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Abstract: Zijuan tea is a rare special tea in Yunnan.-In this paper, amino acids and trace elements of Zijuan tea with different processing
methods (baked green tea, sun-dry tea, black tea and fermented Pu’er tea) were studied by using liquid chromatography with pre-column
derivation. The content of trace elements (Cu, Zn, Fe and Mn) was analyzed by atomic absomption photometry. The results showed that there
were differences in species and content of free amino acids in tea produc with different processing methods. Analysis of score of ratio
coefficient of amino acid showed that there were differences in nutritional value of free amino acids in the same tea materials with different
processing methods: Little difference was found in the contents of trace elements Cu and Zn in Zijuan tea with different processing method.
However, the contentsof Fe and M n were significantly varied in the different tea samples.
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Tablel Gradient table
B )T /min Al% B/%
A4k 100 0
0.5 99 1
17 91 9
24 72 28
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35 0 100
37 0 100
38 100 0
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Fig.1 HPLC chromatogram of standard amino acids
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Fig.2 HPLC chromatogram of aminoacids in sundried Zijuan
tea
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Table 2 The procedure of microwave digestion

TH HEMW R E/min BAESC FEHE FE/min
1 800 5:00 120 2:00
2 800 4:00 150 5:00
3 800 4:00 180 20:00
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Fig.3 HPLC chromatogram of amino acids in backed green

Zijuan tea
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Fig.4 HPLC chromatogram of aminoacids inblack Zijuan‘'tea
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Fig.5 HPLLC chromatogram of aminoacids in fermented Pu’er

Zijuan tea
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Table 3 The content of amino acids in four different

processing Zijuan tea sample

EAEH K

FIEIT FEE

AR .
FHR O OMmER RaRx BHRE
ASP 2.34 1.9 1.09 0.21
Ser 0.44 038 015 0.06
Glu 151 152 1.04 0.09
Gly 0.86 0.65 1.23 0.12
His 0.13 0.14 0.13 0.1
Arn 0.03 0.08 018 0.07
Thr 0.35 0.29 0:3 0.05
Ala 0.46 0.35 . 0.67 0.24
Pro 0.62 044 045 0.12
Cys 0.28 0.14 -0.09 0.04
Tyr 0.44 042 022 0.05
Val 0.91 082 061 0.23
Met 0.28 0.16 0.16 0.12
Lys 0.63 047 036 0.1
Ie 0.3 024 033 0
Leu 0.33 027 025 04
Phe 0.89 0.88  1.04 0

Trp 0.5 036 033
AAREE 11.30 951  8.63 2.00
LFEAKABR LS E 4.47 3.63 347 0.94
E A ABS% 040 0.38 0.0 0.47
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Table 4 The score of ration coefficient of amino acids in different Zijuan tea samples

e ES RS EX RS

AR Eiﬁ K& Admi Adspe  UHER RE gk RAEL LA
54 MARAA  AFEHRC  #4 SRC S#%  MARAA  {LAZA#HRC #4% SRC
Thr 4 31 0.78 0.68 3.05 0.76 0.71
Val 5 8.05 1.61 1.42 8.62 1.72 1.61
Met+Cys 3.5 4.95 141 1.25 3.15 0.9 0.84
lle 4 2.65 0.66 0.58 48.82 2.52 0.63 0.59 40.52
Leu 7 2.92 0.42 0.37 2.84 041 0.38
Phe+Tyr 6 12.3 2.05 1.81 13.04 2.17 2.03
Lys 55 5.58 1.01 0.89 4.94 0.9 0.84
e HIRT R EXCRRUE TS
A A ;;i?; RE  aam asme  UER RE qohmok | RERLS LR K
2H WARAA  fAZHRC  #% SRC 2% MRAA MEAHKRC 4 SRC
Thr 4 3.45 0.86 0.77 2.5 0.63 0.49
Val 5 7.07 141 1.26 115 23 1.79
Met+Cys 3.5 29 0.83 0.74 8 2.29 1.78
lle 4 3.82 0.96 0.85 15.07 0 0 0 7.83

Leu 7 2.9 041 0.37 20 2.86 2.23

Phe+Tyr 6 15.87 2.65 2.35 0 0 0
Lys 5.5 417 0.76 0.67 5 0.91 0.71

2.3 ANFEIN T2 B R IB AR T R 1 A
x5 MMHARMIIZZHEMETRESE (ng/ke)
Table 5 The contents of trace elements in different Zijuantea

samples
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R 154 142 167 131 149 16 104
%% 404 7 416 - 353 384 389 28 7.1

% 728 73.1 50.3 904 717 164 229
#% 373.0 229.1 165.0 2236 2477 884 357
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IR FCR AN RN LT 2= H AR R e e o
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TLRBRAMENZRER, BRRZE 5N 22.9%F
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SHIHHFE: BEEAS . WEEAY . TR EAIEE SR
HE SRR S & &o Il DA, MERSWE %R
PR H RS S EEAR I, HEER SR
Ao RIER M ETERE T ASFET O 11.30 gkg, W AA
W18 951 g/kg, TIRLGHFEF4 8.63 gkg, ZAAHEH
9 2.00g/kg. {EAF—IRAE, WIdREETZM TR
R EEE AR EIERR S A PTG, R H A
Bf o TEVTRERZ LR 18 E DU RN 17.69%,
TR ) 21.03%. LR AT RE SRR AR IR ki
L T AR KB RIS, XEESET
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= i R R E IR A I TR
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