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Is_the bitterness of the two-step fermentation tea "Goishi tea” caused by cyclic
dipeptide?
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This research was conducted to elucidate the bitter taste factor and other
substances involved in the taste of Goishi tea, a traditional two-step fermented tea produced in
Otoyo-cho, Nagaoka-gun, Kochi. During this research period, it was elucidated that the formation
mechanism of cyclic dipeptides in fermented foods such as Goishi tea, developed a simultaneous
determination method for proline-containing cyclic dipeptides abundant in fermented foods, and
elucidated taste-related substances using taste sensors. Finally, we conclude that the mechanism for

the development of bitterness in Goishi tea differs from that of green tea and involves
proanthocyanidins, a catechin polymer, in addition to amino acids, cyclic dipeptides, and peptides.
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3) (2,5-diketopiperazine: DKP)
DKP LC-MS/MS 3
: Waters Atlantis T3 (2.1 mm 1.D.x 150 mm) : Waters Atlantis T3
(2.1 mm 1.D.x 10 mm) A: 0.1% Formic acid B: Acetonitrile Gradient: 0-
5 min (4% B Conc.) 5-25 min (4%—45%) 25-30 min (45%-98%) 30-35 min (98%) 35-35.01
min (98%-4%) 35.01-40 min (4%) : 0.2 mL/min lonization interface: ESI Mode:

Positive ion mode Capillary voltage: 3 kV Source temperature: 150 Desolvation
temperature: 400 Collision gas: Ar (0.1 mL/min) Nebulizer gas: N2 (500 L/h)
Capillary temperature: 250
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