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Abstract: To explore the effects of Exobasidium vexans Massee (E. vexans) on the amino acid composition and content of Camellia
Sinensis (Linn.) var. assamica (Masters) Kitamura, infected and healthy leaves from three Camellia sinensis (L.) Kuntze varieties with different
resistance were used as experimental materials, and high-performance liquid chromatography (HPLC) was conducted to measure the amino acid
composition and content of the infected and healthy leaves from the tea trees with different resistance. The results showed that there were
differences in the concentrations and types of free amino acids among healthy leaves from different resistant varieties. Theanine had the highest
concentration, followed by y-aminobutyric acid, methionine, and cystine. After infection, total amino acid content increased; in the leaves of
ZiJuan-the variety with high resistance to E. vexans-the concentrations and diversity of free amino acids decreased, and only the concentration of
y-aminobutyric acid increased; in the leaves of YunKang10-the variety with medium resistance to E. vexans-the concentrations and diversity of
free amino acids increased; in the leaves of susceptible variety FoXiangl, the diversity of free amino acids did not change, the concentrations of
y-aminobutyric acid, theanine, lysine, tryptophan, and arginine increased, and concentrations of the other amino acids decreased. Therefore, the
above findings can be used to analyze the relation between amino acids and disease resistance of tea trees. The results of this study provide basic
data for the research on the pathogenicity of E. vexans from physiological and biochemical points of view.
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Table 1 Comparison of free amino acid content of intact tea leaves and tea leaves of different cultivars infected by E. vexans (mg/g fresh

weight)
e $4E #4105 W15
ERER FAGTR BAeTE | ABeTA Aweth | REsTA | AdetA
RITAZFR Asp 3.07+0.11 4.81+0.14 2.90+0.22 1.90+0.18
A2 FA Glu 1208024  1.0130.14% 4.01£0.12 4.19+0.15% 5324029  4.68+0.16™
RABEE Asn 0.1240.17 0.14+0.07 0.11+0.06 0.10+0.03
22 BB Ser 0.45+0.14 1.60+0.10 2.18+0.13 1.82+0.18 1.52+0.11
SR B Gln 0.09+0.01
202 F4 His 0.52+0.04
A Gly 0.13+0.28 0.26+0.08 0.28+0.05 0.24+0.28 0.25+0.03
72 B4 Thr 1.10£0.12
JREBR Cys 3.67+0.24 8.41+0.18 5.1540.12
HRBR Arg 0.28+0.08 0.57+0.06 0.28+0.08 0.33+0.09
AR Ala 0.66+0.34 2.24+0.18 3.04+0.19 1.08+0.10 1.74+0.11
R A 1-thean 19.08£0.29  2.67+0.24 27.29+0.58  35.28+0.36™ 10.94£0.18  15.96+0.17%
HiEFR Lys 0.66+0.10 1.42+0.11 0.97+0.08 1.06+0.11
&R Tyr 0.18+0.27 0.19+0.11¢ 0.36+0.11 0.64+0.05" 0.510.09 0.53+0.04%°
7-2IT 8 GABA 3.14+034  24.53+0.26% 5.48+0.17 5.83+0.16% 5.16£021  27.74+0.27%
EHER Met 2.87+0.14 2.63+0.14° 4.74£0.10 5.44+0.17% 1631028  6.22+0.21*
SREER Val 0.97+0.18
F o2 Lle 0.73+0.09 0.94+0.04 0.74£0.20 0.68+0.07
FEB Leu 1.00+0.24 0.83+0.04%° 1.37£0.10 1.59+0.14% 1.38+0.189  1.370.16™
R A EFR Phe 0.89+0.12 0.81£0.04%° 2.22+0.18 2.13+0.15% 2.08+0.18  2.03£0.21*
HBEAAREE 20594021  32.74+0.34% 5434+0.11  74.92+0.33* 58.26+0.11  71.27+0.29%
FEBR & R K F i) 64.47 8.16 50.22 47.10% 18.78 22.39%
P-FAT B & FURER S Z ) 10.60 74.96" 10.09 7.78% 8.85 38.93%

E RTHBEAFIELATEE (n=3); FIFTRAEFERRATEFMEE (p<0.01), NEFHERREATEFLHE (p<0.05),
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