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Effect of Packaging Materials of Different Barrier Property on Catechin Content
ZHAO Su-fen, LIU Xiao-yan

(Zhongshan Torch Polytechnic, Zhongshan 528436, China)

Abstract: Tea storage tests were carried out by using five typical packaging materials, which were LDPE,
BOPP/PE, BOPP/PET/PE, PT/AL/PE, and BOPP/AL/PE. The treatment effect was compared from the
aspect of catechin content. The result showed that the effect of packaging materials of different barrier property
is significant on catechin content; the treatment effect order from excellent to poor is BOPP/AL/PE>BOPP/
PET/PE>PT/AL/PE>BOPP/PE>LDPE; at the same time, tea need to be stored at normal atmospheric
temperature or low temperature, dry, dark, isolated with oxygen to keep catechin relatively stable.
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