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Characteristics and optimized processing technology of white tea from
3 kinds of excellent tea varieties cultivated in Guizhou
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ABSTRACT: Objective To clarify the characteristic of white tea from three tea varieties widely cultivated in
Guizhou, including Fuding white tea, Longjing 43 and Shiqian tai tea, form optimized processing technology and
Guizhou white tea with local characteristics. Methods At May 2023, a bud of two and three tea leaves of Fuding
white tea, Longjing 43 and Shigian tai tea were processed by two types of withering methods, including indoor
heating withering and complex withering (daylight withering and indoor natural withering) with the room
temperature of 18-22°C, external temperature of 18-26°C, humidity of 65%—75%. The sensory evaluation of tea
samples collected at 3 withering times (25, 35, 45 h) were performed. The content of water extract, free amino acids,

caffeine, tea polyphenols and catechins were also determined in 25, 35 and 45 h tea samples processed by complex
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withering. Results

The results indicating that the content of total free amino acids, caffeine and gallic acid

increased with the prolong of withering time, the total amount of tea polyphenols, epigallocatechin-3-gallate,

epicatechin gallate and catechin decreased with withering time. The taste and aroma of white tea processed by

Shigian tai tea were the best. There were obvious differences in the composition of white tea processed by different

tea varieties at complex withering time of 35 h. The content of water extract, tea polyphenols, caffeine, catechins,

epigallocatechin-3-gallate and epicatechin gallate in Shiqgian tai Tea were the highest, the content of epigallocatechin

and catechin in Fuding white tea were the highest, and the amino acid content of Longjing 43 was the highest.

Conclusion These results indicate that Shigian tai tea has the greatest potential for processing into white tea in 3 tea

varieties, and the optimal processing technology is complex withering for 35 h.
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Table 1 Sensory characteristics of the samples processed by Fuding white tea from different withering methods and times
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Table 2 Sensory characteristics of the samples processed by Longjing 43 from different withering methods and times
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Table 3 Sensory characteristics of the samples processed by Shiqian Tai tea from different withering methods and times
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Table 4 Conventional components of samples from Fuding white tea, Longjing 43, Shiqian tai tea at different complex withering times

w Al F AR /h K% U B A AL R SR/ % ARZW% Wi/ %o

25 45.81+0.04° 4.78+0.03* 22.33+0.04° 4.38+0.04*

(L PNEPS 35 45.74+0.07° 4.84+0.02° 22.17£0.12° 4.39+0.06"
45 45.72+0.06° 4.86+0.02° 22.17£0.09° 4.40+0.05

‘ 25 45.68+0.02° 5.50£0.01° 19.81£0.15 4.26+0.02°
Jeit 43 35 45.57+0.06° 5.56+0.03° 19.64+0.01° 4.28+0.00°
45 45.55+0.05° 5.57+0.01° 19.66+0.02° 4.28+0.01°

25 48.77+0.04° 4.04+0.05 24.63+0.11° 4.93+0.07*

kTR 35 48.66+0.04° 4.09+0.01° 24.43+0.01° 4.97+0.03°
45 48.62+0.03" 4.05+0.05° 24.44+0.01° 4.98+0.03°

T ) — b FIAS ) 0 I 18] Lo A%, S [ 5 B30 22 5 . 35 (P<0.05), 2 5 [
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Table 5 Catechin components of samples from Fuding white tea, Longjing 43, Shiqian tai tea at different complex withering times

wi A Hff/h GA/% EGC/% C/% EC/% EGCG/% ECG/% ILE R SR %

25 0.10£0.00°  2.89+0.04*  0.23£0.01*  0.81+0.01*  6.41£0.10°  2.57+0.01° 13.18+0.03"

[GENEES 35 0.11£0.01° 2.86+0.04° 0.23+0.00°  0.81£0.01°  6.36+0.10"  2.52+0.04" 13.10£0.07°
45 0.12+0.01°  2.89+0.06°  0.24+£0.01°  0.81£0.01*  6.35£0.09°  2.53+0.03° 13.07£0.04°

25 0.10£0.01°  2.52+0.01*°  0.21+0.01*  0.62+0.00°  5.70+£0.04*  2.27+0.03° 11.52+0.04°

JeIt 43 35 0.11£0.01°  2.52+0.01°  0.21+0.00*  0.61+0.01*°  5.66+0.03*  2.19+£0.01° 11.42+0.02"
45 0.12+0.02° 2.5240.02° 0.22+0.01°  0.61£0.01°  5.65+0.03"  2.18+0.01" 11.42+0.03°

25 0.1240.01°  2.23+0.04*  0.21+0.02*  0.65+0.01*  7.96+0.02*°  3.13+0.07° 14.95+0.05°

fikF R 35 0.13+0.00° 2.20£0.04° 0.20+0.01°  0.65£0.02°  7.85+0.04°  2.98+0.01" 14.09+0.12°
45 1.75+2.80° 2.2140.03° 0.21£0.02°  0.65£0.01°  7.8420.04°  2.97+0.02° 13.99+0.03°

A BT B 2RI L B e 25 R P s/ L, 25 h #1135 h
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ZEILZEE B R 5 (13.99%+0.03)%], Hk AR SR A4
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KEAZFHH EGC, CHEREGEEG6. 7).
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Table 6 Conventional components of samples with complex withering of 35 h from different tea varieties

Al Z I E]/h K% U5 % IR SR /% WKEB% WPE B/ %
LTI PNEPN 25 45.74+0.07° 4.84+0.02° 22.17+0.12° 4.39+0.06"
eIt 43 35 45.57+0.06° 5.56+0.03" 19.64+0.01° 4.28+0.00°
AFFEA 45 48.660.04° 4.09+0.01° 24.43+0.01° 4.97+0.03°

TE: AE AR LA, AR PR R 28 5 B35 (P<0.05), £ 7 [,
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Table 7 Catechin components of samples with complex withering of 35 h from different tea varieties
fn il 2 i ) /n GA/% EGC/% C/% EC/% EGCG/% ECG/% LA R BT/ %
iz DNIEP S 25 0.10+£0.00°  2.86+0.04° 0.23+0.00*°  0.81+0.01° 6.36+0.10°  2.52+0.04° 13.10+0.07°
It 43 35 0.1140.01*  2.52+0.02° 0.21£0.00°®  0.61+0.01° 5.66+0.03°  2.19+0.01° 11.42+0.02°
L&A 45 0.13£0.00°  2.20+0.04° 0.20+0.01°  0.65+0.02° 7.85+0.04°  2.98+0.01° 13.99+0.03°
3 za: 'I:e cultivated-type tea plant in Guizhou Plateau [J]. BMC Plant Biol, 2022,
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