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W OE: B WRUE ARG TROOF @ ORM TR R & LU 16 I ARFEZSH L ib kL,
WE S HTLETE ARG . I &R . WE TR . AW LAS R IEAE 16 Tdahr, 8 i AH G A 32 sy
SIPTEE IR IEM RN R SR T it G R 2 LIRS 3 0 i 3.87%~6.78%, 1B AR & it 3.25%~6.62%, X H
TR 1.22~3.84 mg/g, VISR 38.32~45.78 mg/g, HrRuiMEm & 33.54~38.73 mg/g, W] A GRS
3.58~11.01 mg/g, A% 0.02~0.46 mg/g; ELJLASHE & 133.76~166.13 mg/g, Ho LA R K E TR & &
0.05~0.21 mg/g. 16 ELFHEIRAS S RBON 4.17%~97.87%, HrPiif B MM AT Bk, 285
FEBE 95%LA b T bR MJL/«% RERETFILERREFREGFAED SR RN, AR5 R
FE 10%LA T o AHSGHE S BTk, A b BUE AR AR IEAR CECE UARSC, A 39 XS4 b a) S 1% 2 AR
X(P<0.01), 18 xﬂaﬁlﬁﬂzﬁz*ﬁa@(ko 05)o FMATMrEE R, 7 5 A F M4 B oimkE N 85.176%., &
AR SR PEM RN F=0.391F,+0.221F,+0.156F3+0.147F,+0.085Fs, HAp e & HEZ BT 5 ALAIZEAES S 4 10,
9. 11, 13 F14, J5 SPMAREGS A S, 2. 7. 1 Ml 3, &5 FETARMFITH 728 AR RIEMER, R
FA A 2 A AT DAPEA 2255 LA i BT, I F RS SRR 2675 A8 il O 53 A BT R TP R 3R i S 4t 1 3
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Study on the comprehensive evaluation of the quality of Anjibaicha
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ABSTRACT: Objective To explore the quality and construct the evaluation system of Anjibaicha. Methods The
16 indicators such as water content, free amino acids, gallic acid, alkaloid, and catechins of 16 distinct Anjibaicha
samples were determined and then comprehensively evaluated by correlation and principal component analysis.
Results Anjibaicha had a water content of 3.87%—6.78%, a free amino acid content of 3.25%—-6.62%, a gallic acid
content of 1.22-3.84 mg/g, an alkaloid content of 38.32-45.78 mg/g, including 33.54-38.73 mg/g of caffeine,
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3.58-11.01 mg/g of theobromine, and 0.02-0.46 mg/g of theophylline. The total amount of catechins were
133.76-166.13 mg/g, with catechin gallate accounting for 0.05-0.21 mg/g. The coefficient of variation for the 16
quality indices ranged from 4.17% to 97.87%. The indacators including free amino acids and theophylline had a
coefficient of variation of over 95%, while the indicators such as caffeine, total catechins, epigallocatechin gallate,
and alkaloids had a coefficient of variation below 10%. The correlation analysis revealed that the indicators of
Anjibaicha were either positively or negatively correlated, with 39 pairs of indicators being very significantly
correlated (P<0.01) and 18 pairs being significantly correlated (P<0.05). The principal component analysis
revealed that the first 5 principal components of cumulative contributed rate was 85.176%. The mathematical
model of comprehensive score was established for Anjibaicha samples by principal component analysis:
F=0.391F;+0.221F,+0.156F;+0.147F4+0.085Fs, and the tea samples with the highest numbers were 10, 9, 11, 13,
and 4, while the samples with the lowest numbers were 5, 2, 7, 1 and 3. Conclusion Based on this study, it has
established the quality evaluation model of Anjibaicha, and the principal component analysis method can be used to

evaluate the quality of Anjibaicha. The study’s findings provide a theoretical foundation for future Anjibaicha tea

quality improvement and the establishment of a quality evaluation system.
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%5 B [Camellia sinensis (L.) O. Kuntze] /2 11| 25 %}
(Theaceae) LI %)@ (Camellia LM —FiAES), 250 K H b4y
H AR T RE I BN 5 = KRR PR 22— KBS
W, M- EAYEE . WA HUBELUL T &R
PRI | O I A5 AAC JE S PR Y ), B R R o R & A
JLASE S | B FRR(gallic acid, GA) ., WIMERS(caffeine, CAF)
SRR IRC ), FE TR . H AR . ThRER N LA
T AlAek S O T HAT ) R S R AN i

LR GOKE IR AR B S A L, AR
753, HZH A% 25 E NI, RZIE N E S
%, M GB/T 20354—2006 ( HiBERbRE 5 2 %)
LA 2 AR EERAR L AM 1 SRR Ay FoR N
TR — 22, WG, & EEMImEA,
R B R A AR, T TR, M RER . R, L
LA AR 2100 t, HESN 324400, HALMHME R X
48.45 {20l AR, WA AT AR SR E S 50 7 1
TR A 1 S AR B TR, TR E
A AN 1 S RIRE GRS, FTEETEAL
LRI AR T T AP s gt
RO AT AR B PR 4 2 U O i, (HAE R

2255 S il SO AN B DA R R 26 5 T 4 0F 5 B A i T
[, ALl I E PR 2 BOEa NS4 DA N R TR,
TRZ M2 bl BT 45 2R, X TE— R B RHLAT 143 H %™
b 8 85 SO T R A i o AT AR SRR 2 B 22 T 2R

A 1A 22 228 MOtk A 53 i 35 A D ) — S TR G A
oK, FE R b o B L b i B R TTIZ B, b

At AT RO ARBFSERL 16 1T A
BE R BFIEXF G2, PR A M 4 55 1A% Hh Ui 15 3 B (free
amino acid, FAA), =¥ (alkaloid, A)FIJLASZ 20434 16
TS AR, FFRAMGAYEG 0 . MRSt . T
Gy NT RN LT AR SRR T AT, BT W AT
S TR TR BRI R R ST AR B R, 2 Ak
PR A TR & AR LS B

1 RS

1.1 MR5RF
oo

AWEGE A ZS R B T WA N T BN
[) 7= DX A 7 4 55 A%, JEUREE Sl 2 28R A 1) — 25 i,
st 1S, 16 MRS, aldgRS o 1. 2.
3. 15,16, BERESL 3 IRELE ASMIN L L2, fif
| S R N B P S i
1.1.2 &K Al

A& . GA. CAF. W] HA]Fd(theobromine, TB). #5Hi
(theophylline, TP). 8 Fll JLAS K HLIAHRIE G (L1 =98%, I
AR AR AR, 28 . ZIESEAR (i, -
TRERATRL TR ), AR S A R U R (T
i, EZ R BRA F.
1.2 UEERE

FA2204C MM RE-CR5 FE 0.0001 g, 1 EAEREK 2R}
SEALEA FRA E); HD-UVOO 22 4h AT T3 66 1 1+ (76 %%
IR AL AL R A PR A ] ); DZF-6020 FLHVIE i T4 46
(it AR A B R ); HH-1 H R IR AR B (1

1.1.1
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TR A IR FD); LC-10 RsoRAH o A (bR a2t
B EHAVERT); MS7-H550-Pro % It HERR (R 8 % 1) 52 36
LRI A F]); TM-D24UV 4l K /88 4l /K — AL HL(3E F
2R 2 LA 7)), Agilent TC-Cog A:(4.6 mm>250 mm, 5 pm)
LR RHE A R A F).
1.3 XLWHE

FE S H K o (water, W) BB MIERA GB 5009.3—
2016 (AR EFIRME B K IE ) s —
e HILETHREIT, FAA BIIER GB/T 8314—2013
(I E R Bl ) 5 JLASER U5, CAF, TB,
TP Fil GA & 82 2% 307 18 %5 b AT, A i CAF .
TB #il TP =FZ M, FHEMAILWT, RA SO 1%
MG T, (i%EE R Agilent TC-Cig1:(4.6 mmx250 mm,
5 pm), REMPE K 280 nm. RS EEARSE: WAHA RS
B : 87K (6:1:193, V:VIV), WA B A NE: LR K
(60:1:139, V:V:V), YEIEBEEE: ishtf B YIS 20%, 35 min
AR ZE 65%, SRJG . Tl%H] 20%, +E2E 5~40 min AJZS
R, HARE A 1.0 mL/min, FEIRR 25°C, BEFERSN 10 uL,
14 BUBALIE

e M Excel 2007 AT Hds B BRI 734, FF 08 H
SPSS 20.0 i {FREAT A S LA Aoy S0 M, PR S
SrHTR A Spearman A3AT U7k, 32 A4 43 AT E R 4G B
K ZScore bR 04T T A AL AR BE, SR AT 32 AR
I3 AT o

2 ZERESH
21 REBFRTERBERSHT

2.1.1 Kot EHARTHR

AR EEMRE A R, 16 REGh W & it
IIAGTE 3.87%~6.78% LN, V-1 W & 4.74%, Hrh
W S RRARI N 8 SHEN, (U 3.87%; N 11 S
B, BN 6.78%, N 8 S0 1.754%; HRME——AKar
T 6.5%MEEN:, /1 GB/T 20354—2006 FR A1, 47

ARG RERAR T 6.5%, B LUZAEfh AT & BLITEER,

KA R B ASE AR B AR, 455 28 iR 8 . 16 T25FE GA
FHOFHIE N 1.60 mg/g, Hf GA SREEMNZ IS, N
3.84 mg/g, MHAMSFESEIMT 1.7 me/g, B 9 SHF
Al R B K L T R NI T e
FIF GA R, k265, &EN 1.22 mg/g, {Uh9
SEEM Y 31.77%,
2,12 #HBAAR

AR R LA EEMNEY), XA Rk T

IR MV IR S5 0 R i i LA e 7 RS T TR 37 2 G E AR,

JUHR RS IR B IR, At JSER A

28 i, FLLAZRE N £, fgk 1 nl A, 23 45 FAA
FrEA 3.25%~6.62%, JHJE 4 5. 5516 & RITE
6% E, 25,35, 95 105, 11 5 14 5 6 MEEM
1 FAA & BRI F] 5%, T GB/T 20354—2006 B3R 223
FIZSI B R & AT 5%, HEMIZSREE] FAA &2
SR R AT RE SR AR B B AR AN LY B AR
B 16 My ASFERR B T4 XSk, BRIt 1
5, ARG FURA I ) A — 30, b N A E IR
FHRRT 5%AREILBAME, 16 (3FE 5 B LR
BIER 5.19%, 2 6 AR ERILT 5%, AR EAL
L AR R AR TR AR, At 1 B8Rk
H e G SE TR AL AN AR R AT BT R, Akt
Wk 70% M BTk R B TR, 2l P2k RPN AR
SHSE IR S AT A SRR SRR T A Bk
FEFEMES, 32 58 IR | JERRAEIREE S DL Bk s
K | SRR IR 0 T AR s A
TSP ¥ 2 LSSt (S e L O SRy w AR <90 ]
P2 IR L 43 DA S 4% 40 A W v | /<R B R S5 T
iE— IR ARISE
2.1.3 A

A A A M 5 Rk, T LR Y T g
Mz —. mE 1 ATUER, EAKRF A 2N
41.99 mg/g, Hr CAF &3 35.66 mg/g, 549
B AL 1Y 84.92%; TB Al TP 348 /&40 30 6.17 mg/g.
0.17 mg/g, 439 di A ME 14.69%. 0.39%; ZL5R 52
Hii A LA CAF SN, TP Al TB & S ARX 4 9 55 25 SR AR
FIA 16 RS R, A SRR IR 10 5(45.78 mg/g),
Ak 9 5(38.32 mg/g); TB & & i i U2 6 5 (11.01 mg/g),
W JEME— TB & R 10 mg/g AURESL, & REARAYE 11
5(3.58 mg/g), U0 6 5/ 32.52%; TP FRREALZ 1
2(0.46 mg/g), N 14 S 23 1%, SERENE 14 5
(0.02 mg/g); CAF & & HY/E 10 5(38.73 mg/g), &k
RS2 5 %5(33.54 mg/g). MFREH, MEAEHAGIE G
) CAF B, X AMA BRI ST . FIIR RIS AT 1 28 S AR A
AL [, CAF SR SR . SBIR . Y. 4k
BB LA RN T T2 R EMAN, MiAsH g CAF F%
SR HELN B 2 R RO S T (AR CAF A
MEERE, BREE AREM LR AT —2E )R
B2, BAN, 1 ZEA CAF SR N7 A1 U S iR
FEE OB E E T S F T
2,14 ILEREE

ARk M R R RS | BRI | BN R
JEE R R BFR, AT LU AR Bk, e L
HEION EIF BRI R o Y, LR R
1B F JLAS & (gallocatechin, GC), R E FILEE
(epigallocatechin, EGC)., JLZX & (catechin, C), FILFE
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(epicatechin, EC) 4 Fl R BRI LA R MFRETFILRREE
“FERTE (epigallocatechin gallate, EGCG), & F LA R R
FRRTE (gallocatechin gallate, GCG), FJLAK K E T HRMR
(epicatechin gallate, ECG). JLA% % ¥ & F 2 B (catechin
gallate, CG) 4 FIERELZE R . B 1 /51, NEERE, 8
FlOLAS R385 8 R B IK IR EGCG. EGC,

ECG. EC. GC, GCG, C. CG. 16 kM 8 Fl LA
Z B (total catechins, TC)Y{E N 147.49 mg/g, HA
BE 9 S, N 166.13 mg/g, WARE 3 5, {Uh
133.76 mg/g. 16 MFEEH 4 FIERRULA R SENHE N
115.51 mg/g, 495 LAE BRI 78.16%; HAF Eraima
10 5, 4 129.54 mg/g, SRR 3 5, 4 105.44 mg/g.

4 FhAEEERLASR S IER 31.98 me/g, Hrp &
M2 9%, H41.55 mg/g, FREALE 6%, 426.85 mg/g.
EGCG 7 B L HI7E 86.82~107.52 mg/g Z ], &rEmEnIN
105, Jflh 39 CG & REAMMILEE, Sl
0.05~0.21 mg/g, Ho & RN 15, RN 8 5.

EGCG LA E ikrh i mmny, HEaEm TEHE
N A 7|\ RN 11 26 S el 1 e 2 3 R O 42
5. B ISR, EGCG BP0 . PUR s MG T O I

Yo% 2\, IF AR EEATERN FEILER
S 150 BT AT AR SRR A B EGCG B Rl B —
ERSME R AT
215 ERAK

& 1 ATES, &SRR ERREE 4.17%~
97.87%, HH1 FAA 1 TP ZE R ZEHE, 415000 97.87%
1 96.35%, 16 MM FEIR AR S REHEARTFIALY, 13
BRI ZSRE IR FAA RN TP & S AEAE 25 5%, ey 2 AN R e
SEMR, T B A SR A A P SR T — S TR A,
JITLAAE S AR S A B Tl VE SRR b 2 B KRR
PRRE s s e O i, MER maR A . Hch W
GA, ZHZRFRAE 65.0% k47, SRIF N TBHICG, HAER
REAE 35.0%25 47, /NS CAF, UCH 4.17%, Uik ES
BRI TR RS Z AR R E R, EAFF LK CAF
ErE e, ATRAGE R GRS R CAF At R)
SCE YR LR CAF 5507, (ARIIE LTI CAF &
NP I P oy o N S S K 1 W S R LB = I
SERBUNTE 19.0%LL T o 28 LATAL 23 AR M TSR
FAA il TP S48H2 S MHK, 1 CAF. TC. EGCG 1 A
SRR TR

®1 REBFMBUERST
Table 1 Analysis on the quality indexes of Anjibaicha
75 W FAA GA A CAF TB TP TC GC EGC C EC EGCG GCG ECG CG

1 439 546 1.60 41.18 37.03 3.69 046 13524 2.58 1855 1.08 527 88.76 197 16.82 0.21

2 4.10 475 1.35 41.44 3537 569 038 137.87 223 1879 1.06 559 91.05 244 1653 0.18
3 427 426 1.61 40.64 36.33 3.86 0.45 13376 2.70 1876 129 558 86.82 1.80 16.63 0.18
4 519  6.62 1.57 44.14 36.07 7.71 036 14520 236 19.01 1.03 556 97.18 269 17.18 0.19
5 4.56  6.12 1.32 41.73 3354 7.88 0.31 145.09 235 2090 1.19 638 9479 223 17.11 0.14
6 4.67 584 122 44.82 33.77 11.01 0.04 143.69 2.06 1828 1.00 552 9740 221 17.07 0.15
7 472 5.88 1.30 4093 3543 546 0.04 151.78 247 2920 1.77 7.23 9199 181 1725 0.06
8 387 5.14 1.49 4490 3556 9.29 0.05 14276 239 1934 139 523 9464 221 1751 0.05
9 4.12 448 3.84 3832 33.84 444 0.04 166.13 258 31.19 1.14 6.64 10279 2.42 1928 0.09
10 525 325 1.61 45.78 38.73 7.00 0.05 16540 2.14 26.14 159 6.00 107.52 230 19.64 0.07
11 6.78  3.32 1.50 39.88 36.25 3.58 0.05 151.26 2.19 24.64 138 544 9752 219 178 0.10
12 439 577 1.40 40.87 3534 549 0.04 14944 226 2756 159 632 9239 181 1745 0.06
13 553 570 1.43  41.84 3515 6.66 0.03 14558 2.09 19.79 1.13 572 9626 246 18.00 0.13
14 502 449 1.23 4149 3449 698 0.02 15137 2.14 2476 127 6.55 97.12 2.03 1736 0.14
15 449 573 1.48 43.18 38.58 436 024 14743 2.02 2243 129 6.04 9560 1.88 1798 0.19
16 475  6.15 1.68 40.76 35.05 5.55 0.16 147.78 2.01 20.61 134 550 98.01 191 1823 0.17
¥ifE 474  5.19 1.60 4199 35.66 6.17 0.17 147.49 229 2250 128 591 9562 2.15 17.62 0.13
TRZFH 69.04 97.87  60.13 4.74 417 3331 9635 594 920 1831 1699 9.45 5.16 1243  4.83 40.02
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B FAA, A, GA, BEZE . LEZE%. 4
HLIR 55 22 Bl B o3 26 [l VR I i 45 51, At 1] =2 1] 22 Bk 1
[ 00 i) 52 AN sk s B2 A B 5T R B, EGCG %t EGC
A EC [ HAG MG, W EGC X EC [8] H A #8553
BB [FE CAF X EGCG 1y ik HoA 5 i 0w B, iy
F 2 VLB W, L A TR AR R A DG B
FHOG . Ho A 39 i b ] 22 4% 5 354 56 (P<0.01), JitL
& TC 5 EGC. CG, CG 5 C. EGCG, GCG 5 TB LU &
C 5 EGCG Z [ M3 ZH I 7E 0.76 LA I 18 X F& 47 [A] &
MG (P<0.05) . DA b U B 22 35 11 2% b 03 48 A A0 AT 48

w2 =T

S AE JCPE, AT DAIE R 32 A BT I R 4 AR L T4
PRI S A K R
23 ERSAH

HHT, 45 BT i PE O b g s s PR T BN 1,
(LRI B N5 G A SR B 26 R 3 2 i L5 8 S0
TR AW B e AR, 28 AR UL
ANEEGTRFR AT AR, SR G HRFRRIY 0, A& T
SRS E B EAELEY, Nk 3 PR, MEHFAXK 16
A b BARAR AT F RS BT, MR R T 1 AR,
SMALERECT SRS, Bt 2Tk 85.176%, HE T
B PN N G N =35

FmBHEiRE R X AT

Table 2 Correlation analysis on the quality indices of Anjibaicha

fEhr W FAA GA A CAF TB TP TC GC EGC C EC EGCG GCG ECG CG
w 1

FAA -0.337 1

GA —0.205 -0.217 1

A 0185 -0320" -0.176 1

CAF -0.137  0.323" -0.314" -0.394" 1

TB -0277 0.197 -0.115 0233 -0310" 1

TP -0.358" -0.095  0.398" -0.081 -0.334" 0.433" 1

TC 0.127 -0.309" 0.494” -0.035 -0.318" —0.589™ 0.105 1

GC 0.134 -0.231 -0.152  0.305" -0.203 —0.446" 0.013 0.616" 1

EGC -0.085 0.054 0216 -0.240 -0.11 -0.379" 0.118 0.792"" 0.486" 1

C 0348 -0311" 038" 0.071 0.274 —0.583"-0.445" 0.423™ 0.089 0.161 1

EC 0.177 -0.022 0253 -0.178 0.3827-0.002 -0.09 -0.184 -0.550"-0.233 0.456™ 1

EGCG 0211 -0.376" 0.568" 0.239 -0.077 —0.556"-0.258 0.583"" 0.294" 0.229 0.875" 0.199 1

GCG -0.062  0.298" -0.151  0.127 -0.183 0.7697-0.028 -0.661"" -0.690" -0.426""-0.363" 0.058 —0.444" 1

ECG -0.026  0.110 -0.465" 0.360" 0.7137-0.063 -0.369"-0.403" -0.019 —0.324* 0.288 0.262 0.054 -0.031 1

CG 0270 -0.360" 0.531" 0.032 -0.012 —0.6797-0.197 0.823" 0.404™ 0.554" 0.860"" 0.190 0.883" -0.596" -0.045 1

s *FI*4> BIFRRAE 0.01 F 0.05 7K b @240,
=3 BERMIBEE. FERMEMETFERME

Table 3 Eigen values, contribution rates and cumulative
contribution rates of each principal component

FRSr FROEM 2Tk % BT 22 TR Y%
1 5325 33.287 33.287
2 3.017 18.857 52.144
3 2.119 13.247 65.391
4 2.009 12.558 77.949
5 1.156 7.227 85.176
P28 7 A il A B 5 80 80T B (3R )l

1 ERARB T RBEEREN 33.287%, EEAE
TC. EGC. ECG. TP. EGCG #l CG %t Ft:F5 45, H
AT EIIE 074 UL F, Hd TC #HmEE KR, N

0.963, EGC. ECG Ml EGCG ¥ iF# ik, $if] TC
F AN | A IE M BTEk; f TP A CG HA
R, XA 1 B A iR S 2 &
B R T RA B 18.857%, EEAS A Ml TB
GBS, L EBE 0.76 KLE, X5 2 £/
HIEMTBIHk. 55 3 ERT R T IR E B BN 13.247%,
FEAMAYT GA I C SFCERMEER, HEm 4 E 7
0.70 LA I, Hrh GA FIEHATE, X5 3 FM4HIEMN
Tk, MOC WM. B 4 EA M T R R R
12.558%, FEALY CAF FCEMEER, HEmHE N
0.782, XF45 4 ERA LRI IR, 25 5 F A R T )5
RE BRI 7.227%, FEAE WERRMERIR, HLEA
{4 h—-0.653, X555 F M A0A 7 TTwk .
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Table 4 Principal component load matrix

Efsfan E Wi EMSr 2 B WK E v E Wi
w 0.286 0.264 —0.169 0.465 —0.653
FAA -0.431 0.098 —-0.009 —0.583 —-0.026
GA 0.463 -0.318 0.766 0.050 0.193
A -0.114 0.787 -0.315 0.019 0.480
CAF 0.026 0.027 —-0.386 0.782 0.387
TB -0.067 0.764 —-0.042 -0.572 0.169
TP —0.782 —0.273 0.204 0.311 0.196
TC 0.963 0.103 0.158 0.032 0.032
GC -0.167 —0.673 0.297 —-0.052 0.393
EGC 0.879 —-0.406 -0.022 -0.111 -0.030
C 0.567 —0.304 —0.700 -0.017 0.158
EC 0.577 —0.410 —0.100 —0.447 —0.055
EGCG 0.755 0.543 0.255 0.151 0.037
GCG 0.041 0.577 0.645 0.039 -0.011
ECG 0.839 0.203 0.210 0.270 0.172
CG -0.747 0.013 0.272 0.318 -0.171

24 SBEOEMERIEN

"I 5 AFERS B 2= vkl 85.176%, 1 LU Bk
WZH AR RIS ARG, Bk, nTULHAET 5 4
TR AN LT A R, & Rkt e R
T, P X~Xi6 BIRIR7EHE W, FAA, GA. TA......ECG
M CG PrUEALIE M, Fi. Fy. Fs. Fy Ml Fs 2 0387R AT 5
A F R B9F5 5

F,=0.124X,-0.187X,+0.201X3-0.050X,+......+0.364X,5
~0.324X 6

F,=0.152X,+0.056X,-0.183X5+0.453X+......+0.117X;5
+0.007X 6

F3=—0.116X,-0.006X,40.526X5-0.216X,+......+0.144X 5
+0.187X¢

F,=0.328X,-0.411X,+0.035X5+0.013Xy+......+0.191X;5
+0.224X 6

Fs=—0.607X,-0.024X,+0.179X5+0.447X 4+ ... +0.160X5
~0.159X 4

BT & ERS TRk R AR, NS % & H T

SO, DLRRAS TR A A 5 22 STk RO A 2E A T4

£S5 16 PHEREE

4y, B F A 5). F HMFEEN: F=0.391F,+0.221F,+
0.156F3+0.147F4+0.085F 5. 3= 84370 M 45 R h S5 A 1540

R AR L, 2 WA . 16 DAFRLEA 1S
NTE BE HER N 10>9>11>13>4>8>15>6>16>14>

12>5>2>7>1>3, KA 8 il B4 st s bk,
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Table 5 Score and ranking of comprehensive evaluation of 16 samples

G5 1 2 3 4 5 6 7

8 9 10 11 12 13 14 15 16

1555 -0.57 -0.36 -0.71 0.11 -034 -0.05 -0.41

Herr 15 13 16 5 12 8 14

0.07 091 130 031 -031 0.14 -0.04 0.02 -0.04
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