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Breeding Report of Chlorosis-Specific New Tea Plant Variety Jinfeng 1

LI Lan-ying'?, YAO Yu'?, GONG Xue-jiao'? et al (1. Tea Research Institute, Sichuan Academy of Agricultural Sciences, Chengdu,
Sichuan 610066;2. Tea Refining and Innovation Key Laboratory of Sichuan Province, Chengdu, Sichuan 610066 )

Abstract Jinfeng 1 is a new etiolated variety selected from the wild-growing Sichuan medium-and-small-leafed tea population by single plant
selection and systematic breeding. Jinfeng 1 is shrubby and small-leafed type. The new shoots of Jinfeng 1 showed a color of sunflower yellow
and dense germination. The phenological period of Jinfeng 1 in spring was 4=7 d later than that of Zhonghuang 1 while 5-8 d later than that
of Fudingdabai. Tea polyphenols (22.40% ), total catechins (20. 13%) of Jinfeng 1 were extremely higher than those of the two control varie-
ties. The contents of amino acids (4.90% ) and caffeine (3.80%) of Jinfeng 1 were similar to the control varieties, while its water extract
(45.80% ) was slightly lower than the control varieties. Jinfeng 1 was suitable for making green tea, black tea and yellow tea, and its quality
of tea production was better than the control varieties. Drought resistance and heat resistance of Jinfeng 1 are relatively strong, and the grade

of disease and insect resistance is medium resistance.
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Table 1 Comparison of field survival rate of different varieties of tea seedlings %
SEREH 1 4F FEREER 2 4F SERES 3 4F
e — First year of field planting Second year of field planting Third year of field planting
AN . N . o . .
Voot mene B M PR MR B M
Survival rate Survival rate Survival rate Survival rate Survival rate Survival rate
of plant of cluster of plant of cluster of plant of cluster
4R 15 Jinfeng 1 99.10+0. 19 99. 63+0. 64 99.12+0. 78 100. 00+0 100. 00+0 100. 00+0
H1#5 1 %5 Zhonghuang 1( CK1) 96. 00+5. 21 97.92+2. 60 96.01+3.38 97.24+3.74 97.00+3. 49 97.83+2.75

TSP Fudingdabaicha(CK2) — 98.26x1.53 99.36x1. 11 95.97+4.26 98.21+3.09 99.40+1.03  100.00+0
2.3 FEFEMBHFERMEERBILR KEEHES  WIED B 66.60.96. 53 113,73 em, KU fEm T R 1 5

1,23 455 BB B I i 28 W) e B2 AR B, 25 R Wk 2, i
22 0], 4 R 1 SR E 49 41. 87 .61.20.85. 03 ¢m,

(CK1) R TAR A KRR (CK2) , N XU 1 53R B A
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Table 2 Comparison of plant height and tree crown range of different tea varieties cm
SEMES 1 4F SEMEE 2 4F SEMLES 3 4F
First year after field planting Second year after field planting Third year after field planting
4 " " " - - .
Variety name i Wl B i i i
Plant Range of Plant Range of Plant Range of
height tree crown height tree crown height tree crown
4R 145 Jinfeng 1 41.87+2.00 66. 60+9. 70 61.20+6.95 96.53+10. 44 85.03+6.27 113.73+5. 10
H1# 1 5 Zhonghuang 1( CK1) 39.13+3.30 67.93+5.19 47.53+7.16 83.00+8. 17 74.80+5. 63 95.80+11.42
K2R Fudingdabaicha( CK2) 47.83+1.85 68.17+5.76 68. 80+8. 84 105.27+10.93 108. 40+3. 67 122.40+5. 14
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Table 3 Comparison of phenological periods of different tea varieties

- —ZE I —ZE RS —ZE =0 s
ia&f Vi;ﬁyﬁlﬁe Bu?nfﬁge Early d?;felopml S%Egg of Ear]y develot)z]em%qtage Early difelopﬁglt j[fge of
one bud and one leaf of one bud and two leaves one bud and three leaves
2019 ER 15 03-19 03-22 03-24 03-27
Hiig 1 5 (CK1) 03-11 03-17 03-21 03-23
S K EZ(CK2) 03-09 03-15 03-16 03-21
2020 X1 5 03-21 03-24 03-28 03-30
i 15 (CK1) 03-15 03-19 03-21 03-25
K2R (CK2) 03-11 03-19 03-24 03-27
2021 4R 5 03-17 03-20 03-26 03-30
i 15 (CK1) 03-08 03-11 03-17 03-23
S K EZE (CK2) 03-08 03-17 03-20 03-26
x4 20192021 EREFR AL FEELE
Table 4 Comparison of budding density of different tea varieties in 2019-2021 A/m?

4 2019 4E 2020 4F 2021 4F

Variety name

4K 15 Jinfeng 1
H1# 1 5 Zhonghuang 1( CK1)

720.20+89. 97
613.13+84.32"

1 028.28+123.94
1 079. 80+89. 05

1 324.24+79.51
1 358.59+147.97

S KA Fudingdabaicha( CK2) 895.96+75. 12" *
TE: # FORTE 0. 05 /K22 LI + + FORTE 0. 01 KRR R FH
Note: * indicated significant differences at 0.05 level; * * indicated extremely significant differences at 0. 01 level
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Table 5 Comparison of fresh leaf yield of different tea varieties in 2020 and 2021

906. 06+76. 16" 960. 61+£94.37" "

2020 4F 2021 4% 2 4 Two year average
kil N7 R ra ik NG e it AN Jrére
Variety name Plot yield Converted yield Plot yield Converted yield Plot yield Converted yield

kg/ X kg/hm? kg/IX. kg/hm? kg/[X. kg/hm?
4R 15 Jinfeng 1 6.90 5111.4 7.10 5259.75 7.00 5 185.65
H1# 1 45 Zhonghuang 1( CK1) 5.34 3955.8 5.65 4182.75 5.50 4 069. 35
AR 12K Fudingdabaicha( CK2) 8.13 6 022.5 8.27 6 129.45 8.20 6 076. 05
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Table 6 Comparison of fresh leaf chemical components of different tea varieties

- Namem  EIEMAR MR JURERE KRBSSR GER

Variety name Tea polyphenols Amino acid Caffeine content Total content Water extracts Tea. polyp-henol‘s—
% content//% % of catechin//% content//% amino acid ratio

4R 15 Jinfeng 1 22.40 4.90 3.80 20.13 45.80 4.57

H1 8 1 45 Zhonghuang 1( CK1) 19.90 5.10 3.80 13.82 49.50 3.90

SR 12K Fudingdabaicha( CK2) 17.60 4.50 4.00 13.36 50. 10 3.91
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Table 7 Comparison of catechin components of different tea varieties
o e [
R4 c EC EGC EGCG ECG S A
. Total catechin Quality index
Variety name mg/g mg/g mg/g mg/g mg/g mg /g
4R 145 Jinfeng 1 7.64 0.49 0. 68 8.58 2.75 20. 14 1 666. 18
H1 85 1 %5 Zhonghuang 1( CK1) 2.34 1.47 1.05 5.26 3.72 13. 84 855.24
K 2K Fudingdabaicha( CK2) 2.61 0.76 0.97 7.13 1. 89 13.36 948. 45
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Table 8 Comparison of tea sensory quality of different tea varieties

ek SRR HYME Shape 0, Liquor color 7, Aroma 145 Taste HJiE Leaf bottom Py
Tea Variely Wi W R R W W W W e g Towl
type name Comments Score Comments  Score Comments Score Comments Score Comments Score  score
£ SRS BE AL R 92,5 R Wise 91.0 Wi WAL AL 93.0 ML A, 915 WAy W E 93.5 92.3
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