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Results The polyphenol content of 8 varieties of fresh leaf tea were more than 20%, and the fermentation

performance were superior. The ratios of (theaflavins+tthearubigins)/theabrownins of black tea made from “Gancha

147, “Jinguanyin”, and “Huangguanyin” were higher than that of the commonly used “Fudingbabai”. A total of 40

aroma components were detected. The aroma substances such as f-linalool, oxidized linalool II (furan-type), geranyl

alcohol, oxidized linalool I (furan-type), methyl salicylate, basil, efc., those showing rose fragrance, sweet aroma,

flower fruit aroma, which were typical aroma substances of Jiangxi Congou black tea. The results of sensory

evaluation showed that the sensory quality of Congou black tea made from “Huangguanyin”, “Gancha 147,

“Jinguanyin”, “Fudingbabai” and “Zhuyeqi” was excellent with the comprehensive scores of more than 90 points.

Conclusion All the 8 varieties can produce Congou black tea with good quality according to the black tea

processing procedures, “Huangguanyin”, “Jinguanyin” are more suitable for the production of floral-type Congou

black tea, and the Congou black tea made from “Fudingdabai”, “Zhuyeqi”, “Gancha 14” and “Quntizhong” taste

mellow, red, bright soup color characteristics are obvious, the overall quality evaluation is excellent.
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Fig.1 Phenotypes of different tea cultivars in spring
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Table 1 Variety characteristics, bud and leaf characters and variety origins of the tested varieties

Al a AR ZEER it A
B FTMER, HEARL, HhfFh P RLR, HERD psy
HWE LR, WAL, HFh ZFit sk, HED s
AT TR, WEAR, HutFh e, HEHE JANIES)
Widk 113 Tt ZR, /NTEARRY, i Fl Lk, HEL WA

AR 145 FTMER, WAL, HhtFh LR, BB pANiE)
(GEIPNE TMER, PR, Fitf sk, HEZ e

WAE TR, WEARL, HutFh Fiak, g WA

F 5 VLR, WEAR, HtFh ZFitax, HEHE e




284 B dn 2 4 R R I A 4R

F 14

2.2 A EIGMEEMA RS 2

fEnF AR Y . TR AR . MR S R R
M 2T 2% J e P B DA SRR b S ) 4 i ik, e 1 2 229
TG RAE R IR 20 FWEE K E B SRR
B RS2 b ST R R B R TS, KR A R
KT 44%, KT 49%E804 “G I w055 <BEARF, 8 4
ZRM LRI AR BT SR AR 44.02%~50.49%22 7], JKiEH
Yy i LA VR R B T aE R . 2R RE L e N B TR
8 FRAM O3l — 2 — 0, B PR vh i 22 LA Rt FF K
TEAYSERFORAE, ST BE S BTN K 2 AR X O s Y
JRH Z—o MR, BEMFES R T kA N T R
R KR Y.

KEZERYTIELT R R BN R, HA 5 R K
J5 RSB SE4 7I(TFs  TRs il TBs)HAE T 41451 (7%
kRN, Hoh, 2R 2 W5 202500 R G R R
ik 0.92, TFs HLIM 5T AIAHSC R 55 0.881%, 8 4~
R R & A —ENESR, “SWE I AP
LW E RN 24.91%., 24.07%, HAKLZB S RAT
20.03%~22.95% 2 [], BHEAEREZH T 0. AL
M F ST AL A B LA, R AR R Y DR
H, 8 MBI SR & B f s o BEAFI Y 4.13%,
UM FE1Y 4.01%, FARM Y WFE Y 2.52%, — i
DR, AR o A B G b AT AR S 2R L R e, 7
BHINT 8 HISAFIE RISEAS, 8~15 Z [AlAg AR 21 4836 H,
KT 15 (AR UE Fl 208>, A g s i St A L
AR 5.00~9.55, Bz LR T 8 (143l 4l Fieidl
&, /B 8.77 A1 9.55, HUMEE HaX —IitEbR R, iE
BLTRFA SR <SR, HAS R YIE S
VERERZE, HIX 8 MEFINERTAR 20 & R RT 20%, H
BHIELI R M) Z B2 P I md

FiAh, WNHERR R LT A AR T, HS TFs LU
S AR FE AW RA GEFE . BRI, &
R 8 AN AL FIIMHER 5 AE 3.52%~4.13%2Z [H), Z5fk

TREEA K
2.3 AEImMEEM & EE M RE T

AN [F) b ol ) 255 I e R I €, 2 A R R R IR B S 1Y
B GERAAER RZ R, ik 3 Bs . KREBAM T
PRAEMTE 3~4 h B F] & B 3 (DB36/T 1794—2023), FHir
CHERAR 14 5 AR BRI SRR R R W P 545,
293 h BRI RS L, AW E s E Wik 113727 3.5 h
AR I B REUACRI K A A8, 29 4 h AR B R BEE
B, BB Wil 1137 R 5E R 3 h R, EERE
ol | HRIFHEWIA — 2 &M E KM, fF7EMK
WH . KBRS, EEESRD, SN FR R E
IR A S S S T R SR A RO, AATITZE B TRs ( TFs,
TE LT AR LT 21 0 Sl TR A, AT B 8 AN ASH S
REEVERE R BN, ZEnTak, B P S 0 TERRD & IS
ek, HR B R B A A SR, B — A4
B R BERT RS, R BRI S R I R T R
USRI NP Y U
24 AESMEBIFENRS T

HH3& 4 A1, 8 M SR RS B i TR LTSS,
RRFNLZEMNTRKR Y 225 & w6 A
FREE T RE, o, K2 Y2 oA T X L o () 2R
fEEFREAR T 9.13%~15.00%, DATEAARIBEAREL B i K, “i
RN /N, 2B i PRI T 9.80%, K
R 2 19l B W (14.75%), AR g A 1A o 2 il K
H(6.30%). L5 AR, 2R 2B & E i 52 T
LEYIME, WHREBLT, TR MIEEEREEE, &
BEE 7y, PR T RS A h I 25 2 1 i S s rp 2%
ZE G REAWE R, RN T T EPZER., k. T
JER R A TR 2R BN 2R 2 ) SRR T IR I . AR R,
BRI IR | R TR SCHE TP 2 I DB36/T
1794—2023, F% JEIE B RN, w4 H ok A L0457 i b 4
Wal, KL HERIEATE 6.98%~15.43%, KEW NIHA

#2 TREFNDMHEHERELRTEE(%)

Table 2 Content of biochemical components in raw materials of fresh leaves of different tea cultivars (%)
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Table 3 Comparison of fermentation quality of
different tea varieties
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Table 4 Content of biochemical components in black tea prepared by different tea tree varieties (%)

mn A K REZW BEER I8R5 TFs TRs TBs
S 37.62+0.18* 10.16+0.42¢ 2.95+0.09° 3.74+0.25% 0.4440.02°  6.86+0.04°  6.2440.04°
O 37.41£0.03° 12.16+0.99° 2.64+0.05° 3.07+0.05¢ 0.4740.02°  5.07+0.03¢®  4.95+0.03"
REARFH 35.49+0.17¢ 6.98+0.15¢ 3.00:£0.09° 2.88+0.09¢ 0.37+0.01°  4.87+0.02"  6.05+0.04°
wife 113 33.15+0.04° 13.38+1.07° 3.57+0.13" 3.81+0.06" 0.34+0.01'  6.05£0.03°  6.60+0.02"
WK 145 36.33+0.20° 15.43+0.22° 2.54+0.31° 3.4140.16° 0.52+0.01°  7.23+0.03*  6.65+0.03°
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R 36.59+0.54% 12.61+0.45° 3.08+0.06° 3.43+0.21° 0.18+0.01°  6.14+0.04°  6.16+0.03¢
5 37.18+0.07% 13.41+1.01° 3.07+0.05° 3.35+0.09° 0.3540.01°  5.64+0.02"  6.03+0.01°
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Table 5 Sensory evaluation results of different black teas

. IME(25%) F(10%) B a(25%) AR (30%) I (10%) g
PEiE P4 PEiE P4y PiE W EE o i Wy B

AW G 92.0 pi 92.0 B 1 5 93.0 i 91.0 LI 93.0  92.05
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