Supplementary Table S2. The sensory evaluation results of green tea samples with different fixation temperatures.
	Sample
	Shape appearance（25%）
	Tea infusion （10%）
	Aroma（25%）
	Taste（30%）
	Brewed tea （10%）
	Total score

	
	Description
	score
	Description
	score
	Description
	score
	Description
	score
	Description
	score
	

	TS190
	Tight, slightly curly, deep green
	90.0
	Bright and clear, green
	91.0
	Clean and high, soybean aroma
	91.0
	Mellow, brisk
	92.5
	Soft and uniform, green
	88.0
	90.9

	TS220
	Tight, slightly curly, deep green
	89.0
	Bright, green
	90.0
	Clean and high, grass
	90.5
	Mellow, uammi, slightly astringency
	89.0
	Soft and uniform, green
	88.0
	89.4

	TS250
	Tight, slightly curly, deep green
	90.0
	Bright and clear, green
	91.0
	Clean and high, tender aroma
	92.0
	Mellow, uammi, astringency
	89.0
	Soft and uniform, green
	88.0
	90.1

	TS280
	Tight, slightly curly, deep green
	90.0
	Bright and clear, green
	91.0
	Clean and high, fresh and brisk
	92.0
	Mellow, uammi, slightly astringency
	92.0
	Soft and uniform, green
	87.0
	90.9

	TS310
	Wiry, slightly curly, deep green
	91.0
	Bright, green
	90.0
	Clean and high, pekoe
	91.0
	Mellow, uammi, slightly astringency
	88.0
	Soft and uniform, green
	88.0
	89.7

	TS340
	Tight, slightly curly, deep green
	90.0
	yellow green with precipitate
	88.0
	high and smoky aroma
	88.0
	Mellow, brisk, astringency
	86.0
	Soft and uniform with stem, green
	87.0
	87.8
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