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Studies on the Chemical Constituents and Sensory Quality of Several Kinds of Huangshan Maofeng Tea

LIANG Li-yun, WU Hui-jie, JIAO Yuan-fang et al ( College of Horticulture ,Henan Agricultural University ,Zhengzhou, Henan 450002 )
Abstract [ Objective ] In order to let more people understand the unique quality of Hangshan Maofeng tea. [ Method ] This paper evaluated that
the quality of four kinds of Huangshan Maofeng teas from different tea varieties and different growth periods, by different making methods. [ Re-
sult ] The results showed that the water content of tea leaf,the tea polyphenols, aqueous extract, amino acid, caffeine, phenol-ammonia ratio and
taste factor in 3 kinds of little-leaf handmade Huangshan Maofeng tea regularly varied with tea tree growth period increasing. The water content of
tea leaf, the tea polyphenols, aqueous extract, amino acid, caffeine, phenol-ammonia ratio and taste factor in 3 kinds of little-leaf handmade
Huangshan Maofeng tea regularly varied with tea tree growth period increasing, and was consistent with sensory evaluation results. However, both
the amino acids and tea polyphenols from big-leaf, machine-processed Huangshan Maofeng were the highest content, the taste factor was the low-
est and the sensory evaluation scores were the lowest among four kinds of Huangshang Maofeng teas. [ Conclusion ] This study provided some theo-

retical references for the evaluation of Huangshan Maofeng tea.

Key words Huangshan Maofeng tea;Chemical constituents ;Sensory evaluation
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Table 1 The basic information of four kinds of Huangshan Maofeng tea
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Table 2 The detection results of main chemical constituents in four kinds of Huangshan Maofeng tea
Sepr HoKEE KR IR i KL Mz Lt 155 + W &
,’% i Water Water Amino ”JJI]MF.E i Tea Phenol- Phenol + D,! ?‘[ﬂ¥
Tea . Caffeine . e Taste
ample content extract acid % polyphenols ammonia Caffeine factor
sampie % % % % ratio %
1 5.40 51.25 4.76 4.20 21.39 4.49 25.59 5.37
2 5.11 49.90 4.63 4.57 21.76 4.69 26.33 5.68
3 5.01 49.73 4.35 4.55 22.59 5.19 27.14 6.23
4 6.12 50.41 5.51 4.46 22.95 4.16 27.41 4.97

E ggi’i 3 ARV AR s By + U QR R 22 B 75 it 5t 2 8, 10D A3 2 22 W e B 25 2 =2 TR 2 2 R 5 B I )

Note : The experiment was repeated 3 times,and the result was expressed as mean value ; phenol + coffeine represented the sum of tea polyphenol content and
coffeine content ;the taste factor represented the sum of tea polyphenols and caffeine and was then divided by the amino acid content
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Table 3 The sensory evaluation results of four kinds of Huangshan Maofeng tea
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Fig.4 The effect of solid-liquid ratio on the total sugar
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Fig.5 The effect of extract time on the total sugar
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