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Chemical properties of Oolong Assum tea (Camellia sinensis var. assamica (Mast).) stored at 25+2
°C, 75+2% RH for 4 weeks at different light conditions were investigated in this study. Results
showed that storage in the dark condition gave the best chemical qualities of processed tea leaves by
reducing the loss of Epigallocatechin-gallate (EGCG), polyphenol, free-fatty acid, and p-carotene.
The heat energy from fluorescence and ultraviolet light might activate the oxidation of tea leaves.
However, tea leaves stored under fluorescence light condition, which the heat was generated, had
the lowest moisture content. Effect of oxygen concentrations on chemical properties changes of
Oolong Assum during storage at 2542 °C, 75+2% RH for 4 weeks was also studied. Tea leaves
stored in 100% nitrogen had the best quality as indicated by EGCG content, polyphenol, free-fatty
acid, and B-carotene. because the oxidation of the tea leaves was lower. Oxygen did not reject
moisture content of tea leaves. In addition chemical properties of Oolong Assum tea stored at 30+2
and 55+2 °C for 8 weeks were measured. Tea leaves stored at 30+2 °C had suspension chemical
qualities than at 5542 °C. The levels of EGCG, polyphenol, B-carotene, rancidity, and aroma were
reduced due to high temperature could accelerate the chemical reaction. Tea leaves stored at 55 °C
had lower moisture content than leaves storage at 30°C. The storage life of tea leaves at 25 °C
which the shelf life was accelerated using standard moisture content of 7% was predicted to be 39

days.





