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Effects of Processing Technology on Selenium Composition
and Main Nutritional Components of Tea

LUO Hong-yu, DENG Min,
YANG Hai-bin, SHENG Zhong-lei, YUAN Lin-yin

Tea Research Institute of Chongqging Academy of Agricultural Sciences/Chongqing Engineering

Research Center for Tea, Yongchuan Chongqing 402160, China

Abstract: The effects of processing technology on the selenium composition and main nutritional compo-
nents of tea have been researched. The result shows that the contents of total and hydrosoluble selenium
are 237.87 pg/kg and 68. 15 pug/kg respectively which are 67. 6% and 86.5% higher than the contents of
the fresh tea leaves after 2h spread, the content of organic selenium reaches the highest level 169.9 pg/kg
which is 46. 0% higher than the contents of the fresh tea leaves after 8h spread, and moreover, the con-
tents of amino acids, coffein and soluble sugars are 13.0%, 23. 7% and 2. 9% higher than those of fresh
tea leaves after 10h spread, the polyphenols decreases by 3. 5% ; The three styles of selenium contents in
the steamed tea leaves are 237. 25 pg/kg, 163. 7 pg/kg. 46. 69 pg/kg respectively which were 24. 5%,
10. 1% and 10. 7% higher than these of microwave fixed leaves, furthermore, the contents of tea polyphe-
nols, amino acids, soluble sugars and water extract are obviously higher; The hydrosoluble selenium con-
tent in the leaves rolled with 2nd method is 44. 43 pg/kg which is 12. 5% higher than the other, the con-
tents of total, organic selenium decreased slightly, otherwise, contents of polyphenols and soluble sugars
are 3.6%, 3.4% more; The contents of total, organic and hydrosoluble selenium, polyphenols and soluble
sugars in the leaves shaped with the 3rd method are 6. 6%, 0.8%, 11.6% ., 3.3%, 9. 1% higher than oth-
er leaves. Lastly, the three styles of selenium in the microwave dried tea each attains 160. 43 pg/kg,
118.88 pg/kg, 31.12 pg/kg which are 70. 9%, 42.9%, 89. 4% higher than these of sirocco dried tea, in
addition, polyphenols and coffein remained more.

Key words: processing technology; tea; selenium composition; nutritional components
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