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Abstract: Dried Chen Pi teas aged for different times from the Xinhui area of Guangdong Province were used as the raw materials. The
color, taste and major constituents of these Chen Pi teas were examined by the spectrophotometer, electronic tongue, high performance liquid
chromatography and UV spectrophotometry to determine the effects of aging time on the quality of the teas and the correlations. The results
show that the color values, L*, a" and b’, had linear regression relationship with the aging time. Based on the PCA analysis of the taste, the
changes in the response values of sourness and umami taste were the greatest (-10.69~-25.73, 4.97~9.88), which allow distinguishing the tea
aged for one year from the teas aged for years. With the increase of aging time, the contents of total flavonoids, total polysaccharides, nobiletin
and tangeretin increased significantly, whilst the contents of hesperidin and total polyphenols decreased. The correlation analysis showed that
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there were significant correlation among the color, taste and chemical components, and such changes were significantly correlated to the changes

of hesperidin and total flavonoids in the Chen Pi tea. Taken together, the color, taste and chemical components of Chen Pi tea were influenced by

aging time (with a significant correlation), which provides a basis for determining the aging time of Chen Pi tea.
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Table 1 Information about Chen Pi tea samples
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T™M-1Y 1
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Table 2 Chromaticity values of outer pericarp of Chen Pi tea
samples with different storage years

* * *

No. L a b

T™M-1Y  37.91+0.01 16.25+0.02  27.48+0.03
TM-3Y  36.08+£0.02  14.88+0.01  22.36+0.01
TM-5Y  25.87+0.01 10.11£0.02  10.59+0.02
T™-7Y  22.31+0.02 8.31+0.00 8.51+0.00
MIJ-1Y  36.73+0.01 18.61£0.00  27.09+0.03
MJ-3Y  32.15+0.01 11.68+£0.00  16.60+0.02
MJ-5Y  2645+0.00 10.68+0.02  10.60+0.00
MJ-7Y  21.12+0.03 3.74+0.03 2.75+0.01

DJ-1Y 44.68+0.04  17.82+0.00  37.32+0.04
DJ-3Y 25.13£0.00  13.72+0.01 13.09+0.02
DJ-5Y 24.93+0.01 8.214+0.01 9.43+0.02

DJ-7Y 23.03+0.02 5.2340.02 6.81+0.02

SJ-1Y 44.55+0.02  26.58+0.00  39.724+0.00
SJ-3Y 38.93+0.01  20.45+0.01  30.46+0.04
SJ-5Y 28.3+0.01 10.73+0.01  13.00+0.04
SJ-7Y 24.92+0.06 7.08+0.01 7.66+0.01
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Table 3 Chromaticity values of inner pericarp of Chen Pi tea
samples with different storage years

* * *

No. L a b
T™-1Y  71.92+0.04 5.28+0.00 26.60+0.00
T™-3Y  71.10+0.01 8.00+0.00 26.66+0.00
TM-5Y  66.62+0.00 8.80+0.00 27.394+0.00
T™-7Y  62.88+0.00  11.52+0.00  28.75+0.01
MJ-1Y  78.78+0.00 3.21+0.00 22.86+0.00
MJ-3Y  70.65+0.01 4.65+0.00 21.36+0.00
MIJ-5Y 67.30+0.01 11.30+£0.00  27.75+0.00
MJ-7Y  66.84+0.01 8.31+0.01 26.37+0.01
DJ-1Y 82.64+0.00 4.06+£0.04 19.28+0.00
DJ-3Y 73.74+0.01 7.39+0.01 26.03+0.01
DJ-5Y 66.90+0.01 8.74+0.00 25.63+0.01
DJ-7Y 60.76+0.01 10.40+0.00  28.07+0.01

SJ-1Y 80.74+0.01 2.18+0.00 22.69+0.00
SJ-3Y 76.73+£0.02 3.06+0.01 23.454+0.01
SJ-5Y 71.86+0.02 8.09+0.00 26.55+0.00
SJ-7Y 70.59+0.01 8.04+0.00 27.12+0.00

R 4 R AASNRE B E SRR 24
Table 4 The correlation between chromaticity values of inner

and outer pericarp with different storage years
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