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Mobil phase : Eluent A: 0.1% NaH,PO4; Eluent B: 100% methanol : acetonitrile : water =
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Flow rate: 2 mL/min

Detector wave length: 338 nm

Injection volume: 10 pl
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Effects of Different Processing Methods on the Quality
and y-Aminobutyric Acid Content in Mulberry
Leaf Tea

Chiao-Sung Chiou! Chiu-Hsun Liao> Chih-Chun Kuo! Tzu-Hsien Wu’
Chia-Hung Shi >™* Meei-Ju Yang!*

Summary

Mulberry leaves are rich in many nutrients, trace elements and functional ingredients, especially rich
in y-aminobutyric acid (GABA). In this study, mulberry leaves by the various processing treatments of
direct drying, green tea, Oolong tea and black tea. The results showed that the contents of GABA were
higher when drying mulberry leaves directly by 100 °C and the processing of black tea. The second one is
the green tea processing, and the lowest is the Oolong tea processing. In addition, the contents of GABA
are higher by the processing of green tea and Oolong tea with vacuum and anaerobic treatments.

Key words: Mulberry leaves, Tea, y-Aminobutyric acid (GABA)
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T~ AEITEREZ — 0 2 3K GABA 28

Table 1 The GABA content of mulberry leaf tea with one bud two leaves made by different processing
treatments

Treatment GABA (mg/100g)

100°CEZEE (CK) 302.90

5 > (€] 184.88°

ZHkE (WG) 167.90%

SHEXS (0) 154.06°

4155 (B) 310.19°

ffiaE @ DL CoStat #0HG > Fy/ NEIE 725 (LSD) JEMEITHGET T - ST RIMAREFO R EREMER -

7 RN R — 0 2 SRR S5

Table 2 Sensory evaluation of mulberry leaf tea with one bud two leaves made by different processing

treatments
= o

(E"%riitment) ZJ/;%) ?li\T) fj;f) JREN A i A
100°CHZ 18 (CK) 5.67* 6.00° 6.50* BEE ~ KR
425 (G) 6.33 6.67° 6.50% SR« RYEE
ERLEE (WG) 6.00° 6.00° 7.00* SEIELRER - kTR
EFEZ (0) 5.00° 7.332 6.50° PoER ~ Ik
&k (B) 4.00° 3.33° 4.00° P -
GABA 443 (GA-G) 6.00° 6.33° 7.00° SHKES - (s
GABA ZH4:%5 (GA-WG) 6.50? 7.332 7.002 I EH
GABA EFEZX (GA-0) 6.00° 7.00° 6.50° LR EH

st TR 4 febE AN Bs¥r 2 F9ME > 0%k 0 5 10 73 EilE RONIRE S - DL CoStat #UAS -
g/ NERE AR (LSD) JREEITHREt T TS IR AR IR RS SR -
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il

K= AEMITREE Z —0 5 #5500 GABA & &
Table 3 The GABA content of mulberry leaf tea with one bud five leaves by different processing
treatments

=7 7 R gl .
Fastil K ER NS L
(Treatment) (57%) (53%) (73%)
100CHzZEE: (CK) 6.00 ® 533" 6.00 NAURTON
555 (G) 7.00 6.00 5.00° P ~ SHT
F &R (WG) 8.002 7.67% 6.00 2 SLEELE
EFES (0) 6.67 6.67 6.50 ¢ EIR R
45 (B) 3.50° 4.66° 4.50° AR
GABA 425 (GA-G) 7.33 b 6.67 6.50 ¢ HF5 A&
GABA FE 4% (GA-WG) 8.50° 6.67 ® 6.00 R
GABA E#E%5 (GA-0) 7.00 5.67® 5.50 2 NAAL R (L2

st - B FROR 4 et A BV 2 FEME 08 0 E 10 2 Bl FoORImE S - P CoStat U4 -
/NG R (LSD) JEEEITARET T - TS RIRER IR RS AR -
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B — ~ AEREEEZERE - AR —02%  AR—0S5SE
Fig. 1. Different plucking standards of mulberry leaves. Left are one bud two leaves.
Right are one bud five leaves.

G2 s —a0SE

GABA 3
(mg/100g) )

B ~ ERERHE A F PR E ST GABA BB P8 (PR CFMFRREABEIEER)
Fig. 2. Effects of anaerobic treatment and different plucking standards on GABA content of mulberry leaf
tea. (Means with different letters are significantly different by LSD test at p < 0.05)
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= - FREGOREERE KT - FELRZEERE - GEA=NZ AR -
&G B—LSE - Q&M@ H—02%E

Fig. 3. Liquor color of mulberry leaf teas by green tea processing. There is no withering treatment (left),
and there is indoor withering treatment (right). The samples are one bud five leaves in cup
(1) & (3), and the samples are one bud two leaves in cup (2) & (4).

RV - SEESREREE (FE) REORERE (BE) 205K -
R (5) & (7) B0 5 o #F (6) & (8) 2 BE
Fig. 4. Liquor color of mulberry leaf teas by Oolong tea processing (left) and black tea processing (right).

The samples are one bud five leaves in cup (5) & (7), and the samples are one bud two leaves in
cup (6) & (8).
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