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Abstract
[ Method ] Sensory evaluation and biochemical components of black tea were analyzed to study the suitability for manufacture of black tea of 7
tea varieties, which contained Hangchall, HC740507, HC730227, Dahong, Hangcha21, Hongyun, Hongkui. [ Result] The results showed
that the order suitable for making black tea in spring is HC740227, HC740507, Hangcha 11, Hangcha 21, Dahong, Hongyun and Hongkui,
the order suitable for making black tea in summer is Dahong, Hongyun, HC740227, Hongkui, HC740507, Hangcha 11 and Hangcha 21, the
order suitable for making black tea in autumn is HC740227, HC740507, Hangcha 11, Dahong, Hangcha 21, Hongyun and Hongkui. [ Con-

clusion] The experiment obtained the adaptability of black tea in different seasons of high polyphenol tea tree varieties in Zhejiang Province,
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[ Objective ]| To make full use of medium/little tea varieties resources in Zhejiang Province and develop the high quality black tea.

which can provide theoretical basis for the production of high quality black tea by high-polyphenol tea resources.
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Table 1 Sensory evaluation of different varieties of spring black tea
o 4ME Shape %t Soup color 755, Aroma
Varieties in Wiy i Wy in W
Comment Score /)43 Comment Score /43 Comment Score /)43
K41 Dahong w g Bl o 2 R 88.0 BT W 89.0 Bt 90.0
417 Hongyun L mgA I A A 90.0 T W52 88.0 REEll 88.0
£1J8 Hongkui BB Bl A 5 89.0 AL W5 89.0 ie e 89.0
HC740227 N R R N ] 90.0 NI E 92.0 BOH A AEE 89.0
HC740507 e Bl BAe2 KE 91.0 licxaU b 88.0 R BT AT 90.5
BiZE 11 Hangcha 11 504058 G 422 45 93.0 AN 91.0 e fif HER 93.5
BiZk 21 Hangcha 21 $0A0% il i 422 948 91.0 AR %5 90.0 AT SRS 91.5
. W5 Taste )i Leaf bottom moy
fnFp — N — >
Varieties VA W TG T4 Total score
Comment Score /43 Comment Score /¥ Wi
K41 Dahong AR i e 89.0 L NS N EAN 87.0 88.9
2L Hongyun [EREE N e 87.0 s A L 89.0 88.2
1%} Hongkui e 90.0 WA A2 LIRS 90.0 89.4
HC740227 R T IR 86.0 TS i 2F L5 91.0 88.8
HC740507 TR A AR 91.0 It QT AR AN 90.0 90.0
#2511 Hangcha 11 ¥ 94.0 [ G I AR il A 92.0 93.2
BiZ% 21 Hangcha 21 89.0 WS 5 s 91.0 90. 5
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Table 2 Sensory evaluation of different varieties of summer black tea

e AME Shape (%, Soup color 7, Aroma
o e Wik Wy Wit Vo Wik Vo
Comment Score//3 Comment Score///3 Comment Score///3
HC740507 LERT PSR4 90 A= 90 oy et 90
HC740227 LERTH| 90 7 90 Bt 90
BiZs 11 Hangcha 11 13} 90 LI 94 B 88
K4 Dahong L, B 89 4158 91 [ S 93
£1 %t Honglui i, WA 2 38 LI 5 88 e 90
#I. == Hongyun IR W Er-1 90 LTI &2 38 =i 89
BUZE 21 Hangcha 21 40%, SEGH , W42 93 (A 92 i, B, AR 91
o W5 Taste IHJiE Leaf bottom Ay
IQ/I[arieties P War P PE4 Total score
Comment Score /53 Comment Score /4y v
HC740507 i e 87 EEAR 88 88.00
HC740227 e 88 i, e 89 89. 60
#2511 Hangcha 11 e, TR 85 I, 215 91 87.60
K4 Dahong R M 87 AR 87 88. 50
£1 4% Hongkui M 91 PR ] 86 89.20
£1.7 Hongyun [l=951] 91 214 88 89.35
2% 21 Hangcha 21 LI[LES = 90 Bl e R AR 90 91.20
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Table 3 Sensory evaluation of different varieties of autumn black tea
B HME Shape %4, Soup color 75X, Aroma
Varieties ars P4y e 53 A 5y
Comment Score /43 Comment Score /43 Comment Score /43
27381 Hongkui AR, S, = 90.0 LA 91.5 e et 88.5
FiZ% 11 Hangcha 11 3040%, 23, b 22 89.0 AR 93.0 T etk 89.0
HC740507 [ RE s I 4 88.0 LA 91.5 B AR 87.5
F4T Dahong [ A I E s 89.0 AL 93.0 B, el 85.0
BiZ% 21 Hangcha 21 4%, 130, % 91.0 PELT 5 90.0 B RO 89.0
41 = Hongyun g s R =1 89.0 AR 89.5 ) e A 88.5
HC740227 A, B, 87.0 5 9.5 e 86.0
e 145 Taste IHJEE Leaf bottom JEvas
Varieties Vs PE4Y JFE PE4Y Total score
Comment Score//3 Comment Score /43 55
21 %% Hongkui e 89.0 T, BEEL 5 88.0 89.28
FiZ% 11 Hangcha 11 o 89.0 AR 87.0 89. 20
HC740507 T W AR T 87.5 /AR 86.0 87.88
K41 Dahong TR (g AT 88.0 W, ML 88.0 88. 00
BiZ% 21 Hangcha 21 P, ok TR 88.0 IS N R A 89.0 89. 30
41 Hongyun i JEE 89.0 i ST A 87.5 88.78
HC740227 i 88.5 W, AT 85.0 87.55
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