VoA R Ak K 5 F 4R ,2024,55(2):247-256 http://syny.cbpt.cnki.net
Journal of Shenyang Agricultural University DOI:10.3969/j.issn.1000—1700.2024.02.013

SRAC, HREAN B RAR, 55 L B2 ) B T 205 0 DR R it S A B R 58 1 JRR [, o0 Al R 241, 2024, 55(2)
247-256.

XIA Changyi,RAN Qiansong,YANG Tiangen,et al. Research progress on influencing factors and quality evaluation techniques of
yellow tea smothering process[J].Journal of Shenyang Agricultural University,2024,55(2) :247-256.

BERMEIZZMEFEREIFNHRARFARTRE
ERAR AR R, BER 2 R

(1. 2 F 1, M 20561000232, 57 MR LI F 12, 371 55140033, % & R Lk RLKA B, M 20 561000
4.5 M B Bt B R BT, 5% 18 550006)

B OB HORRIE BRI — o WA T ARG ZE 0 | o) BRI, HC e B RO Al SRR R B O
PR, DR PR T B ol B BEAE R 0 TR AN TG B B e B T IR [N i RO A BRI S AR
SR BT BOR 5 el BT G R R H o ARINT, 24 Ped B AR A2 1 B SR 2R ME RIS W B 0 A A R, 1
Fed B ity SR B Al A7 AR AR R A 22 AR AR R A AR R, 23R EL A SCHRR W I RE 5 7K 3R N [] L% el B
T PR A W A5 PRSE DN 2R B S S B i TR IE AL B BT B, BT R G o R P B i PP A BOR B4
NTREE o R B Ge 0 AR AR o N TIRE 5 52 RN ZR B0 5 )8 R el PR o RV Xl B O i ik AR 4% 5
AEDS A2 B AT TR 5 PR A0 S5 L, ARSI B 25 fod B L DR R RO o 308 o AT A A B 0 B2 fed B2 [N
TR 3B PN BRI T, T ST Pol TR MR PR 5 B A BB 2 B A S S RE DI AR AR B K a3, LA
WA BRI TR B

SRSREAA : B 5 Pl B 5 N TR 5 A M s A e 5 8 e A BR

FES RS TS272.5 X B HS:1000-1700(2024)02-0247-10
SCERERIRED A FRlE (FiRARS ) #7145 (OSID):

Research Progress on Influencing Factors and Quality Evaluation
Techniques of Yellow Tea Smothering Process

XIA Changyi', RAN Qiansong’, YANG Tiangen’, ZHAI Jingwu', LIU Yabing®
(1. Anshun College, Anshun Guizhou 561000, China; 2. Guizhou Vocational College of Agriculture, Guiyang 551400, China;
3. Agriculture and Rural Bureau of Xixiu District, Anshun Guizhou 561000, China; 4. Guizhou Tea Research Institute, Guiyang 550006, China)

Abstract: Yellow tea is one of the main consumption teas in China. The processing steps of yellow tea are wilting, dull
yellow and drying, among which dull yellow is the key link to form the quality characteristics of yellow tea. It is very
important to identify the dull yellow degree of yellow tea quickly and accurately. The research on the influence factors and
quality evaluation technology of yellow tea smothering process is the premise of understanding the relationship between the
influence factors, quality evaluation technology and quality of yellow tea smothering. However, the dull yellow system of
yellow tea is limited by its complexity and indirectly determinability. At present, the dull yellow quality evaluation
technology has many problems, such as low accuracy, poor repeatability and complicated operation. The key and difficult
points of technical acquisition and quantification of dull yellow impact factors and quality evaluation are discussed. The
existing literature shows that environmental factors such as temperature, moisture content, time and microorganisms during

the dull yellow process can affect the formation of quality characteristic compounds of yellow tea, and thus affect its quality.
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At present, the commonly used quality evaluation techniques mainly include artificial senses, component detection and
intelligent bionic technology, which are the main evaluation techniques for evaluating the dull yellow tea. Artificial senses
are easily affected by subjective factors; the component detection is highly professional, difficult to operate, and complex
before processing. The intelligent bionic technology has the characteristics of simple, rapid and non—destructive, and can
detect the moderate, rapid and efficient evaluation of yellow tea dull yellow. In this paper, we reviewed the research
progress of yellow tea sultry yellow influence factors and three main evaluation techniques in recent years, focusing on the
correlation between sultry yellow influence factors and yellow tea quality components and the development trend of
intelligent bionic technology. Provide support for standardization and digital processing of yellow tea.

Key words: yellow tea; sealed yellowing; component detection; pattern recognition; intelligent bionic technology
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Table 1 Advantages and disadvantages of the application of intelligent sensory technology in the process of

yellow tea smothering process
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