5 13% 455 el TR Vol. 13 No. 5
202243 H Journal of Food Safety and Quality Mar. , 2022

RIEE ! RAEFNC, FEEC, TRES, BALY
(L RIHBHEHE S5, WM T R A E M E SRR, WM 325006; 2. H ELOL Bl BEAR BRI,
WILA SN T TRESATEE, BRE L TEEAR G, S 310008,
3. FRHE T EAE SRR B, I 325410)

B E: BE  HECRRIZERS R EE I OB A E R . 5k HAR 9 AN R A % 7 PR
ke, MESFTAFEM BB . XA AN, FFIE S Rl T T, R 9 T B IA AR &
JREREAF T . SIS LSRR >R 1 5> it 3 S>0p b 43>HHAR> 2410 14 S>MEH. U
OIS AR LT, b B FAE, MR HIH 0.847, -0.824, 5 FIFEE (Brix) L BFEA R, HXER
() R-0.817, IR E N LE . b . Brix {6 ol 0 FBH#% 7 (i R R I 2 16hs, HUSF0 54
LWy, EIERIY S B ETEME, HXERE)DHIN 0.680, —0.721; BEWRARS 5y H 5L E TR ¢, e
RE(HN-0.713; LR BB HERETYRM 10.13%~14.97%, JEERJLE R SEADLAR G IILERE
T 16.79%~25.93%F1 74.07%~83.21%, HHREETILA R E FRRBER[(-)-epigallocatechin gallate, EGCG]
T RILAS R T IEN 40.81%~63.54%, WFFEE & MR T LA K [(-)-epigallocatechin, EGC]HRILFHE
[(-)-epicatechin, EC]#& & W WA T VE MR L i S 2%, WAEEER 2.5, RAnBIERITE . 458 TR . =
F 15 ARG 2T B T B A BRI, AR E | PR | WEOREEE, Gl R T PR
RPN

KT PR, BUNS SRR &

Study on the suitability of Pingyang yellow tea processed from fresh
leaves of different tea cultivars

ZHU Jian-Jun', CHEN Jian-Xin®, YIN Jun-Feng?, DONG Rong-Jian’, CHEN Gen-Sheng”"

(1. Wenzhou Key Laboratory of Horticultural Plant Breeding, Wenzhou Vocational College of Science & Technology,
Wenzhou 325006, China; 2. Key Laboratory of Tea Processing Engineering of Zhejiang Province, National Engineering
Technology Research Center of Tea Industry, Tea Research Institute, Chinese Academy of Agricultural Sciences, Hangzhou
310008, China; 3. Pingyang Institute of Quality Inspection & Testing, Wenzhou 325410, China)

ABSTRACT: Objective To compare the suitability of Pingyang yellow tea processed from fresh leaf of different tea
cultivars. Methods By comparing the Pingyang yellow tea made by 9 tea cultivars, the main components of the tea
samples and the color of the tea soup were analyzed, and the correlation analysis was carried out on the determination
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14>Yujinxiang. There was a significant correlation between soup color score and chromatic aberration " and b”, the
correlation coefficients (r) were 0.847 and —0.824, respectively, there was significant correlation between soup color
score and Brix, the correlation coefficient () was —0.817, therefore, L", b" and Brix of tea soup could also be used as
auxiliary reference indexes of color quality of Pingyang yellow tea; aroma score was significantly correlated with tea
polyphenols and amino acids, and correlation coefficients () were »=0.680 and -0.721, respectively; there was a
significant negative correlation between taste score and ratio of polyphenols to amino acids, correlation coefficient (7)
was —0.713; the total catechins accounted for 10.13%—-14.97% of the tea samples (without water), non-galloylated
catechins and galloylated catechins accounted for 16.79%-25.93% and 74.07%-83.21% of the total catechins,
respectively; the content of (-)-epigallocatechin gallate (EGCG) accounted for 40.81%—63.54% of the total catechin
content. The study also found that the content ratio of (-)-epigallocatechin (EGC) and (-)-epicatechin (EC) could be
used as the reference values of taste quality, when the ratio was close to 2.5, the tea soup had obvious sweet aftertaste.
Conclusion: Pingyang yellow tea made by Pingyang Tezao, Jiaming 1, Huangjinye and Zuijinhong has showed good

performance, stable quality, bright color and sweet taste, which is suitable for cultivation and processing in Pingyang.
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Table 1 Origin, character and bud leaf traits of tea cultivars
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Table 2 Results of sensory quality of yellow tea processed by different tea cultivars

HME(25%) P1E(10%) FAU25%) T (30%) I (10%)
e i 2\‘ Wi Z{ Wi Z{ Wi Z Wi Z B
1 AR ﬁ%iﬁgzﬁﬁ 88 W, Wz 91 ﬁ?fj 92 HEE. Kk 895 ﬁ;ﬁt;ﬁ 88  89.75
2 Je3 43 }Fﬂﬂ$ﬁ%§g_§zﬁ@ 90 /kﬁikﬁi;ﬂ% 90 ﬁﬁﬁmzé( 90  HEE. Wik 895 ﬂ@i’aﬁ;% 91  89.95
3 FRHERR %?ﬁf% 90 kM. BlsE 92 Ej;;fﬁ 92 HEE. [MIFHAFEE 91 mqﬁg% 91  91.10
o wmar PR O e i IR o e mmse o1 %L T 00 o1as
5 e %f%%ﬁzifé%i 91 W%J(ZHEI% 91 Egjiﬁ 86 MHEE. ASK 89 ﬁﬁﬁ;ﬁ 91  89.15
6 HE3E ﬁ‘ggﬁzﬁﬂﬂ 88 kM. Wiz 92 BuEm 91 HEE. WEE 91 ﬁﬁ(ﬁiz?i 88  90.05
7 mH14E ﬁ;;;izf 88 WA, Wz 87 gﬁizi 93 réﬁ{mz{;jg 89 gzzzg 88  89.45
8 fifedz 41 ﬁiigﬁgi 92 &Hf;;:f% 90 K'ij%ﬁ 90 TEE, IIFHEEE 92 ﬁgfﬁ% 93 91.40
9 FHE1E %éﬁmﬁiﬁﬁ% 91 ¥, Wz a1 {ﬁigﬁ 91  HHAA B 90 ﬁj%;ﬁ 90 90.60

®3 TRFENGBMHEMENERFACELR
Table 3 Comparison with color of yellow tea soup made by
different tea cultivars

P s Al L a b’
1 BEURRP 98.37+0.02°  —0.95+0.02°  7.04+0.03%
2 oI 43 98.08+0.06° —1.21+0.02°  8.83+0.00°
3 SERHARR 98.1120.02°  —1.03£0.02°  8.04+0.01°
4 WAM 98.11x0.01°  —1.69+0.01"  8.19+0.00°
5 M4eEF 97.77£0.01  —1.20£0.01°  9.9240.04"
6 T35 98.24+0.02° -2.10+0.048  8.88+0.06°
7 o 1475 95.53+0.04°  —1.43£0.01°  20.64+0.07°
8 FE4:2T 98.3440.05° —1.3120.02¢  7.31%0.02°
9 BE 15 98.33+£0.01° -0.96£0.01°  7.05+0.06°

SHACE 2R 0.847" -0.036 -0.824"

I " P<0.01 28 57 A8 B B E A CE; WSO
INE PR IR i 22 5 (P<0.05), HHF/NG TR R T B T
2 5(P>0.05).
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Rt (r=-0.721, P<0.05)#8 545147 14 4t o M G,
Fo B R R 1 A5 H 4 A5 I I 2B K A T A
fEM, KRG IR & it 1T, IF R A b1
FHAE IR | WSRO A IR B A B, W L SR RS T,
R A 38 R 0 AR RR Y, B (R S R LR
H) SH G WA 2 B RS (=-0.713, P<0.05), F}
FA LU, BRI H I, R R B i R R A
LWy o P EIEBR S R, e 0, Ak
AHEABGEAARE, Bk At Rh S B i b LA A v % ik ) U TR,
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24 TEEZNBEMERILRZZAS TR
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ZRURE SR, Ho 5 A CEIIRR R . e MaF .

LRI 16.79%~25.93%, BERJLAZ ol L 2 " AP, .
i 7 BUT BB 1 B RERT & EGC/EC B LG 2.5, 4
10 74.07%-8321%, RRUAK S RER TR LR, s R U EMBURREITE EGOEC fE :

Hii 3 A LZE R (EGCG. ECG. EGO)&E# T, EGCG &
HIREGEBILZEEREN 40.81%~63.54%), IAE 455 5 3k
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Table 4 Conventional ingredients of yellow tea produced by different tea cultivars
5 S KLU IR oI % Rl R I
(Brix)/%
1 FEAAFD 16.55+0.23" 4.78+0.04% 3.1420.07° 0.323+0.001° 3.46°
2 eIt 43 14.44+0.15° 4.63+0.11° 2.38+0.10° 0.3980.002¢ 3.12°
3 VB R 13.93+0.18% 5.21£0.08" 3.32+0.08° 0.328+0.001" 2.67°
4 DI 14.33+0.29¢ 5.12£0.12° 2.9440.11° 0.363+0.002° 2.80¢
5 147 16.56+0.12° 5.35+0.07° 3.79+0.09° 0.395+0.003¢ 3.10°
6 b 345 16.70+0.16" 6.06+0.14° 2.04+0.13% 0.423+0.004° 2.76%
7 =Pt 145 17.61£0.26° 3.63+0.10° 3.06+0.16° 0.564+0.003" 4.85°
8 [N 15.27+0.15° 6.36+0.14° 1.93£0.11¢ 0.409+0.004° 2.40"
9 wE 15 13.50+0.19° 4.96+0.10°° 2.40+0.14° 0.322+0.003" 2.72%
5k WG MR 1.000 ~0.446 ~0.308 0.729 0.575
HERER 2R R 0.680 -0.721 -0.235 0.148 0.353
S Gk 2R R B -0.534 0.52 -0.033 -0.817" -0.815™
EJUERGR 2)1R 53 AHOC R B 0.469 -0.010 -0.565 -0.295 -0.713"

I TP<0.01, "P<0.05 Fn B BEARCYE; RPN FE/NG iR oR B P22 R (P<0.05), MIF/NG TR R TG B P22 R (P>0.05).

x5 FREFEMEMEMERFILEZANER(%)

Table S Composition of catechins in yellow tea produced by different tea cultivars (%)

AEmERILAER

BRELLAS R

L g i P B
~ GC EGC C EC EGCG GCG ECG CG it
1 BEARE 0.1820.02% 1.38£0.05° 0.34+0.03" 0.61£0.08" 21.05 6.98+0.22" 0.2620.02° 2.01+0.12* 0.16+0.02° 78.95 11.92+0.56 58.56
2 JeIE 43 0.21£0.03¢ 1.38+£0.08° 0.33£0.02° 0.57+0.07™ 21.86 6.31£0.34™ 0.36+0.01° 2.06=0.14*° 0.18+0.01° 78.14 11.400.70° 55.34
3 FMHEER 0.19£0.019 1.36£0.12°  0.18£0.01° 0.54£0.06% 22.44 5.96+0.37 0.21£0.01% 1.53+0.10% 0.16+0.01° 77.56 10.130.69" 58.81
4 AN 0.14+0.01°  1.02+0.07° 0.15£0.01° 0.40£0.07° 16.79 6.46£0.29® 0.20+0.01°¢ 1.65+0.15° 0.15+0.01° 83.21 10.17+0.62° 63.54
5 f4&F 0.25+£0.03% 1.33£0.11° 0.11+£0.00° 0.54+0.05" 21.79 5.52+£0.24* 0.19+0.01¢ 2.16£0.10° 0.1440.02° 78.21 10.240.56° 53.90
6 HHE 35 0.18£0.01% 1.83£0.09° 0.11+£0.01° 0.64+0.09™ 23.67 6.58+£0.33" 0.20£0.01°! 1.96+0.09°¢ 0.15+0.01° 76.33 11.65+0.64° 56.50
7 =i 145 0.35+0.02°  1.34£0.07° 0.52+£0.09° 1.57+0.13" 2526 6.1120.24™ 0.24+0.02" 4.4520.18" 0.39£0.05" 74.74 14.97+0.80° 40.81
8  MALT 0.18+0.02° 1.82+£0.06° 0.12+0.01° 0.72+0.08° 2593 6.39+0.36™ 0.20£0.01°* 1.38+0.11° 0.15£0.01° 74.07 10.960.66" 58.29
9 FE 15 028£0.03" 1.44£0.09° 0.39+0.03° 0.57£0.04™ 2525 5.11£0.35° 0.3320.01° 2.31x0.17° 0.19+0.02° 74.75 10.62+0.84"  48.11

0 [ R RRNG iR R B2 F(P<0.05), HHIF/NG k3R T0 B 3k 2% 5 (P>0.05),
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