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Comparative quality analysis of sun-dried tea from 4 hills in
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ABSTRACT: Objective To investigate the differences in the quality characteristics of sun-dried tea in spring,
summer and autumn from 4 hills in Shuangjiang, Yunnan (Bingdao, Xiaohusai, Banuo and Huangshan). Methods The
content of catechin, amino acids and caffeine was determined by high performance liquid chromatography (HPLC),
ninhydrin colorimetry, and ultraviolet spectrophotometry, respectively. Combined with sensory evaluation, the
differences in tea quality between the 4 hills were compared and analyzed. Results Significant differences in the tea
quality were found among the 4 hills in the same season and in different seasons on the same hill. The total catechin
content of the 3 seasons in Bingdao was high overall, with the highest total catechin content of 21.39 mg/g in spring

tea and the lowest total catechin content of 16.00 mg/g in autumn tea from the Huangshan. Water extracts, tea
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polyphenols, amino acids and caffeine were higher overall in all 3 seasons in Bingdao, with mean values of 44.97%,

29.45%, 3.57% and 3.88%, respectively. The differences in the inner components made the sensory quality of the

different hilltop tea obviously different, with the sun-dried tea from Bingdao being sweet and mellow and sweet; the

sun-dried tea from Xiaohusai being strong and sweet; the sun-dried tea from Banuo being strong and strong and

slightly astringent; and the sun-dried tea from Bingdao being mellow and slightly astringent. Conclusion Bingdao

is a high quality production area for sun-dried tea. In addition to the overall excellent performance of Bingdao, the

samples from the other 3 hills also performs relatively well, indicating that the sun-dried tea produced in Shuangjiang

County is a high-quality raw materials for processing Pu’er tea.

KEY WORDS: Yunnan Shuangjiang; sun-dried tea; sensory quality; intrinsic composition; sensory quality
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Table 1 Tea sample number and sampling location

ERHT WA E/m EREK R mm AR C

BDOL. BDO2. e 1510 1705.00 17.1
BDO3

XHSOL. XHS02. p pige 1500 1750.00 20.0
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BNO3

HS01. HS02, Jell 2035 1400.00 13.0
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Table 2 Sensory evaluation results
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Fig.l Heat map of catechin in different seasons on
4 hills
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Table 3 Biochemical components in sun-dried tea in spring, summer and autumn from 4 hills in Shuangjiang

i KE Y% W% BIEIR/ Y% B/ %o e e
BDO1 42.99+0.11° 28.71+0.06" 2.9540.00° 3.85+0.01° 9.75+0.04
BD02 45.14+0.20° 28.83+0.03" 3.85+0.01° 3.81+0.00° 7.49+0.01
BD03 46.78+0.74° 30.82+0.09" 3.90+0.00¢ 3.98+0.01° 7.91+0.04
XHS01 45.86+0.61° 26.70+0.03¢ 4.05+0.01° 4.23+0.00° 6.59+0.03
XHS02 41.21+0.18° 27.61+0.07° 2.85+0.02° 2.8340.00¢ 9.68+0.09
XHS03 45.03+0.15" 31.31£0.09* 2.59+0.00¢ 3.37+0.00¢ 12.08+0.03
BNO1 39.71+0.15¢ 25.3540.03¢ 3.10+0.02° 3.46+0.04° 8.17+0.05
BN02 41.32+0.10¢ 25.64+0.23¢ 2.30+0.00¢ 3.09+0.03¢ 11.16+0.14
BNO03 32.05+0.10¢ 23.41+0.18¢ 5.18+0.01° 3.51+0.01¢ 4.524+0.03
HSO01 41.82+0.13¢ 27.83+0.06" 2.4440.00° 3.4440.00° 11.39+0.01
HS02 41.76+0.05° 30.30+0.09" 3.07+0.00° 3.66+0.01° 9.88+0.02
HS03 43.35+0.06° 28.29+0.09¢ 4.95+0.00° 4.02+0.00° 5.72+0.02

TE: A R/NE TR R AE B #1225+, P<0.05.
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Table 4 Correlation analysis between biochemical component content and taste scores of sun-dried tea from different hills and seasons

Iy miEs R ® JER O KESY EGC C EC EGCG ECG AR Ei
ILEIR15 1 0.203 0.574 0.4 0.542 -0.716™  -0.820" 0.403 —0.681" —0.053
RZ 1 —0.274 0.756™  0.216 -0.29 -0.129 0.553 0.356 0.030
AHEIR 1 -0.252 0.024 -0.256 -0.369 -0.148 -0.825" ~0.442
KLY 1 0.493 -0.331 -0.246 0.476 0.049 0.071
EGC 1 -0.739" -0.555 0.752" -0.37 0.601"
C 1 0.835"  —0.794" 0.344 -0.528
EC 1 —0.54 0.533 —0.242
EGCG 1 0.017 0.688"
ECG 1 0.221
WA 5Y 1

1 "P<0.05, "P<0.01,

ARUFFERT 4 A1k =235 W5 F 28 A0 FRAL R4 AU
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