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Study on the Processing Suitability of Sichuan Tea Cultivars for Dark Tea
XIONG Yuan-yuan,ZHANG Juan, TANG Xiao-bo et al
Sichuan 610066)

Abstract
ability and fluorine content of 4 tea cultivars widely-cultivated in Sichuan Province for dark tea were investigated. [ Result] The sensory evalua-
tion of dark tea from Lobular group in Sichuan was the highest, and that of Mingshan 131 was the next, which was significantly higher than that

(Tea Research Institute of Sichuan Academy of Agricultural Sciences,Chengdu,

[ Objective ] To provide reference basis of processing suitability for dark tea manufacture in Sichuan. [ Method ] The processing suit-

of the other 2 tea cultivars( P<0.05). The correlation analysis between the main chemical components and their corresponding sensory evalua-
tion of different tea cultivars showed that the soluble sugar content was significantly positively correlated with sensory evaluation results, but it
was significantly negatively correlated with caffeine content and amino acids content. The contents of water extracts and tea polyphenols had
lower correlations with sensory evaluations. The difference of fluorine content was significant among the four tested cultivars ( P<0.05) , which
were all lower than 300 mg/ kg (GB 19965-2005). [ Conclusion] Lobular group in Sichuan and Mingshan 131 compared with 2 other tea va-
rieties had high quality and low fluorine for dark tea manufacture in Sichuan.

Key words Tea cultivars; Dark tea; Fluorine ; Processing suitability ; Screening

BRI TJE AW R E R 2R i iy . AR A e A B ) R AR S R
AVWNLZE R R PGB AL E i a1 MREEE
gt MoK ARSI AL S D B R R M AR TR 2 L1 REERREE RIS RR IO 2 4 1 IX AR A
it o AR, B U TRORGEAR R LB B E R BIEAE ORIk 4410 131 AR 9 5 U1 h N REGRRR, 7ERK TR
IIRERIRAMETE, BR M PR DL O AT R B HHIN 2R 00 o BB AL G 0 T 03 8 5 R BB 4%
A ERHIRZR AR AE B AT, Ham i HA RY L2 A%

o R AR S P A SR BN T S
R FEEFIZ —, T2 MR el 2R R 7
A5, TR E R DUl ) ARG
SR N ML AR G 2 — , 2 A A 00 A A 1
AT IR A (e BEVE T, (R B B A TR AT 5 RS S P 2, 7 A 3R
BEA UEAESERTRE o ZMR— R R Mk e
JE PG N FRRY) B AR A B 0, 1 2% S B I A
(GB 19965—2005) FRAE MK T 300 mg/keg %4, WFTERM,
ARV i oGS SRR SR AT 8 2 5, EL Al R MR e
ISR T SRR IR B 2 — 7 DRI, e T IR AR SR A A
Aol T i e ) 1 R B 22 DG F B, (EL G T U 1| R 23 il
Fobv e ARV 12 5 T M A 40 o 2B AT | SRR i
WEFEXTR , #EAT 2R TIVERITFE , 15 7 2 U )1 FR S il i ol

HEEWEB wl HHHA# -7 L4235 F R A (2018038) ; B RIAA K
W (F) FRIkEGER M T {425 B (CARS-23) ;9| 54
HHR)F 85 B (2018RZ0049) 5 w9 )il 5 A1 T 5 A & #7
A (2019YJ0600) ,
RAT(191—) 4, wNEFA,FRET R, ML, AF
Fertm LR, + BAE4EH , RN, AFRrtm T H3
Fo B AR o

WS EE 2019-11-18;{€E HE 2019-12-06

EEEN

L2.1 BB R 8T, KR I iR
GB/T 8305—2013( 2% 7K e ) Fh ity 7 i 1 5 25 2 1
SR GB/T 8313—2008( 25 i 28 Z Iy R LZE B2 & i
(RGN 7 ) e AR PR T T 0 2 30 8 L R A 3 SR
GB/T 8314—2013( % 17 B 0 HE R A e 00 5 ) o 1 67 = I 1
I 5 DER, 5 4 5% FH GB/T 8312—2013( 2% il il )
SE VI AE 5 ATV W 5 ek R T OB L Gy I 5 LR 2
HOSE 2 08 GB/T 8310—2013 HE17 5 A 6 45 J B A7 97 5 1
GB/T 23776—2009 #E47,

1.2.2 BRGS0 0. I ] Excel 2007 {4
PRI , SR I DPS 7. 05 SfFE4 7 e S B 9T A Al 43 22
S BB AT

2 HER5HH

2.1 FAEAXMSMEEEREHITLER 34 SR EHM
(9 S A AT TR T VR, T VRS SR AT T HRR
P2 1 AT, R A IS A Jk v R DU N N e R A A
(82.64 43) MUK A4 11 131(79. 72 43) ARk 9 5(79.64 43) |
FEAA T (74.00 43) o SRJH DPS 7. 05 BRfpxf 4 2 5
IR T TS SR AT T 28 S BT, 45 SR T Y 1 s



198

BHOR A A

2020 £

MREARD A0 131 Sk 9 5 i oK 1 iR TS
FAAERFEIES (P<0.05) , RIS AR BUAE LR Lo pu)i

ANIEREAHRD 2 1 131 AR o A R 25 O T AL 2 A
it (P<0.05) , HA R i RASIE Hi 1

£1 4N SEAMEEXNREFITLES

Table 1 Sensory evaluation score of 4 tea cultivars for dark tea

P2 FR HME(20 43) w15 51) U5 5) R (30 43) I (10 43) By
Cultivar name Shape Soup color Aroma Taste Leaf bottom Total score
AR 4K Fuding Dabai 15.20+0.72 a 10. 82+0.59 a 22.51£1.49 a 21.02+0.00 b 7.55+0.73 a 74.00£3.02 b
#4111 131 Mingshan 131 15.05+1.80 a 10.79+0.30 a 23.27+1.16 a 24.39+0.39 a 6.03+0.47 a 79.72+1.48 ab
1k 9 5 Fuxuan No.9 13.26+0.00 a 11.44£1.55 a 24.53+0.00 a 21.41+0.23 b 6.96x0.71 a 79.64x1.44 b
pu i AR FD Lobular group in - 15.61+2.97 a 13.54+0.93 a 24.89+1.46 a 25.27+0.39 a 7.82+0.81 a 82.64+3.05 a

Sichuan

L : AR RING FRER 22 5 3 (P<0.05)

Note ; Different letters in the same column indicated significant differences( P<0.05)
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Table 2 The content of main chemical components in steamed samples of 4 tested tea cultivars %
o K iem  MARER MEMEEMER RSMAR ARG
E”T:Ez% Water extractable C:)%EMFEJ&” % " Crude fiber Soluble sugar Tea polyphenol  Total amount of
uitivar name content eme conten content content content amino acids
fE K Fuding Dabai 47.10+£3.12 a 3.02+0.02 a 17.46+0.08 a 3.90+0.53 b 13.69+0. 17 ab 3.02+0.02 a
#4111 131 Mingshan 131 35.26+£1.73 b 1.94+0.17 b 15.68+0.07 b 5.04+0.07 a 13.88+2.58 a 1.94+0.17 b
1%1%E 9 5 Fuxuan No.9 40.13+7.81 ab 2.34+0.35 b 14.50+0.05 ¢ 3.91+£0.00 b 10.08+0.55 b 2.34+0.35 b
pu il BEAAFD Lobular group in - 49. 17+0. 50 a 2.38+0.32 b 16.38+0.07 b 4.16+0.23 b 14.97+0. 11 a 2.38+0.32 b

Sichuan

T (AP RING TR 22 5 B3 (P<0.05)

Note ; Different letters in the same column indicated significant differences( P<0. 05)
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Table 3 Correlation coefficients between the main chemical components and corresponding sensory evaluation of semi-dark tea samples of 4 tested

tea cultivars
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REMER O AREREE IR

iﬁiﬁ Water extractable Caffeine Crude fiber  Soluble sugar Tea polyphenol Tntal. amount Total sensory
content content content content content of amino acids score

JKiE 4 & Water extractable content 1.00

WMERK 2 & Caffeine content 0.53 1.00

FLF4E &5 Crude fiber content 0.04 0.55 1.00

TS Soluble sugar content -0. 64 -0.98** -0.61 1.00

25 £ &1 Tea polyphenol content 0.25 0.13 0.77 -0.30 1.00

FHLR B H Total amount of amino acids 0.42 0.99" " 0.50 -0.94" 0.01 1.00

FHPF ALY Total sensory score 0.09 -0.77 -0.38 0.63 0.29 -0.85 1.00

o il % s A3 RIFEARTE 0. 05,0, 01 K | A5G

Note: * and * * indicated significant correlation at the 0.05 and 0. 01 levels, respectively
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Table 4 Contents of fluorine in steamed samples of the 4 tea cultivars

AR o TR B ESEP S Tiis R .

) B AR . o BUE HT
Sample serial Culti Fluorine content in steamed Fluorine content in semi- Decreasing amplitude Ranki
number wiivar name samples//mg/ kg dark tea samples//mg/kg % anking
1 e N S| 163.70+0.07 d 132.41+0.78 ¢ 19. 11 4
2 #1131 253.46+2.36 b 213.83+9.26 b 15.64 2
3 9 5 166.69+0.71 ¢ 133.27+0.72 ¢ 20.05 3
4 pu i e N AR 271.17+2.63 a 246.93+3.95 a 8.94 1

T : AP RNG R R 22 57 .35 (P<0. 05)

Note ; Different letters in the same column indicated significant differences( P<0.05)
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