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ABSTRACT: Objective To compare the quality of 8 kinds of famous green tea in Shangyou. Methods Sensory
evaluation and quality chemical composition detection of famous green tea in Shangyou were carried out. And the
results were comprehensively evaluated by correlation analysis and principal component analysis. Results The
comprehensive sensory evaluation scores of 8 kinds of famous green tea ranked from high to low was as follows:
Wauzhifeng Yunpian>Junlingminghao>Youshizhang Maojian>Zhongyi Huangjinye>Taoshichaye> Yingqianwuhao=
Guanggushan Maojian>Youjianglvye Maojian. There was a certain difference in the content of chemical
composition, 32.62%—-51.75% for water extract, 4.31%-5.37% for soluble sugar, 1.92%-2.22% for soluble protein,
15.37%—-18.97% for tea polyphenol, 3.24%—-5.71% for amino acid, 3.52%—4.08% for caffeine and 0.39%-0.61%
for flavonoids. The correlation analysis results showed that there was a weak positive correlation between the
water extract, the soluble sugar, tea polyphenols and the color of the tea infusion, and a weak positive correlation
between the soluble sugar and the tea infusion aroma, respectively, the free amino acids were positively correlated
with taste, the caffeine was positively correlated with taste and aroma (P<0.05), and the correlation coefficients
were 0.81 and 0.85, respectively. The mathematical model of comprehensive score was established for the 8 kinds
of tea samples by principal component analysis: Y=0.4848Y,+0.1829Y,+0.1456Y;, and the comprehensive scores
in descending order were as follows: Taoshichaye>Yingqianwuhao>Youshizhang Maojian>Youjianglvye Maojian>
Wauzhifeng Yunpian>Junlingminghao>Zhongyi Huangjinye>Guanggushan Maojian. Conculsion  Shangyou
famous green tea is rich inquality chemical composition, the quality evaluation method established in this study
will provide data supports for the production process optimization and quality grade evaluation of Shangyou
famous green tea.

KEY WORDS: Shangyou famous green tea; sensory quality; quality composition; correlation analysis; principal
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Table 1 Basic information of famous green teas in Shangyou
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Table 2 Sensory evaluation results of famous green tea in Shangyou
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Table 3 Quality chemical composition content of famous green tea in Shangyou (%)
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Table 4 Correlation coefficient matrix of quality components of famous green tea in Shangyou

i H KEWRY  FEMRE AEEA K2 AR WA W me Wk B
Kz 1.00

AV 0.25 1.00

RN -0.10 -0.48 1.00

KEZWH 0.03 0.68 -0.63 1.00
=% = eivd —0.42 -0.57 0.18 —0.46 1.00

W HEfi 0.25 0.11 -0.09 ~0.46 0.05 1.00

il -0.10 0.59 —0.40 0.44 -0.38 0.11 1.00

REN 0.27 0.26 0.19 0.26 -0.08 -0.21 -0.54 1.00

AU 0.06 —0.33 —0.06 —0.57 0.50 0.81% -031  —0.11  1.00
R -0.17 0.29 -0.16 -0.26 0.19 0.85%* 026 —0.15 068  1.00

TE: **3RIRTE 0.01 AU L B AR, *F7R1E 0.05 /KU BB E AR . 4aXHE <0.5 J55AR5E, HXPE=0.8 iR,



290 B dn 2 4 R R I A 4R

F 14

RS ERSOFHEEFMTEE
Table 5 Eigenvalue and variance contribution rate
of principal components
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Table 7 Component score coefficient matrix
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