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ABSTRACT: Objective To explore the introduction of Zijuan in Jinggangshan and the suitability of Jinggang
black tea in Jinggangshan. Methods According to The implementation rules of national tea variety regional test
and The cultivation management and identification of tea variety regional test, the cultivation characteristics, yield

and quality of C.sinensis var.assamica (Masters) Kitamura cv. Zijuan(Zijuan) introduced into Jinggangshan city were
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studied by using China standards. Results The picking period of Zijuan was more than 10 days later than C.sinensis

var. Fudingdabaicha after planted in Jinggangshan, and the transplant survival rate was higher at 91.67%. The growth

trend of Zijuan was significantly better than Fudingdabaicha, with a high plant height of 74.33 cm and a tree length of

81.6.6 cm. The content of tea polyphenols was measured to be 36.29%, antholic content was 2.34%, and the content

of leachate was 46.52%, all significantly higher than Fudingdabaicha after picking fresh leaf microwave samples in

2020. Tea polyphenol content of 29.15%, antholic content of 1.92%, tea flavonin content of 0.46%, these 3 indicators

were significantly better than Fudingdabaicha after produced black tea. It had higher score than the control yield,

taste, aroma, leaf bottom. Conclusion Zijuan is suitable for planting in Jinggangshan and its surrounding black tea

and characteristic tea production bases.

KEY WORDS: C.sinensis var.assamica (Masters) Kitamura cv. Zijuan; introduction test; Jinggangshan; black tea

0 31 5

2017 AEFFRIL T AL 1666.7 hm?, FE 44
TERR . Ak . AR B OMEE. BHL S KB, %
WMy KIE TR 24 gl o, T, P
FEHA P EERR, TR T LS R, R i SE AT R,
FZZ 20 22 80 AR AT | HE A S AR S K 1 4%
B 6 5. B, WM, A YHbFEA RSN i Fh (R4
iy, B T L% S SN IR FEBR, 18 AR A AR
mAh, Wik 113, B 430 WA, WK 117, WHAK. &
SN AAE G [ HE A FIEL, 2010 4E)5 51RO ZER S AR LA
SRR WTLHL X AR R, X T o Rl A A AL
R RIS R R LR RIE . “SRIE[C.sinensis var.
assamica (Masters) Kitamura cv. Zijuan]& = Fg 48 & L BF# 57
AT ST TR A 51\ 2 B R MR Fh g B R 2 1
APELFD, 2005 AEHRAT E GO R85 T (A AT AP DR
(2005003 1)1, HASHEBTAS IO ZE . LR B ol 20,
B AP AE R R, M Bt A4 B 1) 48 G i e A8
S TR LR T R SR A2 I i DR S 2K
L I E SR Z WA BRI . PUEALER, M
AERAT I U AR 52 8 MLARAE ) AR ST X1 5 |
P Sy mE NPE . H RIS RIS TR, DA
XI5 | Pl S 2B R, FER A HT ™, R AT (iR i
WS el B (LB S R 225 4k Al

1 MR5RZE

1.1 # #®

SRS LA 08, XA RO AR SR EAS . B
IHEA 2017 4 11 H, SR b fE g A -4l A AL AE
B Hly (I DXL T R B R BN ) o FLH B AR R O AR &
26.7534, b4 114.0926, J& T Fo bk 41 Y 40, ¥ &
212~268 m, 2018 4F S 18.4 °C, 1 A HEARKIR
14.9 °C, 7 A ¥R 23.5 °C. 2018 4 - X B

1629.9 mm, 4-FHFAXREE 80%, &4 ICHHHZ 357 d,
A H IEETEL 1596 h, BERREZER ., x40+
. 2018 4EMIFH pH Bl 5.45, AHLET 32.8 g/kg, K
fRVER 137 mg/kg, ARHE 11.1 mg/ke, B 135 mg/ke,
2% 1.921 g/kg, 4 0.42 g/kg, 240 26.6 g/kg, %1 HEE
HHHAMER EFD,
1.2 It

SR 3 REE, HHLHES, NXKE 9 m, M
13.5 m%, AR T SRR S R, KATHE 150 cm,
/TR 40 cm, 7T 33 em. SEEGHBEUE BRYE BRI
T DX S St 00 ) il DX Sl vt A 5 4 AN
E ) I N it
1.3 LWHE
13.1 MiEHE%t

BRS 3 R, XETM R R E, St
IR RS TE AR O BT 2R, X bk A
132 ARZHEPUE

MBI 2 AETFURIESEMEE 3 4E, S5 Rse
BRI Tk, FRAERRKMEAF SRS B —
MR . —E MRS 2R R A
FRFPRER 5 N, FEMDIBY R AR 1 A ik IE R e A 2
SRR, MAZEII ST IR R OWER 1 IR, HASANE
IR R 1~2 d ME 1K, DR 30%li4 25 k3] —
. =k —ZE i
133 SHFLx

2020 HRAHEFEZE L AR, S REZRRE
S IR i AR A A B B OLZS R AR e —2E A
KRE, FEH XL E I T T A AR RS (DR,
MR GB/T 2377620188 Ef1Ia B # PP RE, 4% GB/T
14487—201 7% A8 HRE B BEATIERE o
134 FREFZ I TEHAL

(HZEW: Rt B TEANZREAAREMN, ZiR
20~24 °C, FIXHRE 60%~70%, MR 0.5~0.75 kg/m?,



2548 B dn 2 4 R R I A 4R

12

MR, ZEMATE 10~18 h

OFA: 4 2 WIS, BIRZ) 40 min,

Q)VKBE: BT RENERE, KEERE 28~30 °C, {BJE
90%LA b, £ 15 min @A 1 K, FEHIERE 12~15 cm, K
A A] 2~4 h,

HTF . A3t THIEET, £k 120 °C. 15 min; 2
K 80°C, 1hy Ek. A1,

135 HiFHER

SR T FH i) 9 4R 0 ik g sz L)
14 Gitoih

SEIG R K IBM SPSS Statistics 26.0 #7401, *
F ANOVA #E47 5K 2 )7 2250 #7 -

2 HERE5HH

2.1 “ERIEEYFIFAERNER T
211 AREFRE

% 1 a4, 2017 4F 11 AOFMERSR KA. 2108
AP SRR, 2020 AETEA SR U AT 5 G BEAE SR R
R 72250 W 2 SR 3R, LI 2 5 T80 58 0 5 %k Bt A
FJE B 35 25 53 (P>0.05), 4 & K (A B AEFE XL R 248,
FURIEXI I X RIMELL 2R | G250 2, 1™ F =

IR AN 3 )5, USRS R Y, B
UB 2 S AN BELE RN Rh . 2020 4E&Z R A 2 4SS Fhi]
ARBAGREER, FEFAWHRKBBEMLTHEMHRA
XK, BRIBFEWBEHARILIZE, MRERRE RGNS’ K
MR ER, KR,
212 AZEYIEIBF AR

2% 2 T AT, 2018 4F 4508 — MW R LU ) R 7 d, —
R T IR 8 d; = B BERE 7 d
2018—2020 4 3 ALY 31 I 3% 2, SR UE > — 4 JEB 301 Eb X R
i 7~10 d; —RPRI R EL X HEAR 8~11 d; =l b X}
B 7~12 do

LRI FILE M ZEH R 2% 3, BikE
LIBAORFE T A M B 25 i BB, mh R ety
ok, UHRZEMEE RIS 2L, EEE IR, FHEE
Z | ZEMEME, SRR AR IR R, S E
B 1986 4E1E = B FFAEH, 2002—2004 4F HIE A4 M
e W S T AR T TR AR — B, MERER Y, B TR,
INTROR, WM IR K, RUEAMIRSG A, MnE, K
11.0~13.0 cm, FIAHMAEAYZE . . ZEE A, BIERIE
KR, SRR PRk B 35 AR R RE A, LT R
AR MR

x1 BERIFREBHEKER
Table 1 Growth of Zijuan after 3 years of transplanting
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Table 2 Phenology of tea cultivar in spring
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Table 3 Characteristics of tea bud and leaf
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Table 7 Comparison of sensory evaluation after different varieties of black tea
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