MR EmBE Modern Food Science and Technology 2024, Vol.40, No.10

A EIRAERTEAR RN AR R EZ MR 5 77 h

HEW, HRE, ME, KRB, BFY, XE, P
(1L FMKRFRFR, FTMIE 550025) (2. 4A4=FR U H R FRRF R, FTM4E4= 554300)
(3. AR ARG, HkAPE 413046) (4. FraH RLIEARIE 35, FTMFTFE 550000)

WE: ARAHREALEH T AR RBEGRISRER, ZARLAARY. L. B HeF F %48
KGRt A S, DMBREL L TG, FFRMAEMRIAAR SN, EREH, MR85 R0 K
B, KEE. ot &£ %%, T4 & b. TDF. IDF % SDF 4% . B &k A IDF/SDF tuii 2 2 %540 (P<0.05),
HHREAREE. Ve F. "tREF o/ THEZ O EZ R EHK (P<0.05). EmAaAOVTEN, HBAALREE. K
Zi4. SDF. »t4k& a. TiEM#EF GCG 480 BRH £ W aRF X 95.73%, T H A o0 i 69 F AR RS
AR R TR N TR EASE (3.00%). #BALREE (4.40%). ksl a & (2.57%). Ve 4
+ (5.25mg/g). BRTFE#HAF (1.10%). EGCG 4% (6.74%). BsA LA EEF (9.02%) ALEEEF (10.40%)
K&, RE5®AF (10.94%). LR EEERIE4 (16.59). Br&EL (2.49) % IDF/SDF pufh (4.84) FA&, Hb %
AR, BARM Te RS RRAE, . B B Tey BB S AT £, ZAER T A5 MR AR
849 & 7 A THARB S AR IR A 69 Z 1R E

KR R BRRS AR LR E; otk BT

EHS : 1673-9078(2024)10-276-283 DOI: 10.13982/j.mfst.1673-9078.2024.10.1084

Analysis of Main Quality Components of Guizhou Tencha Collected in
Different Picking Periods

HUANG Nanhuan', XU Daihua’, HAO Jian’, CHEN Lin’>, GONG Xue*, LIU Yuan*, DENG Yanli"

(1.Tea College of Guizhou University, Guiyang 550025, China) (2.Agricultural College of Tongren Vocational and
Technical College, Tongren 554300, China)(3.Hu’nanYiyang Tea Factory Co. Ltd., Yiyang 413046, China)
(4.Guiyang Agricultural Technique Popularization Station, Guiyang 550000, China)

Abstract: In order to investigate the quality difference of tencha collected in different picking seasons under the same
shading conditions, the fresh leaves of the same grade Fuding Dabai tea collected in late spring, early summer and mid-
summer were used as the objects in this study. Relevant biochemical components were detected and analyzed after the teas
being processed by the same tencha process. The results showed that with the picking period being moved to a later time,
the contents of water extract, tea polyphenols, total chlorophyll, chlorophyll b, TDF, IDF and SDF, the phenol-ammonia
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ratio and the IDF/SDF ratio increased significantly (£<0.05), and the total free amino acid content, Vc content and the

chlorophyll a/chlorophyll b ratio decreased significantly (£<0.05). Principal component analysis showed that the cumulative

variance contribution rate of total free amino acids, water extract, SDF, chlorophyll a, soluble sugar and GCG contents

reached 95.73%, which could be used as a characteristic component of the quality of tencha. The soluble sugar content

(3.00%), total free amino acid content (4.40%), caffeine content (2.57%), Vc content (5.25 mg/g), gallic acid content (1.10%),

EGCG content (6.74%), content of total ester-type catechins (9.02%), and content of total catechins (10.40 %) of the tencha

N1 harvested at the end of spring were the highest, whilst the tea’s polyphenol content (10.94 %), catechin bitterness and

astringency index (16.59), phenol-ammonia ratio (2.49) and IDF/SDF ratio (4.84) were the lowest, thus, the overall quality

was the best. Therefore, the quality of tencha processed in late spring was the best, whilst the quality of tencha processed in

early summer or mid-summer was relatively poor. This study can provide a scientific theoretical basis for the production and

processing technology and quality improvement of Guizhou tencha and matcha.
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Table 1 The biochemical components content of tencha in
three different periods
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Table 2 The contents of gallic acid and catechin components
of tencha in three different periods
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Table 3 The quality coefficient of tencha in three different

periods
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principal component analysis of main quality components of
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Table 5 Load matrix of principal component analysis of main
quality components of tencha in three different periods

E R AT RIS
1 2 3 4 5 6

X, ! ’:%‘ -0.666 0.590 -0.250 -0.040 —0.128 0.321

X, *t%Fa 0064 0.047 -0.157 0.753 0.462 -0.348
X; &% b -0.651 0.563 -0.225 -0.165 -0.188 0.359
X, Kiz$dh -0297 0911 -0.062 -0.199 0.170 -0.072
X5 TR 0475 0440 -0.010 -0.160 0.640 0.161
Xe  owHEsR 0.790 0.589 0.028 0.016 —0.144 0.005
X, &#@/t -0.230 -0.638 -0.531 -0.212 0.110 -0.016

X, A%® -0.593 0.509 -0.297 -0.217 0.383 0.283

X0 Ve 0.520 -0.627 -0.027 0.421 -0.042 0.369

X TDF  -0.637 0.319 0.535 0.167 -0.291 -0.286
X SDF  0.301 -0.373 0.772 -0.344 0.181 -0.002
X IDF  -0.694 0.401 0.331 0.246 —0.326 —0.277
Xis GA 0.760 0.622 0.071 -0.125 -0.064 -0.077
Xis CG -0.777 0.281 0.326 0.140 0.270 -0.100
Xis GC  -0.865 -0.313 0.117 0.186 -0.124 -0.011
X7 EGC  0.605 0.644 -0.202 0.015 -0.356 -0.123
Xig C 0.392 0.587 0.591 -0.059 0.258 0.150

X EGCG 0491 0.796 0.214 0.093 -0.206 0.070

X0 EC 0.446 0.345 -0.536 0.505 -0.280 0.194
Xo1 GCG  0.152 0.391 -0.525 0.019 0.309 -0.638
X ECG -0.230 0.235 0.285 0.734 0310 0.390
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Table 6 Comprehensive score of tencha in three different
periods

#&%  F F, F, F, Fs Fs F #2
N1 3.497 -0.370 0.273 0.155 -0.012 -0.220 1.096 1

N2 -2.135 -2.178 -0.271 0.666 —0.023 0.345 -1.243 3
N3 -1.362 2.547 -0.002 -0.820 0.035 —0.124 0.147 2

3 #ip
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