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Tab.2  Aroma composition of different fixation methods of hawthorn leaves tea %
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Effects of Different Fixation Methods on Quality of
Hawthorn Leaves Tea

LIU Chunxing,

LI Kun,

ZHU Chuanhe *

(College of Food Science and Engineering , Shandong Agricultural University, Tai’ an 271018, China)

Abstract: The effects of microwave fixation, steaming, blanching of fixing and stir fixation on the quali-

ties of hawthorn leaves tea were investigated based on the contents of nutritional , functional components

sensory quality and aroma components. The results indicated that the shape, flavour, colour, and leaf

bottom of hawthorn leaves tea by microwave heating were better, and the sensory evaluation scores was

92.9. The main biochemical compositions of protein, flavonoids, and water extract were 0.56% ,

5.67% , and 28.57% . The main aroma compounds of hawthorn leaves tea were linalool, D-limonene, 8-

myrcene, (E)-4,8-dimethylnona-1,3,7-triene, n-valeraldehyde, and nonanal.

Keywords: hawthorn leaves tea; fixation technology; aroma components; sensory quality
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