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ABSTRACT: Objective To explore the quality and characteristic components of different types of Tuo tea.
Methods The main quality components, dry tea color and sensory quality of Tuo tea were compared and analyzed
with high performance liquid chromatography, Lab color model and sensory evaluation, and the characteristic
chemical composition of different Tuo tea were determined by multivariate statistical method. Results
Comprehensive sensory evaluation score of Yunling Tuo tea was higher than other Tuo teas, and its soup color
brightness and leaf bottom tenderness were better than other Tuo teas, Xiaguan Tuo tea was characterized by higher

content of catechin, epicatechin and epicatechingallate and lower theaflavin content, Shancheng Tuo tea was
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characterized by higher thearubigin content and lower content of water extract, caffeine and gallic acid, Yunling Tuo

tea was characterized by higher content of theaflavin, tea polyphenols, epigallocatechin gallate, epigallocatechin,

gallic acid, and caffeine, and lower content of thearubigin, theabrownin, and catechin, the biochemical components

that were significantly positively correlated with sensory evaluation were tea polyphenols, caffeine, gallic acid,

theaflavin, epigallocatechin and epigallocatechin gallate. Conclusion There are great differences in the biochemical

components content and composition characteristics between different Tuo teas.

KEY WORDS: Tuo tea; sensory quality; color model; principal component analysis; correlation analysis
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Table 2 Comparison of the sensory qualities of 3 kinds of Tuo teas (n=3)
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Table 3 Comparison of the colors of 3 kinds of Tuo teas (n=9)

FE 5 24 B L a b bla Sab Cab Hab
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IIERe 28.11+0.46° 1.20+0.12° 7.45+0.31° 6.23+0.81° 0.27+0.01° 7.54+0.29" 80.88+1.22°

: Hab 30 Ry, AN/NEF R R 257 8.3, P<0.05, MF/NG FRFRG1A 25 K8, P>0.05,
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