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Screening Study on the Tea Varieties Suitable for Processing Qiandaoyinzhen Tea
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Abstract
Zhongbai No. 1 which was an albino tea cultivar, Maolii, Zhongcha 108, Chunyu No. 1, Hangcha 21, Jiukengzao, etc, and the sensory quali-

[ Objective ] To select tea cultivars suitable for processing Qiandaoyinzhen tea. [ Method ] The yield traits of 10 tea varieties such as

ty, chemical compositions and aroma components of the samples processed with these breeds, were compared and analyzed. [ Result]The buds
of Zhongcha No. 1, Maolii and Zhenong 117 were bigger, and the yield potential was higher. The sensory quality of tea samples processed with
the three varieties was better. The total scores of sensory evaluation were more than 2 points higher than that of Jiukeng group breed. [ Conclu-

sion ] Zhongbai No. 1, Maolii and Zhenong 117 were more suitable for processing Qiandaoyinzhen tea.
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Table 1 Analysis of productivity traits of different tea varieties
e 2R3 MR Bud head trai Sy
- L — ot el i 5 I
o Budding density R Ep 2 KA CE Bud potential
Varieties A/ m? Bud length Bud width Bud thick Length-width The weight of o/m?
cm mm mm ratio 100 buds /g
MHTRENR Jiukeng group 959 BCbed 2.07 Ce 3.0 De 1.5 Dde 6.92 CDde 4.66 Gg 4.7
BEsk Maolii 1 092 ABb 2.63 Bb 3.7 Bb 2.5 Aa 7.25 BCDcde 8.53 Bb 93.1
Wide 117 Zhenong 117 996 BChc 2.68 Bb 3.6 BCbh 2.0 BCbe 7.55 ABChed 7.44 Ce 74.1
H19 1 5 Zhongbai No. 1 887 BCed 3.04 Aa 3.7 Bb 1.7 CDde 8.18 ABabc 6.84 Dd 60.7
837 Jiukengzao 813 Ced 3.25 Aa 4.3 Aa 2.3 ABab 7.57 ABChed 11.23 Aa 91.3
JeH-K it Longjingchangye 802 Cd 2.69 Bb 3.1 CDc 1.6 Dde 8.69 Aa 6.21 Ee 49.8
£ 15 Chunyu No. 1 797 Cd 2.49 Bb 3.0 De 1.7 CDed 8.40 ABab 7.46 Cc 59.5
Hi2% 21 Hangcha 21 904 BCed 2.65 Bb 3.6 Bb 1.6 Dde 7.34 BCDcde 7.53 Ce 68.1
5,48 B Wuniuzao 1291 Aa 1.83 Ce 2.9 De 1.5 Dde 6.35 De 4.35 Gg 56.2
HF12% 108 Zhongcha 108 822 Ced 2.47 Bb 3.0 Dc 1.4 De 8. 14 ABabc 5.36 Ff 4.1
TE: PR VNG F R 527875 0. 01 H10. 05 KF-28 57 i 25
Note :large and small letters of the same column indicate significant differences at 0.01 and 0.05 levels respectively
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Table 2 Different varieties of tea prepared needle bud sensory quality analysis

o AMNE Appearance it Colour of tea 75 Aroma WER Taste )¢ Bottom leaves B4y
e s Wi e R A WE Mg R @y WA iy Tl

Comment Score Comment Score Comment Score Comment Score Comment Score score
MR I RESFE. 89 MR BWISE 90 MR 89 ik MR 87 5%, Brlicsx 91 88.6
Jiukeng group ERFHIR e
%4k Maolii A2 A 91 gk Bl 93 KW E. A 92 MIERE. 93 .G 90 91.7

W e

Wik 117 AZF A, 91 e Wl 93 92 ffpE Hk 92 LJFF . EME 90 91.5
Zhenong 117 Tl W5
tE1S ol Rz 91 ek Wl 93l KT 91 . fif e 93 A5, EHEERE 92 91.9
Zhongbai No.1  #%
ML R BAFE. 91 ek B 90 FIHERE e 90 BE R 90  SIFF ez 92 9.3
Jiukengzao L3 e5
JeIrnt I VAK, B 89 RIS 92 HIHIEF 90 el W 88 AJ5F, FHHE, ML 89 89.3
Longjingchangye il (53
B 1S AR BEE 91 RIS 91 AR 89 emy, W 88 HLASF, sk 89 89.4
Chunyu No. 1 W, s G
bk 21 AFF L g 91 W OB W 92 AR 90 Bk, WE IR 89 RXAIFE DAL 91 90.3
Hangcha 21 IR ik WSk e
Ly rp B MK E 8T Bk BHlw 91 B IEAI 90 kR BoR 90 AN AIFF B 89 89.1
Wuniuzao ESiEl i A gl
% 108 EF WAZE, 89 W 86 AW, TR 89 ik, MR 87 LI5F, FEHE, W 90 88.2

Zhongcha 108

Z Tt
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Table 3 Physical and chemical constituents of Qiandaoyinzhen tea made from different tea varieties %
\ At P i
s A e I T T S . . L —
Varieties Amino acid ~ Tea polyphenols ~ Water extract enot Caffeine 15 B HR o
ammonia ratio Simple Complex Total

WELLREA Jiukeng group 4.97 Dde 23.07 BChe 45.84 ABabc 4.65 4.18 BChc 4.93 Dd 18.52 Bb 23.45 ABb
%48 Maolii 4.98 Dde 21.85 DEde 44.82 ABbc 4.39 4.62 Aa 2.87 Hh 16.45 CDed 19.33 DEe
Wige 117 Zhenong 117 4.33 Fg 24.60 Aa 47.48 Aa 5.68 4.63 Aa 4.14 EFef  20.61 Aa 24.74 Aa
F 4 1 5 Zhongbai No. 1 6.85 Aa 17.97 Gg 43.89 Be 2.62 4.19 BCbc 8.35 Aa 10. 19 Ff 18.55 Ee
WSS Jiukengzao 4.71 Ef 23.15 BCbe 45.95 ABabc 4.91 4.04 BCDc 4.42 Fe 18.56 Bb 22.97 Bhbe
FHK M Longjingchangye 4.68 Ef 23.91 ABab 47.18 Aa 5.11 4.00 CDEcd  3.58 Gg 17.14 Ce 20.72 CDd
MW 15 Chunyu No. 1 5.17 Ce 21.17 Ee 46.03 ABabc 4.09 3.58 Fe 3.77 FGfg 15.81 Dd 19.58 DEde
HZ% 21 Hangcha 21 5.40 Bb 19.88 Ff 45.46 ABabc 3.68 3.71 EFde 6.30 Bb 14.25 Ee 20.55 CDd
5,44 KL Wuniuzao 5.50 Bb 22.14 CDEd  46.74 ABab 4.03 4.31 Bb 4.18 EFe 16.45 CDed 20.62 CDd
H12% 108 Zhongcha 108 5.13 CDed 22.49 CDed 47.43 Aa 4.39 3.77 DEFde  5.75 Cec 16.23 CDed 21.98 BCc

FFIRFIR VNG PR FR7E 0.01 F10. 05 /K25 57 .3

Note: Large and small letters of the same column indicate significant differences at 0.01 and 0. 05 levels respectively
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Table 4 Analysis of aroma components of Qiandaoyinzhen tea made from different tea varieties %

re G g WARIT SIS N g WEIT e
ena Aroma components Maolii enong ongpaL || ser Aroma components Maolii enong ongoat
number 117 No. 1 number 117 No. 1

1 KM 9.40 3.45 2,11 |17 PP R T 2.15 1.11 2.05
2 I 8.62 12.47 27.51 18 1 -3¢k -3 -1 2.06 0.38 0.70
3 S - FhpA 6.28 1.84 0.71 |[19 B - LT 1.97 3.10 2.24
4 B -y f 4.75 10.47 6.56 |20 B - Fh ks 1.88 0.93 0.49

5 S 4.44 2.74 1.14 |21 o — EFAEE 1.81 2.63 0.47
6 R 3.70 1.50 .21 |22 2 — IE IR 1.81 0.60 0.93

7 i - O -3 - Sl 3.65 8.46 9.43 |23 1 - 2.3 -2 - L 1.73 1.51 1.00
8 —HER 3.60 3.81 1.79 |24 Wi -3 - LT R -3 - CATS 1.70 1.10 0.77
9 i -3 - E M LR B 3.35 0.50 1.29 |25 3,5-F"H-2-T 1.64 1.38 1.91
10 IR A5 i 3.30 4.47 5.19 |26 - %R -2 - AR 1.48 2.49 0.95
11 [ 2.93 1.21 0.61 |[27 % 1.47 1.15 1.10
12 RS Tt 2.91 3.87 4.24 |28 i - @ — % s 1.26 1.82 0.89
13 K- T -3 - Sl 2.73 4.13 3.30 |29 ER= 1.07 1.47 0.99
14 L - s 2.57 0.64 0.36 |30 R, -3,5-F "M -2 - 0.57 0.64 1.97
15 2 -3 - R 2.37 0.89 0.56 ||31 Rt A 0.46 1.65 1.44
16 MG — SREA A 2.21 3.04 6.36
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