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Abstract
processed from different kinds of tea trees. [ Method ] 10 varieties of large leaf tea were selected as experimental material, using the same pro-
cessing method, sun-dried black tea was prepared and its ingredients were analyzed. [ Result] The results showed that the sensory evaluation
were as follows: population species > Qingshui 3 > 73—11> Yuncha Puri > 73-8 > Yunkang 37 > Yunkang 14 > Yunkang 43 > Longleaf Pe-
koe > Yunkang 10. The contents of conventional biochemical components were Qingshui 3, Yuncha Puri and Yunkang 37. The tea pigments
with higher content were Yuncha Puri, Longleaf Pekoe and Yunkang 43. [ Conclusion ] Yuncha Priori, Qingshui 3 and Yunkang 37 showed
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[ Objective ]In order to study the biochemical components content and comprehensive quality characteristics of sun-dried black tea

good suitability for sun-dried black tea.
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Table 1 Sensory evaluation results of 10 varieties of sun-dried black tea

ST HME Appearance(20%) %1% Colour of tea(10%) 75, Aroma(30%) 12515 Taste(30%) RS Leaf base(10%) a4y
No.  Varieties it A i HAE Faife Sanich bt anic) FrifE oM Total
Standard Score Standard Score Standard Score Standard Score Standard Score ~ score
1 K35 B, B4 88 45 88 FIEH, IR 94 el 86 LIz 88 80.2
2 73-11 ;.‘.3 BE B E, 90 awkvR 0 ik 90 R VAN b 88  88.9
ik
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Table 2 Contents of routine biochemical components in 10 varieties of sun-cured black tea

¥ 5 fn A KR I 25 IR REW [
No. Varieties Aqueous extract//% Caffeine//% Amino acid//% Tea polyphenols//% Phenol-ammonia ratio
1 HK35 40.15+0.30 b 3.21+0.74 a 3.75+0.14 b 15.90+0.72 a 4.24+0. 15 cd
2 73-11 39.74+0. 14 b 2.35+0. 06 be 3.21+0. 12 ed 12.98+0. 40 be 4.05+0.22 d
3 FEMAAD 48.38+6.95 a 2.160.03 ¢ 2.65+0.03 e 15.10+0. 89 a 5.68+0.29 ab
4 =P 105 42.08+0. 26 ab 2.44+0.02 be 3.08+0.03 d 15.79+0.50 a 5.12+0.21 be
5 DA 43.06+0. 28 ab 2.58+0. 00 abc 4.11+0.04 a 15.39+0.15 a 3.74+0.00 d
6 KHHZ 39.46+0.15 b 2.38+0. 00 be 2.80+0.05 e 14.44+0. 11 ab 5. 14+0. 06 be
7 =i 145 36.97+0.05 b 2.35+0. 06 be 1.85+0.00 g 11.86+0.72 ¢ 6.38+0.37 a
8 =P 375 42.36+0. 38 ab 2.94+0.04 ab 3.41+0.02 ¢ 15.72+0.36 a 4.60=0. 15 cd
9 =435 41.49+0.47 ab 2.18+0.07 be 2.29+0.09 f 13.20+1.24 be 5.81+0.79 ab
10 73-8 40.50+0.78 b 2.44+0.09 ¢ 2.41£0.06 f 14.47+0.29 ab 6.00+£0. 21 ab

T [FFA VNG TR R A R ] 22 57 35 (P<0. 05) .

Note ; Different lowercase letters in the same column indicate significant differences among varieties( P<0. 05).
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Table 3 Pigment and soluble sugar contents of 10 varieties of sun-cured black tea 7%
7 fn AR PR S CEN Gipaeaii
No. Varieties Theaflavin Theamine Thearubigins Total soluble sugar
1 WHK 35 0.33+0.02 b 9.13+0.06 e 7.86+0. 13 be 2.46+0. 00 ab
2 73-11 0.24+0.00 d 13.01+0.78 ab 7.65+0.62 ¢ 2.00+0. 14 abc
3 A RD 0.34+0.02 b 11.58+0. 78 bed 7.60+0. 60 ¢ 2.89+0.07 a
4 =P 105 0.22+0.01 d 8.30+0.49 e 6.22+0.27 d 2.35+0. 18 ab
5 BHER 0.52£0.03 a 13.82£0.30 a 8.21+0.39 be 1.99x0. 36 abc
6 KHHZ 0.35+0.00 b 11.26+0. 26 cd 9.98+0.52 a 1.65+0.45 be
7 =P 145 0.26+0.01 d 10.92+0.39 d 10. 00+0. 51 be 2.06+0. 37 abc
8 =375 0.25+0.01 d 10.77+0.11 d 9.62+0.05 a 2.77£0.39 a
9 =P 5 0.33+0.02 be 12. 82+0. 61 abc 10.13+0. 18 a 1.25+0.40 ¢
10 73-8 0.27+0.00 cd 11. 83+0. 05 bed 9.02+0.24 ab 1.54+0. 13 be

T [RFUA )N TR R A ] 22 5 .35 (P<0. 05) ¢

Note ; Different lowercase letters in the same column indicate significant differences among varieties( P<0. 05).
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