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Preliminary Analysis of Quality of Tea Products Made from New Tea Plant
Strain ‘Chunlii’

LIN Zhenghe, KONG Xiangrui, SHAN Ruiyang, ZHONG Qiusheng, CHEN Changsong”

(Tea Research Institute, Fujian Academy of Agricultural Sciences, Fuzhou 350013, China)

Abstract: To explore the suitability of the new tea variety ‘Chunlii’ for different types of tea, the variety ‘Fuyun 6’
was used as a control, and the new variety was processed into green tea, white tea and black tea. The quality of the
teas was compared and evaluated. The results showed that the total sensory quality score of the green tea made
from the new variety ‘Chunli’ was the highest, followed by white tea and black tea. The contents of tea
polyphenols, water extract, phenol-amino acid ratio, theobromine, caffeine, epigallocatechin gallate (EGCQG),
gallocatechin gallate (GCG), catechin (C), gallic acid (GA), epicatechin gallate (ECG), epigallocatechin (EGC)
and total catechins were the highest in green tea, and the contents of these components in the new variety ‘Chunlii’
were significantly higher than those in ‘Fuyun 6°. The content of gallocatechin (GC) was the highest in black tea,
followed by white tea and green tea. The content of catechin gallate (CG) was the highest in white tea, followed
by green tea and black tea. The contents of theanine and glutamic acid were the highest in green tea, followed by
white tea and black tea, and the contents in the new variety ‘Chunlii’ were significantly higher than those in
‘Fuyun 6’. Therefore, the new variety ‘Chunlii’ is more suitable for green tea production, followed by white tea.

Key words: Tea; New strain; Chunlii; Suitability for making teas; Quality
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BPE PR E B S T I A A
AP . FRERM GBS 75
FEAR - AR -2 - m A R R IR N 21 i
al, FremtkIFEBR 2R, mE. mRetE
B B M ECE R 2RI B MO
FRIEE BT A2 A (1) 75 SR E A & [R]
XIS R TS R, T E AR R
IE F Y T A ) o A B, N RAETEKF
(R o AR S 25 b PRV 9 75 SR ) 7= b 2 A T
AR, IXHRNT 2% B MR Fide e 1 B s K
B Z M (Camellia sinensis *Chunlii’)#HT i R
A& AR AR A B B ok B 7R T T 2009—2024
FIRE, LW 6 5 (‘Fuyun 6)NBEA, B
(‘Zaochunhao’) A ABAT HRAZIE B M. 2019 4F
THER A Fap il S Mok, &l 5 F2 04"
o TARE:, FREH R A i R AEAR B s XA 2%
PR ES N TR E 2557 5, A ) %t
eSS ERJRMN S IEAE, £l
R B E R AT UL L8 i R A BEAS A8
6 SO SRR — 2 N R, A AT 4t
R ARMAZRAFRZRENMNT, FREE I,
ST RN YA, WA FE N TS A
TR, SRR N SR S

1 BRI

1.1 R A K

AT 2024 FEAERE A LR B 7k i i 7T
BT 15 AT XA TR AR, 8T WG
WEEEERAMR, BA AR, e RgL
PR A, BEWMRES, AIEER, Juhe
e, MEFEE, WK, FHEKEN 1250~
2350 mm, TSR 13.4 'C~202C, EHEMN
235~300 d. iAEGHL-FIESRANLTIE, 2021 F IR
N : pH E 5.05, &AL 20.13 g/kg. 2%
1.52 g/kg. BMRE 106.57 mg/kg- HEFHE 12.24 mg/kg-
R 121.23 mg/kg. RIS BHERHH R FH
LR RINHEF AR = 6 52, XWATHH, KATHE 1.5 m,
AMTEE 0.4 m, JCFE 033 m, F7T2 FR. ililgEss.
HAR AL BRI RIS — M — 2 et ik
56 B, p LA AR A AR LB} 25 5 4% AT A BT RT P

BRI
1.2 FH 0 TR AR AR A R I % 2%

I T2 T E R & A KIFPERH). 6CCR-
105 BR A ARH L. 48P 6CTH #2&HL: i
T A% T S B8 AT 7K (e TBOHT ) A 6CTH 2 AL s
N 20 5% T BB A A KR (REOR ) . R AR AL
(6CRM-25). K= AM 6CTH =&ML A
ML s AT WA G EETH(UV2600). 1 B0RAH
B (HEE LC-20A) SAH GBI (Agilent 8890).
1.3 ik

FRER RN 2024 FEFESE MR LS
— o, LZRESRES T 5, i (—
ZF M RE- A - R T . SR A B AR K TR
P, W 750 g /ANKIE), WEBUSEDAY 3 hs RH
BEAT, N 280 °C, HHEN 1.5kg/ARE 1
IKIFRIEET), I TE) N 90 s HIEA 5 WL 10~15 min
(FFRRBIUR), TN 6CR-25 4241448 10~12 min,
kR, FK 120 'C% 10 min, &K 80 C
BEFE T 2 KR T 5%,

AZHIE R 2024 EHETE R R
—HF M, TZRESREAS A%, i (—2F )
PRI - T R B AR ORI MEDT, 3
750 g/ MUK, FERCR [R] 9 60 h, HEAT I3 G
A R R 1, G EE I ), RO [A) 2 72 h (B
IR K IB B 85%)METF. & KA 80 CHEAF
M2 EKEMET 5%,

AREIE R 2024 FEHELH AL R
—HEn, TZRESRERMAGIMa s,
(— 2 S-S - R R T . SR B AR OK
e, P 750 g/ KT, REE A4 14 h, #E
JEH B 7K ZLN 55%; TN 6CR-25 B HLIESE
90 min, ZHPRBLRERL 85%LL b, AR, HA
TSR BRI T T, HERRIEEZ4 10 em, N
WA, BTN R, KEEEEE 30 C, %
FE 100%. KPR KZ) 5h, EFFESIHK, Hil
RACES#H RE, M2, F4LFRA. B
K 120 'CZ) 15 min, 2 KA 80 CHEFHHET 2

FAREET 5%
REHITE Fan S CRMIRE #PF57%)

(GB /T 23776—2018)H [ E R, & vFIil H A 4ME
B . BERATR 5 . BTSSR A AL
Pk, g, AR RSB EZ T 10%. JME
07 25%. HEUR 30% AR 25% MR 10%. 454G
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N FE AT B # T

EERIE  REZWHMSE GB/T 8313—2018
Gt R Z A LR R R ENRNTE) )
JHERATINGE,; KIZHBS % GB/T 8305—2013¢ %%
IKEHPD) W7 E; SRR B &5 GB/T
8314—2013 (ZRUFHEEIEIR S &) MIENE; o
YRR S B S R FE PR ke L
FERMA S Lin S = B0 GRS 25005E s i
BRILRRM 7 5 GB/T 30987—2014, ZI Lin 25
(7 I 52
1.4 BRI

RIGHEH DPS A (V 15.50)HE47 25 57 3 2 1

(LSD &) 734, B A 43 T ik S35 B 2 4 . K H Excel
2007 1 Sigmaplot 10.0 A4 X 56 £ s 347 S vt
AT

2 SR

2.1 RE mBEIFEH

M 1 AT, B HIESR AR E VPR 7 i
mIN 95, HAESASSmm 96+ W R 95; H
WER, B R TH N 94, 838937 4
RESE 92, W%k 93, M55 93.15, KiK. &
SEMTARE . AR ARNER. WA

M 65

K1 CFHORATZ 6 T ) R B 2R R 5T T
Table 1 Evaluation of sensory quality of tea products made from ‘Chunlii’ and ‘Fuyun No. 6’
RE B (20%) s (10%) X Aroma (30%) % Flavor (30%) HE (10%)  #48(100)
Sample Appearance Soup hue P& Evaluation 184% Score P& Evaluation 184% Score Foliage fundus  Total score
ET S 94 93 AL IRAR 96 BEHE, IREE 95 95 95.00
HE 6 5% 92 93 W AR SR A 92 B R 92 93 92.30
i MERS 92 93 Z2HE 94 BT 94 94 93.70
R PRSP S 92 92 BUHAL 91 LA 92 93 91.90
s AR S 94 94.5 i 92 B 93 94 93.15
HE 6T LUK 92 92 i 92 B 91 93 91.90
AL, . N =N Al =N YRy = 3 353 M
2.2 BHAENSS EE BRHEEERI, SRR EEIER. nlE

ME TR, FECMTHZK. 4%, g5 SEARRG, AR, SRl BREFES M
KEBWESEARE T Ha 65, HPA4RKK THARATEEESERESTHE 6 974 HAR
‘476 6 a
— {6
_ 0 — . s 5 a * b b ab ab _ 15 . ab
- S ab 2 a b b & S 4 & N
TEY B S = 10 d d
~2 2 I w2
E= £ 5
[
0 0 0
[BES 2SS FARS [EFS S L% [BES 2T FARS
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Fig. 1 Determination of conventional biochemical components of tea products made from ‘Chunlii’ and ‘Fuyun 6’. n=4; Different letters indicate significant

differences at 0.05 level. The same below
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Bl FIATHR A SRR TS 6 5.
R 5 < 4 TN 2158 R 2 I Ak, A A N e

GEARHIEE
&z,q%%f,

A K AT ATHRS AR S A T R

9 5.28 1 0.49 mg/g; “FLCLRA IS BIKLZ,
SPS4 i ﬁﬁﬁfxé AR E AR, 4
WA BRI RLRIRE, AR,
2.4 LFERAHSZM
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Fig. 2 Alkaloid content of tea products made from ‘Chunlii’ and ‘Fuyun6’
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Fig. 3 Catechin components of tea products made from ‘Chunlii’ and ‘Fuyun 6’
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ZHREBETRIEEGCG). BB TILRREE TR
(GCG)~ JLEZ(C)s HETIGA). HILERLE
BITEG A s, AR, A5 A&: KB
7% EGCG & i, 1k 8422 mg/g, ‘Mz 65
RN 32.91 mg/g, HHZET 2.6 fi5. EBTIL
KRB BE AR TR EN 24.11 mg/g, ARRZ N
4.69 mg/g, GEAEAK 2.96 mg/g, LAHLEEEE 7.14
s LR REETIREE AR R, SRR, 4%
K.

2 RGO MARS 6 5 B AR AR IR AL S

2.5 EEBRHAS 7T

MR 2 AT, RERE. BERESZRTE ER
L, ARIRZ, AFREM, HEFZPTHSER
EETHe 6 5, HPFg a4kias 22.6mg/g,
HH 6 T RN 13.2 mg/lg. REARAR. FRR
EER S ERE, AR, SRRk, RAR.
BEK . REAEAR . AR HAR . oo
RNARE BT TS ERS T Mz 6 5, M
AR AR AR E R 6 5 mT HFLE .

Table 2 Amino acid components of tea products made from ‘Chunlii’ and ‘Fuyun 6’

AR i A% (mg/g) L% (mg/g) 7% (mg/g)
Amino acid Variety White tea Green tea Black tea
Z& R Theanine HGE 17.70+£3.2b 22.60+2.20a 13.40+1.1¢
Ex 65 10.20+2.1d 13.20+0.13¢ 8.54+0.45¢
RAE T Aspartic acid LR 1.91£0.34a 1.85+0.24ab 1.52+0.13¢
Wz 65 1.32+0.14cd 1.12+0.15¢ 1.01£0.13e
BB Lysine B 0.59+0.05d 0.49+0.05d 1.24+0.12bc
EWE 65 1.35+0.14b 1.11£0.18¢ 2.13+0.23a
FER Arginine Ha 3.75+0.39a 2.21+0.14¢ 3.76+0.35a
Wz 65 2.32+0.26¢ 1.14£0.18d 2.94+0.17b
BER Glutamic acid HGE 4.15£0.25de 11.20+1.02a 8.38+0.87b
Ex 65 3.1240.33¢ 8.22+0.54b 6.45+0.39¢
J5% & Threonine L 0.04£0.004a 0.03£0.003ab 0.03+0.005a
=65 0.02+0.001¢ 0.02+0.003abc 0.03+0.003a
225 1% Serine e 0.07+0.007a 0.05+0.008¢c 0.06£0.006ab
HWE 65 0.06+0.002abc 0.07+0.004a 0.06+0.002ab
LR Leucine E3 Y 0.04£0.003b 0.03+0.005¢ 0.04£0.006b
WE 65 0.04£0.002a 0.04:0.004a 0.04+0.003b
% Z R Tyrosine HEE 0.06+0.007¢ 0.03£0.004d 0.04:0.005d
Rz 65 0.09+£0.007a 0.06+0.005¢ 0.07£0.007b
58 Isoleucine G 0.03+0.007a 0.03+0.003b 0.02:0.002bc
=65 0.01+0.001e 0.010.001d 0.01+0.002d
ZXN % Phenylalanine B 0.08+0.004a 0.05+0.005bc 0.05+0.006b
WE 65 0.04+0.005bc 0.05+0.005bc 0.02+0.003d
2.6 FEFS RS ER 5 Y. RER. BERSE 11 MDD ETFERS 1 1E

ST R BB 4), K I 4B a1 £,
YR IEAHR R R, MRS H5KERY. X2 WH.
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EME RSO EER S IEMS, SHERE MM
Ko B IHTRVI(E 5), FAIFEA S HS E b
RAETE e, Ul 3 A I 1) 22 5 45y, PCA
BRYILSREL 2 AN pesy, WETRECN R?=0.806, #*
B 2 A RT3 BT Z TS 80.6%, FLH 3Rk
a1 5ERS 2 0508 61.1%. 19.5%. A PR,
KEW . REAHER. LA x=LE. EGCG. KiEZH

g, S AR BAER. BER 3 S
TEASHBT ER 1 AT ] LB 1 I )
FRAE [ S PRIRA KR B 7R 2R - EGCG. EGC
MRLZAR T EE,

3 gLt
A ST R I TR ), o

I 2 Wy RO R i R I L < WSO, U R TR
W T i i Rk, HHEMONBY R L, WAE NGRS
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XN EG A 1 A6 BORE 2E 75 200 =R
JUREF (ATP) 7K fift il — W R IR 7 (AMP), Bl 2 > =1 iR
JiRE 2 R0,

CL A T 70 3 B 2% 58 b v 5 ks A7 AR JE DM AR 2R,
H e R R 2T . A LR
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B BB ) LIS 3R B S R R B e S B R
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X4 (@) MR Bl B 2R (8) w4 2 58 & R
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