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A Comparative Study of the Geographical Indication Products Liupao Tea and Other Tea Physicochemical Indexes

LIANG Si-ya"?, HUANG Li' (1. School of Light Industry and Food Engineering of Guangxi University, Nanning, Guangxi 543000 ;
2. Wuzhou Entry and Exit Inspection and Quarantine Bureau, Wuzhou , Guangxi 543002 )

Abstract [ Objective ] The main physical indexes of Liupao tea ingredients were analyzed, and compared with other teas, Liupao tea quality
characteristics and local characteristics were explored. [ Method ] The content of water, total ash, water extracts, tea stalk (dry) and other
chemical components in the geographical indication products Liupao tea were analyzed, And with time, Congou black tea, Dayezhong green
tea, Fuzhuan Tea, Pu’er Tea (tea) requirements in the national standard of technology limited. [ Result]The total ash content in tea samples
was close to the maximum ash content in Congou black tea and Dayezhong green tea. The maximum limit value was 31.4% lower than the na-
tional standard of Liupao tea,the average level of water leach content was 18.4% higher than that of green tea in the national standard. The
lowest limit value was 93.7% , 33.0% higher than Black Tea ( Daye) and other categories of tea (flower tea) , According to the characteristics
of water and tea stalk, formed a unique flavor and taste of tea that the special geographical environment and production process. [ Conclusion ]
It should play the characteristics of geographical indication products of Liupao tea by geographical indications protection system, promote the
development of the industry.
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Table 2  Statistical analysis of physical and chemical indexes of Liupao

tea samples %
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JK43 Water content 13.30 6.80 10.36
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Table 3 Physical and chemical indexes of other kinds of tea

has F2% MRAE BT K5y SRS P31 KB (TES)
No. Tea Pursuant standard Water content Total ash Tea stalk Water extract (dry state)
1 TRLZE GB/T 13738.2—2008 <7.0 <6.5 Kt =32.0
/hit=28.0
2 LRI 2 T4 KA GB/T 14456.2—2008 <7.0
S <9.0(H) <7.5 =36.0
3 i GB/T 9833. 1—2013 <14.0 <8.0 <15.0 =22.0
TERESS 55135
4 RS GB/T 9833.2—2013 <14.0 <8.5 <18.0 =21.0
RIS 552 oy
5 R4S GB/T 9833.3—2013 <14.0 <9.0 <20.0 =20.0
GINTZ S 552 34y
6 HPAR AT o LS GB/T 22111—2008 <I12.0(#) <8.0(#0) =28.0(# %)
(%) <12.5('%) <8.5(%)
7 I GB/T 21726—2008 <7.0 <7.0 32.0
8 ANERZE (B GB/T 32719.4—2016 <12.0 <8.5 <3. 00 —%) =30.0( 445 —H)
<6.5(Z% . =) =28.0( _% . =%)
<10.0(PUZL ~<HK)  =26.0( UL ~7<%%)
9 BRI GB/T 32719.4—2016 <14.0 <8.5 <3.0(45% .—%) =30. 0(Frg . —4k)

<6.5("%.=%)
<10.0( VO ~ 7<% )

=28.0( %% . =4%)
226.0( UL ~ <)

MRS SRR ER PR AL 5 (% B 9, HL B
SR TR WA, K R B SR T R, AR H
HE——FP R ELA T B OCHA DA R Ak
SERERRRE o R K2 HAG G ) B S, 2R Hp R
oy AR S AT N TRAA P2 R i Tt R g A
WM 22 /D AR, T AR [R) 288 591 ) 255 0 2 2 R s i B IR
Iy i o MIRES R oAt MR AR A 7 S ER A A R
Iy 5.20% ~7.50%  WRE I E A 25 S m] 4 %3
W EEIRA T BK S F i 6. 47% |, 5 T IRALAS R Fhag 5%
B e PR R (B 922 30T, bb N B A% R A Y A PR (IR
31.40% , B WL FRAR G S SRS BB I IR 2L A B
D N T R BA: , HL UK 5134 5 i LS R 2R I R bR e
114 e 1o PR A {EEEAIK 31.40%

AN HoA 5% FE 5 b, HL IR AR 43 28 o LR, 4
FIBARAINY ~ 7SR F AR EZR /N T 10%  REMATFE
HRZIH 20% (FRE S 25 2 8 T B SRR v 1 i I BR

SR T A R T I S S ) AR A, T LA e
TGF A B B M AR AR 7 it 7S R A FR T B Y O [l o
KR 20 1 — PR b R T 2% i it 5 1) AR
2 R E R B — IR EAE RR . SRS TROKR Y
Kzl BHSZ W HIR G & BT, SN R a2 —k
JELR R R AR B AR G, T LUKIR Y & B 5 Hh /S BR AR TR 1Y)
FEs . MR RS B P KR Y& B 27.90% ~
67.80% ,FHER 42. 62% ,~F- 317K Fim i K T FE 5 pn ik rh
BRI — AT KR Y S T ER =30% , A 4% 5
rKE P R AR TR —bn . IR 4317, Ik
HUFEBR R 77 i 7S R 2% 1 1% R S, B L U SCHRBF 5T A
R, Ze KR I ) B — A 25% ~45% IR T,
ST EEER XTSRRI KR R AR R SR
PR 36.00% M HAR &7~ S S B AE KR MY & &
ST 5 TR s R 4 e I PR A 255K 18.40% , B
(T#% 146 W)



146 G e

2018 £

i LIKRIBRIR PR A AR (e P s in— e BT AP FERE B
Yilito it bBSCE AT AT LU Y 5 X SEEARAT L, 8 WA
—FPRIRIVETR = b, T A DU E & 2015 5z shig
it RIAT i oy, PR, B 054 — Fhiz sh B ORI AT ) I
AT o

IR, 12 2 B A19 7 il A RS 3K R 58 L 28 A0S B,
M BERE BRI RERE B AR 7= B HT, O™ S M A 3 2]
AT A T R AR SERIA R R . [ AT Bh Xz
A AT AR DR T iR A T s B B e
BB R S FREAE W XSG T 4
PR B AH S BRSO, WL 2548 BURF (FRBUK (2015166 5)
CRTIMPRA AR Tl AR E T 2 (9 500 5 L) i
H < s T ZF s B ik o 18 Sh i B R RO B B

DIREVORE B IR IR B 25 i ST A Rl B B ™, T Az 8l
FYRE R4 S AT SR A T BOR KSR . P X

FUBRIZ S R DI T 28T TRIESE, 44 T IRFLE iz 3h 4
W ERAE K T 256 IR AT T A G R BCTT , W T AT
FIB AR E R RFLZ 3 415
4 ZHig

L LA BRx A Wi S GH ALY R SRR
R B PR FMBRIR AR B SRR B E U ITAE
BHEFLIAREAE I TIIN, 40505 T A FUBE I 32 7Y
BB NREE— TR 4 e A R a sh Yok, MR A= T A2
Wridiz sl AT AR e llaz s 51 i) —Flog Bz shiokt
1, 3B SR A i BT e S R B ) R R T 7R 5
% ik
[1] MITSUI T,SHIMAOKA K,KANAO Y et al. Colonic fermentation after in-

gestion of fructose-containing sports drinks[ J |. Journal of sports medicine
& physical fitness,2001,41(1) ;121 —123.

(2] W IEEE SR HENURIT SR [T ], BT s e 541, 2002, 36
(5) :47 -49.

[3] AEIESE, BhNI. — S G 5B alie sy R R R IR ] (B AT
RHE,2004,23(2) 17 - 19.

(4] B 18 55 Modt B IZRA LE AL IS Bl e Bl 2 =

[J]. JERRE REAA1R,2000,23 (4) 1498 —502.

(5] VEBRL @ sl ML BRI ], db R E K543k, 2003, 26
(4) :433 -437.

[6] BERGLUND B,SAFSTROM H. Psychological monitoring and modulation of
training load of world-class canoeists[ J]. Med Sci Sports Exerc,199%4,26
(8) :1036 - 1040.

(7] SKIRAR, 12201 imalite 7 & “ SR 2" i s st R [T . (R E R,
2002,16(3) ;26 —28.

[8] LHGEUK. HbTEal B EERBA AR E W 22 [T ] B TRE
F55,2015(9) :62.

(9] Ve mahtb s M EME [T ], bR B RHE,2004,23 (4) :470 -
472.

[10] VALENTINE R J,SAUNDERS M J,TODD M K, et al. Influence of carbo-
hydrate-protein beverage on cycling endurance and indices of muscle dis-
ruption [ J . International journal of sport nutrition and exercise me-
babolism ,2008 ,18(4) ;363 —378.

(1] (BB %% 23, «MIRFLIE B 0 N AE Fus sRE 11 520
[J]. FEMIART B 12,2012,28(5) <70 - 73.

[12] Z=R, FAAE, IIE. PORHHRRINFLS & B8 8 5 MR 520
[C]/72015 e EARBERRERSIS SR 4R (=) . N
(KBRS F2:,2016.:3214 - 3215.

[13] VR RS O, 5. Al A= se e e [ M. b e
IRE R, 2006 :36.

[14] WOODWARD G. Are you having enough carbohydrates? [J]. Australian
orienteer,2009,155.18.

[15] ZBAE, FS0R2. FUBER/ INEUZADRE DI SEmaiFoe [ ], fE 2 be s
%2,2011,32(12) :60 -62.

[16] sRER, Y. YR B W B a5 RS BRI R —
figt REA B R sE [ T PR AR TR SRR ETE 2000,
13(11) :2086 —2090.

[17] 2Efy. KEZIF AR L gk AT ). ait 5%
iz Tl,2004,30(6) ;112 - 116.

(18] #63l. AP BE IR RATR LT ]. &
57 -61.

[19] HAEMS. #Rz =i 7 iEsh e BT 488 S shRE s AL
e[ D]. i HigAERE 2011

[20] KARP J R,JOHNSTON J D, TECKLENBURG 8, et al. Chocolate milk as
a post-exercise recovery aid []J]. International journal of sport nutrition
and exercise metabolism,2006,16:78 -91.

[21] ELLIOT T A,CREE M G,SANFORD A P,et al. Milk ingestion stimulates
net muscle protein synthesis following resistance exercise [ J]. Med Sci
Sports Exerc,2006,38(4) :667 —674.

[22] TR, e, 5. & IR Hh SRR sl 55 (3L
RFFE[ )] hEFLAL T,2017 ,45(5) :16 - 18.

(23] ¥, =i IRFLHE S s 0l T2 Mproe ()], s E L, 2016
(177) :66 =70.

S H, 2008, 33 (1) :

(L#% 143 1)
FLLZE (R ) FIABZE N ) B S (FERE 2% ) SRR it {22
KA 33.00% 93.70% .,
3 Zig5itit

i AR A R R PR R LA MR 2 04 7= i, sk
HRF ARG R A 5T, BE S Ml A0 (A —FP R B, )
i, R bR A 0 TR T RE AR R R
s SR RGP AR 25 A 2 8 S AR B2 M R ) B AR 3R
FEGER AP I ES o IRAERIRE RS Th AT, o FRAR 57
NSRS IR AR KR () # E E Fhs
WER AR, Hoh SR 5 TR R R R i s
PR R, 7S BRI bR i dae o PR (AT 31. 40% , S ikt
T A IR A A LD KR ) B 2K H L bR
Tl PR (TR 5 18.40% |, AT 4% (R ) FLEA 2 51 )
SR (eGSR ) B ARt {22 5K 1w H 33. 00% (93. 70% , UE

HH R A A XU P SRR A o A PN 0 o £ b BE AR5 0 A 7 R
3 N T T2 B T 7S BRI RR 04 35 R AN RUBR , 5 oA A 28
AB LEA FCOL SR i, MR 7 S ERAS N R HE A B D
PR AR, JE T B B0 S (ATl 0 & SRR
MORSEZ MR IR, M AR 7577 7S B2 T I 2 e IR A7
5 Ak S AR T () 25 T, I i A AR & i sl 2 3R T
mm BT 7 1a] B R R B AR

SE 3wk

[1] 55T “ R SO R ). 450, 2008(2) 112 - 14,

[2] 5, SO, | PEAERIT) . | PR, 2008,23(3) 145 —47,

[3] ERRRIEERIIE AR, £ THUE B P SRR JE TR
ST AR AL IS = (P A < U 2011 4F
33 505 A].2011 =03 - 16.

4] 3@4)1;,%&%. FAA ST AR [ ). HEZHINT, 199

3) .36 —39.

5] 3/ INBb. Z60 0093 S E el 1), AR, 2004 (4) :14 - 15,

[6] . Jer Pk b R 1 ]. S RHE, 2010(11) ;143 - 144,

[7] HEJKIE. e K] M. AL Al - 2008,

(8] B} b HIIEARE MO EIBR RS M B E RO 5[ D J. U2 PhL s,
2008.



