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Analysis of the chemical component on quality of Rougui teain

different rock areas
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ABSTRACT: Objective To compare the tea quality from different rock area and analyze the chemical

reason of different quality. Methods Famous rock area fresh leaves, Dan rock area fresh leaves and tea

semi-product were analyzed by chemical compounds and mineral elements combined with sensory analysis.

Results The chemical compounds of Famous rock area fresh leaves were richer than those of Dan rock area.

Tea polyphenol, caffeine and amino acids of Famous rock area were significantly higher than those of Dan rock

area. To mineral elements, phosphorus and copper of Famous rock area fresh leaves were lower. After

processing, amino acids and water extraction of Famous rock area were significantly higher than those of Dan

rock area. Tea polyphenol and caffeine were very significantly higher than those of Dan rock area. Copper and

nickel of Dan rock area were higher than those of Famous rock area. Potassium and magnesium of Famous rock

area were higher. Conclusion Chemical compounds and mineral elements influenced the quality of different

arearock tea at the same time.
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Tablel Tasting resultsof thetea from the Famousrock area and the Dan rock area
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k2 BEXNAEXEMHFEFELFURSERMES T
Table2 Thesignificancetest of the main biochemical components of the fresh leaves between the Famous rock area and
the Dan rock area

% % % % %

21.58 1.57 13.75 3.70 45.47 5.13
19.38 1.65 11.75 3.46 45.22 6.13
22.16 1.59 13.94 3.45 47.67 6.25
17.57 141 12.46 3.40 45.75 7.97
22.58 1.75 12.90 3.56 47.64 5.08
20.65 1.59 12.96 351 46.35 6.11
284.62 2.02 157.71 11.57 2098.15 0.01
71.16 0.50 39.43 2.89 524.54 0.00
25.60 1.98 12.93 381 46.80 7.25
2217 221 10.03 4.06 46.59 6.98
24.68 1.97 12.53 3.54 41.95 5.16
23.80 2.15 11.07 3.89 45.84 512
23.38 2.67 8.76 4.15 47.44 5.02
23.93 2.20 11.06 3.89 45.72 591
570.39 4.90 131.07 15.35 2119.64 0.00287094
142.60 1.22 32.77 3.84 529.91 0.00

t -2.94 -4.33 217 3.12 0.56 0.29

P 0.019* 0.003** 0.062* 0.013* 0.59 0.783

1 *P<0.05 , ** P<0.01 ,

*3 BERMAEXFHRRFTEEURSEREST
Table3 Thesignificancetest of the main biochemical components of the tea semi-product between the Famousrock area
and the Dan rock area

% % % % %
18.39 147 1251 3.99 41.76 6.23
16.21 1.59 10.19 3.92 41.69 7.31
17.75 1.32 13.45 3.72 40.93 7.52
15.69 1.28 12.26 3.45 40.84 8.53
20.70 1.19 17.39 4.10 44.28 6.44
17.75 1.37 13.16 3.84 41.90 7.21
237.52 1.72 177.06 11.99 1674.70 0.73
59.38 0.43 44.26 3.00 418.68 0.18
20.03 142 14.11 4.14 39.48 8.25
22.69 1.65 13.75 3.67 35.73 8.11
17.53 1.38 12.70 3.85 40.11 6.27
18.52 181 10.23 3.97 40.52 6.82
19.33 1.94 9.96 4.12 38.12 6.62
19.62 1.64 12.15 3.95 38.79 7.21
356.87 343 112.34 15.88 1653.03 0.49
89.22 0.86 28.09 3.97 413.26 0.12
t 1.50 2.08 0.69 -0.79 291 -0.01

P 0.17* 0.07** 0.51 0.45* 0.02** 0.99
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Table4 Significancetest of themineral nutrient elements of the fresh leaves between the Famousrock area and the Dan rock area

Fe Ca K Mg P Cu Ni Zn Mn
64.5 3341 14190 1560 3431 21.61 1.77 24.49 346.1
59.53 3773 15700 1497 3800 16.02 45 28.99 824.7
65.89 2955 16160 1578 3229 10.74 3.44 21.68 932.2
74.9 3071 14640 1514 2900 7.81 2.75 23 1217
63.83 3705 19050 1675 3759 6.12 4.39 32.22 724.8
65.73 3369 15948 1564.8 3423.8 12.46 3.37 26.08 808.96
127.68 537096 14530280 19518.8 566250.8 161.2 5.26 77.54 403254.77
31.92 134274 3632570 4879.7 141562.7 40.3 131 19.39 100813.69
68.98 2622 17210 1568 4061 7.46 2.79 26.88 518.6
60.42 3298 18300 1712 4078 3.47 2.37 23.79 437.4
57.17 3480 17580 1691 4037 571 1.91 27.19 107.4
73.63 4238 15160 1576 4045 6.66 1.94 34.52 628
90.94 3415 17060 1858 3596 3.86 2.38 25.37 955.9
70.23 3410.6 17062 1681 3963.4 5.43 2.27 27.55 529.46
708.83 1323995.2 5440480 56184 169717.2 12 0.53 68.05 378288.83
177.21 330998.8 1360120 14046 42429.3 3 0.13 17.01 94572.21
t -0.7 -0.14 -1.12 -1.89 -2.81 2.39 2.03 -0.55 141

P . 0.51 0.9 0.3 0.1 0.02* 0.04* 0.08 0.6 0.2
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*5 BERNMASERERERFTYREFTREMESMEST(ERA: mg/kg)
Table5 Significancetest of the mineral nutrient elements of the tea semi-product between the Famous rock area and the
Dan rock area

Fe Ca K Mg P Cu Ni Zn Mn
111.3 3751 14650 1765 3454 6.23 157 28.18 435.8
7151 3934 16760 1657 3963 7 5.19 36.83 804
MC3 94.79 3714 16280 1583 3263 6.27 3.69 29.85 1768
MC4 78.92 2963 16360 1570 3334 5.44 3.39 25.78 1185
96.74 4128 15530 1778 2953 453 1.81 24.67 434.7
90.65 3698 15916 1670.6 33934 5.89 3.13 29.06 925.5
984.58 783886 2793720 38425.2 542601.2 3.55 8.79 91.8 1272599.5
246.15 195971.5 698430 9606.3 135650.3 0.89 22 22.95 318149.87
130.6 4711 17530 1881 3711 1.73 2.45 24.82 644
116.5 5256 16910 1708 3732 17 2 24.32 576
97.08 4612 16140 1932 3383 5.16 2.15 29.57 3934
85.5 3788 18150 1869 4037 8.55 2.67 30.69 211.4
120.7 3746 17050 1840 3421 4.04 2.19 35.24 994.3
110.08 4422.6 17156 1846 3656.8 4.23 2.29 28.93 563.82
1348.25 1674107.2 2231920 28230 283712.8 322 0.28 81.47 345133.05
337.06 418526.8 557980 7057.5 70928.2 8.05 0.07 20.37 86283.26
t -1.8 -2.07 -2.47 -3.04 -1.3 1.24 1.25 0.05 1.27
P 0.11 0.07 0.04* 0.02* 0.23 0.25 0.25 0.97 0.24

&6 BHMFHRARTYREFTREAREEMEI(ERL: mokg)
Table6 Significance analysis of the mineral nutrient elements between the fresh leaves and the tea semi-product

Ca Ni Fe Mg P Cu Zn K Mn
3341 1.77 64.5 1560 3431 21.61 24.49 14190 346.1
3773 4.50 59.53 1497 3800 16.02 28.99 15700 824.7
2955 3.44 65.89 1578 3229 10.74 21.68 16160 932.2
3071 2.75 74.9 1514 2900 7.81 23 14640 1217
3705 4.39 63.83 1675 3759 6.12 32.22 19050 724.8
2622 2.79 68.98 1568 4061 7.46 26.88 17210 518.6
3298 2.37 60.42 1712 4078 3.47 23.79 18300 437.4
3480 191 57.17 1691 4037 571 27.19 17580 107.4
4238 1.94 73.63 1576 4045 6.66 34.52 15160 628
3415 2.38 90.94 1858 3596 3.86 25.37 17060 955.9
3751 1.57 111.3 1765 3454 6.23 28.18 14650 435.8
3934 5.19 71.51 1657 3963 7 36.83 16760 804
MC3 3714 3.69 94.79 1583 3263 6.27 29.85 16280 1768
MC4 2963 3.39 78.92 1570 3334 5.44 25.78 16360 1185
4128 181 96.74 1778 2953 4.53 24.67 15530 434.7
4711 245 130.6 1881 3711 1.73 24.82 17530 644
5256 2 116.5 1708 3732 1.70 24.32 16910 576
4612 2.15 97.08 1932 3383 5.16 29.57 16140 393.4
3788 2.67 85.5 1869 4037 8.55 30.69 18150 2114
3746 219 120.7 1840 3421 4.04 35.24 17050 994.3
t 111 0.04 5 0.27 0.39 5.01 0.07 3.66 0.79

P 0.31 0.84 0.04* 0.61 0.54 0.04 0.79 0.07 0.39
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