidine 309 267 294 269 259 Histidine 309 210 317 346 292
Lysine 1542 1047 1058 941 765 Lysine 1542 762 1024 969 971
Argininne 1247 865 844 786 615 Argininne 1247 681 1139 851 862
Total 15850 12031 11803 10837 8960 Total 15850 10131 12299 11747 12706
*Untreated *Untreated
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