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Abstract: Objective To compare the active ingredients and active substances of Camellia
sinensis after different drying processes, and to explore the best drying process of Camellia.
Method using freeze drying, oven drying and Microwave drying equipment, after sample
processing, sent to the Analytical Testing Research Center for nutrient analysis.

Results The overall evaluation effect was followed by microwave drying > freeze drying > oven
drying. Conclusion The best drying effect of Camellia sinensis is microwave drying, followed by
freeze drying, and the drying effect of oven is the worst.
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Jinhuacha belongs to the Camellia sinensis group, which is mainly distributed in the southern,
southwestern and northern parts of Guangxi in China. It is located in the tropical monsoon
climate zone on the southern margin of the subtropical zone and the northern margin of the
tropics. It is the first-class endangered plant in China, at home and abroad. They are well-known
for their wild flower breeding germplasm resources because their flowers contain rare yellow
genes with high ornamental value.

On the other hand, a large number of studies have shown that Jinhuacha is rich in natural
organic bismuth, selenium, molybdenum, manganese, vanadium, zinc and other trace elements
that have important health effects on the human body, as well as essential nutrients for tea
polyphenols, vitamins and amino acids. More than 400, with a high health value. Jinhuacha
combines ornamental, breeding, medicinal and health care, and has high economic value and is
of great development significance.

In this paper, the Camellia sinensis was treated by different drying processes, and the nutritional
components of the processed Camellia sinensis were tested and compared, which provided a
scientific basis for the scientific standard of the drying process of Camellia sinensis. Through
this research, it is hoped that the Camellia sinensis will be preserved for a long time, providing
long-term sample resources for further scientific research and economic development of
Jinhuacha.
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In this paper, the drying process of Camellia sinensis is studied. Different drying processes have
a great influence on the active ingredients and active substances of Camellia sinensis, and the
effects of various drying processes are comprehensively compared by the efficacy method.

The experimental results show that the comprehensive evaluation results are microwave drying
> freeze drying > oven drying; the best drying process of Camellia is microwave drying. The
content of chemical substances and active ingredients was determined by the drying test. The
results showed that the use of a proper drying process to dry the Camellia sinensis not only
preserves the Camellia sinensis for a long time, but also has a high potential economic
development value.
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