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Abstract: The change of water content, mildew of Liupao tea at 35 °C, 30 °C, 25 °C and humidity of 90%,

80% and 70% were studied. The influence of temperature and humidity on water content and mildew of

Liupao tea was analyzed, and the temperature and humidity conditions of Liupao tea were determined. The

parameters of spore counting method applied to Liupao tea were optimized and the feasibility of spore

counting method in predicting the mildew degree of Liupao tea was evaluated. The results showed that

temperature below 25 °C and humidity below 70% were the best storage conditions for Liupao tea to

prevent mildew. The increase level of spore number and the degree of mildew were synchronized. This

method was feasible for rapid assessment of mildew of Liupao tea, and the critical value of the number of

spores with mildew was preliminarily determined to be 30.00x10” -g'. The results of this study could

provide a theoretical basis for the safe storage conditions of Liupao tea, and a new method for rapid

assessment of its mildew degree.

Key words: Liupao tea; safe storage; temperature and humidity conditions; spore counting
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Table 1 Orthogonal experimental factor levels
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TE: A AHXRREE 90% (IREE 35 °C. 30 °C. 25 °C), B: AHXRSE 80% (HtBEE 35 °C. 30 °C. 25 °C), C: HXIRLEE 70% (i

B35 °C. 30 °C. 25 °C ),

Note: A: relative humidity 90% (temperature 35 °C, 30 °C, 25 °C), B: relative humidity 80% (temperature 35 °C, 30 °C, 25 °C), C:

relative humidity 70% (temperature 35 °C, 30 °C, 25 °C).

B 1 AREEEGREECEEE T AERSRETLITEE

Fig.1 Change of moisture content of Liupao tea under different storage temperature and humidity and storage time line chart
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Table 2 Moisture content of Liubao tea under different
storage conditions

WA A Foki P fEEprER )
35 °C, 90% 17.431.84
30 °C, 90% 15.421.22
25 °C, 90% 14.05+0.75
35 °C, 80% 12.1120.17
30 °C, 80% 12.47+0.29
25 °C, 80% 12.83+0.43
35 °C, 70% 11.130.18
30 °C, 70% 11.4240.18
25 °C, 70% 11.57+0.13

T BOARF I N BR IR AR SN EGE FR h 10 U HURE B
IR BRI bR 2 N R IR ZRRE S 10 YRIBGRE BT &5 K B
HIbRUEZ

Note: The average value here is the average water content
measured in 10 samples during storage except the original tea
sample; The standard deviation is the standard deviation between
the original tea sample and the water content measured in 10
samples.
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Table 3 Mildew condition of Liubao tea under different temperature and humidity
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He A FXHEEE 90% (JRJE 35 °C. 30 °C. 25 °C); B: MXHRE 80% (LA 35 °C, 30 °C. 25 °C); C: FHXIRE 70% (i

B35 °C. 30 °C. 25 C)s

Note: A: relative humidity 90% (temperature 35 °C, 30 °C, 25 °C), B: relative humidity 80% (temperature 35 °C, 30 °C, 25 °C), C:

relative humidity 70% (temperature 35 °C, 30 °C, 25 °C).

B2 AR R I A A T AN B R TR

Fig.2 Line chart of spore number change of tea Liubao under different storage temperature, humidity and storage time
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