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Effect of different plucking seasons on main nutrients and bioactive
components of Jinmudan Oolong tea
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ABSTRACT: Objective To compare the effects of different plucking seasons on the composition and contents of
main nutrients and bioactive components of Jinmudan Oolong tea. Methods Oolong tea made from fresh Jinmudan
plant leaves picked in different seasons (spring and autumn) were served as material. The contents of polyphenols,
amino acids, soluble sugar, caffeine, catechins and mineral elements in tea samples were determined and analyzed by
national standard method and inductively coupled plasma-mass spectrometry (ICP-MS) method. Results The
contents of polyphenols, caffeine, free amino acids and catechins of spring tea were (21.13+£0.17)%, (2.97+0.05)%,
(2.93+0.15)% and (6.998+0.267)%, respectively, which were significantly higher than that of autumn tea; and the
contents of soluble sugar and mineral elements of autumn tea were higher than that of spring tea. Conclusion The
picking seasons have a certain influence on the bioactive components and mineral elements of Jinmudan Oolong tea.

Relatively, the quality of Oolong tea made from fresh Jinmudan plant leaves picked in spring is much better with the
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higher active components.
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Table 1 Contents of main biochemical components of tea samples in different seasons (in dry weight, %, n=3)

Z KL Wi B T B E R EIp-Tiq
HE 21.13+0.17% 2.97+0.05* 2.93+0.15" 6.58+0.02*
&S 18.41+0.11® 2.54+0.028 1.44+0.12° 9.69+0.14%

T NEFEFR s%BFEKY, KETFERR 1% 23K TR

®2 FRFPHEMBEREERESSEOATET, /100 g, n=3)

Table 2 Contents of amino acids in tea samples in different seasons (in dry weight, g/100 g, n=3)

AR B (/S S
PNRES =17 2.69+0.02* 1.71£0.01°
TR 1.08+0.01* 0.79+0.017
2 AR 1.18+0.014 0.89+0.01°
R 4.64+0.22% 2.56+0.02°
HaEmR 1.19£0.01* 0.89+0.01°
R 1.25+0.054 0.94+0.01%
bt R 0.13+0.01* 0.07+0.01®
AR 1.33£0.03* 0.99+0.01°
F i (R & R 0.12+0.01° 0.18+0.01*
SSC R 1.04+0.02% 0.79+0.017
SLRR 1.85+0.04" 1.41+0.01°
ik 2 R 0.68+0.01* 0.51+0.01°
HRNER 1.11+0.01* 0.790.02"%
PIEAY 2.15+0.03% 1.44+0.01°
TR 0.62+0.01* 0.42+0.01%
R 1.66+0.05* 1.20+0.02°
i R 1.10+£0.05* 0.73+0.02°
& it 23.84+0.11% 16.31+0.03%
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Table 3 Contents of mineral elements in tea samples in different seasons (in dry weight, mg/kg, n=3)

JLH £ S S

4 (Ca) 1309.5+18.8"8 1914.7£7.1*
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FR(Ni) 1.38+0.03"® 2.22+0.02%4
$E(Zn) 16.0£0.2°" 19.5+0.9**
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Table 4 Content of catechin in tea samples in different seasons (in dry weight, %, n=3)

Z= C EC EGC

ECG EGCG LR B

5% 0.113+0.006* 0.364+0.019*
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0.541+0.039°

1.21740.035* 4.681+0.242° 6.998+0.267*

1.03340.024" 4.019+0.161° 5.877+0.054°
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