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Abstract: In this study, four common varieties of Yingde black tea (A, B, C, D) were used as the research objects. The quality of the four
types of tea was compared through measuring the contents of tea polyphenols, amino acids, water-soluble sugars, theaflavin, and antioxidant
activity as well as sensory quality of tea. The results showed the content of tea polyphenols, water extract content, content of amino acids and
theaflavin content in the four kinds of black tea were in the range of 14.53~21.98%, 29.57~38.56%, 2.85~3.04% and 1.57~3.75%, respectively.
Among which, the contents of tea polyphenols and water extract in No. A were significantly (p<0.05) higher than those of No. C and No. B; the
content of amino acids in No. C was significantly (p<0.05) higher than those of No. A and No. B. The content of theaflavins was the highest
(3.75%) and lowest (1.57%), respectively in No. A and No. B tea. The content of catechin in four kinds of black tea ranged from 9.95% to
16.98%, with gallocatechin gallate possessing the characteristic tea soup flavor accounting for 5.98%~9.21% of the total content. Among the
four black tea extracts, No. D had the highest antioxidant activity, and No. C had the lowest antioxidant activity, with a correlation between the
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antioxidant activity and polyphenols. The results of the artificial sensory evaluation showed that the taste and attribute characteristics of the four

Modern Food Science and Technology 2021, Vol.37, No.4

tea samples differed, with the No. C superior to the other three kinds of tea in attributes of taste, aroma and leaf bottom, followed by No. A.
Overall, although the four kinds of Yingde black tea exhibited differences in the content and sensory characteristics of biochemical components,
they all had the characteristic quality of Yingde black tea soup i.e. bright red color and strong sweet fragrance. No. A and No.C tea possess
higher tea quality.
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Table 1 Determination of color difference of tea soup in black tea sample

an L afh b1a AE

b/a Cab Sab Hab

A% 63.12£1.06° 17.12+0.39° 83.79+0.52°
B%  7564:1.16° 6.83+1.34° 78.42+1.98°
C%  69.92:0.88° 14.81£0.89° 92.88+0.59°
D5  78.10£1.18" 495+1.41%  80.04+2.49°

91.40+0.01°
80.98+2.28°
97.30+£0.94°
81.8142.77°

4.9040.14°  85.05:0.43°  0.08+0.03°  78.26+0.33¢
11.7942.01°  78.21£2.08° 0.10+0.01° 84.87+0.85°
6.29+0.33%  93.57+0.73*  0.10£0.02° 80.77+0.48°
17.0944.37*  79.68+2.57° 0.11+0.01°  86.32+0.90°
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Table 2 Comparison of the main chemical composition content
of the four tea tree varieties

o RERWY%  REEB%  BRAR%  BR%
A5 3856:0.01° 21.98+0.82° 2.86+0.01° 7.69+0.54°
B35  36.6£0.08" 17.66+1.61° 2.85+0.01° 6.19+0.59"
C%  3047+0.02° 14.53+0.12° 3.04+0.01° 5.80+0.51°
D5 29.57+0.06° 1825+0.34° 2.9+0.01® 5.92+0.61°
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Table 3 Contents of catechin components in four tea tree varieti es (%6)

o ECG EGC EGCG pS 2 iRlE | il
A% 1.86+0.05° 6.66=0.07" 8.43+0.1° 16.98+0.02* 1.55+0.01°
B% 0.940.08° 4.96+0.10° 5.98+0.11¢ 11.84+0.01° 0.58+0.69¢
c 0.6+0.05¢ 2.76+0.09¢ 6.59+0.12° 9.95+0.02° 2.6140.03"
D% 1.19+0.04° 6.37+0.09° 9.2140.12° 16.77+0.02° 1.63£0.01°
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Table 4 The chemical composition content of black tea made by
the four tea tree varieties (%0)

H ot BTEEI% TSS/%

A5 3.75+0.01° 0.49+0.01°
B % 1.57+0.03° 0.53+0.01°
Cc% 1.58+0.02° 0.500.01°
D% 3.5140.04* 0.58+0.01°
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Table 5 Correlation of antioxidant ability and polyphenols in
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