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Analysis of Chemical Functional Components of Huangjinye and Baiye No. 1 Tea Varieties Introduced from Zunyi
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Abstract
velopment Co. , Ltd. in Suiyang County were used as materials, and Fuding Dabaicha was used as control. The chemical functional compo-

One bud and two leaves of tea trees in spring in tea garden of Guizhou Yungingxiang Tea, Tourism and Health Comprehensive De-

nents of Huangjinye and Baicha No. 1 introduced from Zunyi were studied to analyze the feasibility of planting the two varieties in Zunyi. The
results showed that there was no significant difference between the water extract contents of Huangjinye and Baiye No. 1 and Fuding Dabaicha.
Total ashe and anthoxanthin were higher than that of Fuding Dabaicha. Tea polyphenols and caffeine contents were lower than that of Fuding
Dabaicha. The total free amino acid content of Baiye No. 1 was significantly higher than that of Fuding Dabaicha, while the free amino acid
content of Huangjinye was not significantly different from that of Fuding Dabaicha. The proportion of fresh sweet amino acids in total free amino
acids of Baiye No. 1 was lower than that of Fuding Dabaicha, and the proportion of bitter amino acids in total free amino acids was higher than
that of Fuding Dabaicha, while Baiye No. 1 had higher essential amino acids content. The analysis of chemical functional components showed
that the introduction of Huangjinye and Baiye No. 1 planting in Zunyi area did not reduce its high quality characteristics, and it could produce

high quality green tea, which was suitable for planting in Zunyi area.
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Table 1 Contents of ingredients in different tea varieties %
i K RLW IR TEBR SRS Ui P AR B R
Variety Water extract Tea polyphenol Caffeine Anthoxanthin Total ash Free amino acid content
T4 Huangjinye 42.21+1.99 a 12.21+0.13 b 2.03+0.06 b 9.46x0.30 a 7.24£0.26 a 4.96+0.04 b
F1H- 1 5 Baiye No. 1 40.29+1.28 a 9.04+0. 14 ¢ 1.68+0.02 ¢ 8.15+0.31 b 7.11£0.47 a 6.56+0.22 a
AR 2% Fuding Dabaicha  40.50+0. 83 a 13.17+0.91 a 2.18+0.03 a 6.07+0.45 ¢ 6.45+0.25 b 4.99+0.15 b

T (AP RING TR 22 5 .3 (P<0.05)

Note ; Different lowercase letters in the same column indicate significant differences( P<0.05)
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Table 2 Contents of free amino acid components in different tea varieties %
Elﬂ; PA ST SE=7 a%T@ NG iR W= = TiE A iR b 55 iR 5B
fil KRR MR inob BER RIN&ER  HEAR R 225 R HAR
Variet; Theanine Alanine 'y-ammo.uly- Glutamic acid  Asparagine Glycine Threonine Serine Methionine

ariety ric acid Slu parag y S

# 4 Huangjinye 2.270 0.057 0. 081 0.410 0. 140 0. 008 0. 036 0.110 0. 004
M- 1 5 Baiye No. 1 2.960 0. 066 0.070 0. 400 0.200 0. 009 0.044 0. 150 0. 005
& 4K B 2K Fuding 2.270 0.035 0.019 0.490 0.270 0. 005 0.041 0. 087 0. 004
Dabaicha
F A Il R HAMR AR SRR TR SRR FNER MBER
Variety Proline Lysine Histidine Arginine Leucine Valine Isoleucine  Phenylalanine  Tyrosine
B 43 Huangjinye 0.071 0. 065 0. 029 0.570 0.019 0. 004 0.011 0. 005 0.013
F4i 1 5 Baiye No. 1 0.074 0. 064 0. 046 0. 810 0.023 0. 006 0.012 0.018 0.015
& 4K B 2K Fuding 0.071 0. 060 0.053 0.440 0.033 0. 006 0.018 0.018 0.019
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