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Study on the Selection of Suitable Varieties of Summer and Autumn Green Tea in Tongren City

CHEN Ling, TIAN Jing-tao,XU Dai-hua et al (Tongren Polytechnic College , Tongren, Guizhou 554300)

Abstract In order to improve the quality of summer and autumn green tea in Tongren City, to improve the utilization rate of summer and au-
tumn tea raw materials, Fuding Dabai Tea was used as a control to screen Xiangshanzao No. 1, Zhenong 113 and Zhongcha 108 from the main
tea varieties in Tongren City. The agronomic traits, sensory qualities and biochemical components were used to study the suitability of summer
and autumn tea. The results showed that Zhongcha 108 and Zhenong 113 were tender and soft, and the agronomic traits were better than Fu-
ding Dabai Tea; the sensory qualities of summer and autum green tea made by Zhongcha 108 and Zhenong 113 were better than Fuding Dabai
Tea; based on the standards of “Guizhou Green Tea Part 2 Curly-shaped Tea” (DB52/T 442.2—2017) , the sensory quality of summer and
autumn green tea processed by ZhongzhalO8 reached the first-level and above ;the biochemical components of summer and autumn green tea
processed by the tested varieties all reached the first-level and above, especially Zhongcha 108, the processed summer and autumn green teas
were all performed as high water extract, high free amino acid, low phenol to ammonia ratio, low catechin biochemical characteristics, and the
ratio was appropriate. According to comprehensive analysis, the summer and autumn green tea processed by Zhongcha 108 reached the stand-
ard of grade I or above.
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Table 1 Guizhou green tea sensory quality characteristics of curly-shaped tea
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Table 2 Biochemical composition indicators %
Y i Yix KLY ISy FHLEF 4 REW LR
Grade Moisture Water extract Total ash Crude fiber Tea polyphenols Catechin
Fih Special grade <6.5 =40.0 <6.5 <15.0 =11.0 =7.0
—& First level <6.5 =40.0 <6.5 <15.0 =11.0 =7.0
%% Second level <7.0 =38.0 <7.0 <16.0 =11.0 =7.0
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Table 3 Morphological characteristics of new shoot buds of various tea varieties
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Table 4 Results of sensory evaluation of summer green tea

HME (25% ) Shape %16,(10% ) Soup color FH(25%) Aroma 1515 (30% ) Taste )i (10% ) Leaf bottom s
it et
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Table 5 Results of sensory evaluation of autumn green tea

B AME (25% ) Shape %16,(10% ) Soup color 75.(25% ) Aroma W (30% ) Taste i (10% ) Leaf bottom P
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Table 6 Main components of summer green tea %

S Apiibiy o REW R R e e WS MR

. Water Tea Free amino Phenol to A el ’ S
Variety . . . Catechin Calffeine Total ash Crude fiber

extract polyphenol acids ammonia ratio

[T NSRS 45.8+x1.5bB  21.1x1.1c¢B 6.1+0.1 bB 3.5¢0.1 bB  13.8+0.1bB  4.1£0.1 bB  5.1+0.1 bBC 7.8+0.3 bB
Fuding Dabai Tea( CK)
FHILE 15 40.6+0.2 cC 25.2+0.4 aA 5.9+0.2 bB 4.3£0.1 aA  18.3%£0.3 aA  3.820.0 ¢BC 5.8+0.1aA  9.320.2 aA
Xiangshanzao No. 1
Wik 113 Zhenong 113 47.2+1.1 bAB  23.7£0.5 bA 6.5+0.1 aAB  3.6+£0.0 bB  12.2+0.5 c¢C  4.6+0.2 aA 5.3+0.2bB  8.1+0.1 bB
H12% 108 Zhongcha 108 49.5+0.6 aA  24.3+0.1 abA  6.8+0.3 aA 3.6£0.3bB  10.3+0.2dD 3.5+0.1dC 4.8+0.1cC  7.0+0.1 cC

T R S B AR 2E , RISNG P REARTRZOR 0. 05 K225 B3, RS S F-REARIE IR 0. 01 K225 3%

Note: The data is the mean + standard deviation, different lowercase letters in the same column indicate significant difference at 0. 05 level ; different capital let-

ters in the same column indicate significant difference at 0. 01 level
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Table 7 Main ingredients of autumn green tea %
2L ] b WA 7 5 H .
s AR REM WARER MRIE e wme wr e
. Water Tea Free amino Phenol to A . .
Variety . . . Catechin Caffeine Total ash Crude fiber
extract polyphenol acids ammonia ratio
(L NEES 46.8:0.9bB  21.9:0.8 ¢cC  5.6x0.1¢BC  3.940.2¢C  16.4%0.2 cB 4.6:0.1aAB  5.5:0.3 bB 8.7:0.2 bB
Fuding Dabai Tea( CK)
FILR 15 44.620.5 cC 27.620.1 aA 5.2+0.2 dC 5.3+£0.2aA  17.7+0.0 bA 4.9+0.0 aA 6.2+0.1 aA  9.3+0.2 aA
Xiangshanzao No. 1
Wige 113 Zhenong 113 45.2+0.1 cC 25.5+0.4 bB 5.9+0.1 bB 4.3+0.0 bB  18.1+£0.3 aA 4.2+0.3 bBC 4.9+0.2 cB 6.9+0.1 dC
H12% 108 Zhongcha 108 48.3+0.2 aA  20.1x0.0dD  6.5+0.2 aA 3.120.1dC  11.5£0.1dC 3.9+0.2 bC 5.1£0.0 ¢cB  7.3£0.0 cC

TE B A PR AR 2 , RSN FRERFZR 0. 05 K83, [R5 KRG FEEARR R 0.01 KF B3

Note : The data is the mean + standard deviation, different lowercase letters in the same column indicate significant difference at 0. 05 level ; different capital let-

ters in the same column indicate significant difference at 0. 01 level

2.4 ZFMBREBZRSN IR 1 RE BT B
FER ARG, th3R 4.5 "1, e, U 2k 108 (e
A BUSBICBNERAS 55 2 300 B 25) (DBS2/T 442.2-
2017) — 2 Je LA AR BRS HR, Hh2k 108 R 113 il T
EROR I TS IR B S DL Ao s X IR ER 2, I 1.2 Al
AR 3 AR T SRR AE AR B i R ik B B 2R 2%
55290y B RIEZS) (DBS2/T 442. 2—2017) — 2% L VL -4
o ZRGIHTIRCE b B, 15 2k 108 in TR =
AR il BT, HOR B — S LA ARk bt o

60

B —%47/ First class standard
B #-F-15 Xiangshanzao No. 1
#4113 Zhenong 113

=

= 40 M 72108 Zhongcha 108

5

g

e 20

40
T8 838g ¥: 2% T2
Hs & Mg 14”% K= Yio
= % = =22 RoNE Roe
2 EE 8 E

2 S

4 Ingredient
B 1 e 5 —RIEREN RS L34 (EEF)
Fig. 1 Comparative analysis of biochemical components of tested
varieties and primary indicators ( summer tea)
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