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ABSTRACT: Objective To analyze the chemical components of Xitou dripping fragrant green tea and evaluate its
quality. Methods Correlation analysis and principal component analysis were used to evaluate the sensory indicators
and chemical components of Xitou dripping fragrant green tea. Results The comprehensive sensory evaluation scores
of 6 samples of Xitou dripping fragrant green tea ranked from high to low was as follows: Xitou>Zhuling>Wang
Mantian=Xipo>Da Beishan>Dailing. There was a certain difference in the content of chemical composition between the
different Xitou dripping fragrant green tea producing areas, 49.50%-52.40% for water extract, 4.40%—5.80% for free
amino acid, 17.10%-19.10% for tea polyphenol, 10.67%—14.24% for total catechins, 1.86%—8.55% for water content,
3.00%-3.70% for caffeine. The correlation analysis results showed that the color, aroma and taste of Xitou dripping
fragrant green tea were strongly related to amino acid, water extract, tea polyphenol-amino acid ratio, total catechins, tea
polyphenol-caffeine ratio. The mathematical model of comprehensive score was established for the 6 samples by

principal component analysis, and the comprehensive scores in descending order were as follows: Xitou>Xipo>Wang
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Mantian>Zhuling>Da Beishan>Dailing. Conclusion The Xitou dripping fragrant green tea has excellent quality, which

is rich in chemical constituents, has full-bodied fresh, high aroma, but it’s need to form a standardized process. The

results of this study will provide data supports and some theoretical basis for the production technology, quality

improvement and promotion of the Xitou dripping fragrant green tea.

KEY WORDS: Xitou dripping fragrant green tea; sensory evaluation; quality chemical composition; correlation

analysis; principal component analysis
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Table 1 Basic information of Xitou dripping fragrant
green tea samples
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Table 3 Quality chemical composition content of Xitou dripping fragrant green tea (%)

x5 Al PGk A2 %k A3 fyig A4 RAbI ASTEWEH  A6TIS  ME FRdERE
K4y 2.08 1.86 3.90 2.15 8.55 3.85 3.73 253
=X =R 5N 5.60 5.80 4.40 470 4.90 5.00 5.07 0.54
KE 51.20 52.40 49.50 49.60 50.80 50.80 50.72 1.08
KL 17.80 18.30 19.10 17.50 17.10 18.00 17.97 0.69
IR 3.40 3.60 3.20 3.10 3.70 3.00 3.33 0.28
JLZER S 12.16 11.74 12.78 10.68 14.24 10.67 12.05 1.36
EC 0.66 0.58 0.61 0.57 0.66 0.52 0.60 0.05
ECG 1.86 1.96 1.98 1.63 1.97 1.56 1.83 0.19
EGC 2.15 1.48 1.74 1.65 221 1.59 1.80 0.30
EGCG 6.42 6.48 7.00 5.71 8.00 5.66 6.55 0.87
C 1.07 1.24 1.45 1.12 1.40 1.34 127 0.15

1E: JLASZ (catechin, C); £ JLZEE (I-epicatechin, EC); F¥& & T JLASZ (epigallocatechin, EGC); % LA K& & FBRMH (epicatechin gallate,

ECG); RWEFILAE B FHANS (epigallocatechin gallate, EGCG).
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Table 4 Correlation coefficient matrix of quality components of Xitou dripping fragrant green tea
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Table 5 Eigen values and variance contribution rates of principal components

o WA IE(E FEIOF- 7 Fzk A
A1t T 1% ZH% i F 1% ZR%
1 3.231 64.630 64.630 3.231 64.630 64.630
2 1.453 29.066 93.696 1.453 29.066 93.696
3 0.237 4.744 98.440
4 0.055 1.096 99.536
5 0.023 0.464 100.000
T 6 MPEMK Hrp, KEHY) . WEAERLE., LARXLE., BIEAL.
Table ¢ Component matrix R S0 S AT BRI O HIEE . BT
. il AL ARSI HE 4 S B, BT A AR i
! 2 RERS AT O I WO Sk T K 2 B TR 4 5 A, RV
BAL ~0.950 0.187 4 SR B WL T A
KR 0938 0153 (EAE B2, BT VEA bR A o
. 0936 0293 AT KT R AS BRSO R 7%, BE0Iep
L ~0.743 ~0.612 LIRS TSI Tk B T 25 S MO AR R, 2
JLEARER 0.147 0.966

®7T BOBHEREBEE

Table 7 Component score coefficient matrix
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Table 8 Composite score of tea samples
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