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Analysis of Taste Characteristic Components of Green Tea Processed from Tea Varieties with
Different Leaf Colors
HAO Siqi'?,ZHANG Jiangen', JIANG Xinfeng' *, TONG Yiwen?, WANG Lixian', LI Chen',ZHANG Chunyun'
(1. Jiangxi Institute of Cash Crops/The Key Laboratory of Tea Quality and Safety Control in Jiangxi Province ,
Nanchang 330006, Jiangxi, China; 2. Jiangxi Biotech Vocational College , Nanchang 330006, Jiangxi, China;
3. Nanchang Digital Science Research Center, Nanchang 330046, Jiangxi, China)
Abstract : By using four tea varieties , namely Baiye No. 1 (white-leafed) , Zijuan (purple-leafed) , Huangjinju
(yellow-leafed) , and Fuding Dabai Tea (green-leafed) , as materials, green teas were produced through pro-
cesses such as temperature-controlled withering , manual pan-firing, and mechanical rolling. Sensory evaluation
and biochemical component analysis were combined to systematically compare their flavor quality. The results
showed significant differences in sensory quality and biochemical components among the green teas processed
from the four tea varieties. Baiye No. 1 exhibited the highest amino acid content, which was significantly higher
than that of Huangjinju, Fuding Dabai Tea, and Zijuan. Its appearance was needle-shaped with pure sharp tips,
uniform, tender white, and clean, with a fresh and fruity aroma, high fragrance, and fresh taste, achieving the
highest score for dry tea appearance. Zijuan had the highest contents of water extracts (42.59%) and tea poly-
phenols (13.69%) but the lowest free amino acid content (1.57%). It displayed a floral aroma, downy fra-
grance, and spicy notes, with a taste that was relatively mellow but slightly astringent, resulting in the lowest
sensory score. Huangjinju showed a coordinated ratio of water extracts, tea polyphenols, free amino acids, cat-
echin components, and amino acid components. Its appearance was needle-shaped with prominent sharp tips,
uniform, yellow-green, and clean, with a fresh taste and downy fragrance, achieving the highest sensory score.

The Z -scores of glycine, methionine, and phosphoserine in Huangjinju green tea were relatively high. The
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green teas produced from Huangjinju and Baiye No. 1 possessed an elegant appearance and fresh taste , making

them suitable for the preparation of novel green tea products. Fuding Dabai Tea produced green tea with rich

flavor and prominent Pekoe flavor, suitable for the preparation of traditional green tea. Zijuan contained abun-

dant internal components, but the high ratio of polyphenols to amino acids affected its flavor quality , making it

more suitable for developing functional green tea products.

Key words: specific bud leaf; tea plant; Huangjinju ; Baiye No. 1;Zijuan;flavor quality
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Fig.1 Phenotypic characteristics of spring shoots of test tea

varieties
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Fig.2 Pigment contents in fresh leaves of different tea varieties
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Fig.4 Contents of catechin components in fresh leaves of tea
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Fig.5 Contents of quality components in different green teas
HIlE] 5 AT 4 BIORRLZEH SRR RIS E
HKIZ W iR 38.92%0~42.59%, ficie KR 1R (42.59%)
AR B85 (38.92%) , 4 S FhER KR L) 5 B4l
[F1) 22 e BT A, 55 v R S SR 08 > o R 1 28>
1 S>HEH . WHEIER SN 1.57%~3.67%, fe i

FEN 1S R SR AR A4, U SR A
(1.57%) , AN 1 50 B8 IR & i /R SR IR Y 2.34 1%,
4 AN SRR ARSI A LR L 1) 22 57 B 3 (p<0.05) .
LW HEN 7.55%~13.69% , fi 25 W28, B i F i
15, 4 A W22 5 (p<0.05) o W kB & BN
2.55%~3.75%, W 2 Lt Ky 2.06~8.72 , W MEGR . 1 2, b —
H AR RS, e 8 IR AR AT 15

C_ B TR
CAFRKETILER
LR
EARILEER
127 CIREE 7L R LR 7R
11k ERE 7 ILE R E TR
CORIFR K E TR
10 a a a
s of
ﬂmﬂ 8t a
ho
o7 ”
5 6 2
#& 5
KJ\ 4 b c b
=
3 C
2
1 : . b
0 Nonel MRl R7s=1
I i I H NS P S

24131
] F5 AR AR RN 5 37 2 57 135 (p<0.05) .
E6 FRGEILLXZEHSEE
Fig.6 Contents of catechin components in different green teas
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Fig.7 Clustering heat map of amino acid components in different green teas
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Fig.8 Sensory evaluation scores of different green teas
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Fig.9 Correlation of main quality compounds in Fuliang green tea
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