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DZEMG Y RICE S illE . 2% k3],
2 I o R R L R S 3 3 0 A T ) BT R
P.K.Ca,Mg.Cu.Zn.Fe,

DN EEAEAR A I E . S5 k4],
R CEMEEILRTE s K 20 2 2120 °C L1 h Pk
A3 RE Y A W A PRAK L 3k s SRR - Bl T
VU030 5 AT MW - B LE 0 PR R TR AL
PR BERFET 0. 42 mm TG HL 0. 2 ¢ 24 T 150
mL =, mA 30 mL % (NER : T/KZ
B K=4.5:4.5: 1,V/V), il THEAL 24 h)5
i g, JE VR AE 663 nm Al 645 nm KT @, AR 4
Arnon A TR MRS,

3 A MER K LA A E . B % SOk
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lent, TC-C18 #£ (5 pm, 150 mm X 4. 6 mm i. d
5 pm) s BEIAR: A M (F 0. 1% FER B9 K) A1 B A
(0. 1Y H R EE) , W 1 mL/min; 54N
PR 280 nm, IR 30 °C L FERER 30 pl s B BE VR
B LE 1,
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Table 1 The condition of HPLC gradient elution on catechin

T 5} 8] /min Time
Moving phase 0 5 10 17 20 25 27 30
A A Phase A 80 80 75 75 65 65 80 80
B 4 Phase B 20 20 25 25 35 35 20 20

DI BT A 3 I E . GB/T5009. 124 —
2003, 1X#% . HAL 1-8800 4 H Sh &L L. 4
B #E . Ton Exchange column 2622sc. ph,4. 6 mm X
60 mm, AR /B RE 57 °CLRNAE 135 °C, MR
% 1,10.0 MPa; % 2,1. 07 MPa, FR&#E:lon Ex-
change column 2622sc. ph,4. 6 mm X 60 mm, i
#.% 1,0.40 L/min; % 2,0.35 L./min.,
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x4 REFFELEUABRSEE"
Table 4 The contents of main biochemical compositions in Longfeng green teas %
77 KL BAHER A A RObE -2 % K
Producing area Tea polyphenols Amino acid Caffeine Soluble sugar Chlorophyll ~ Aqueous extract
A ¥ Qianjin 31.51 cd 3.26 be 1. 98 cde 2.54 ef 0.126 a 37.78 de
H 6% Qinglongzhai 31.25 de 3.04 ¢ 2.13 be 2.61d 0.119 ab 39.37 ¢
HHEE Qingcaoping 28.43 f 3.07 ¢ 1. 89 de 2.49 1 0.129 a 21.93 h
JUH # Jiuligang 30. 67 de 2.58 d 2.28 b 2.88 ¢ 0.121 a 31.76 g
# Luohe 31.57 cd 3.35 be 2.00 cde 2.38 g 0.125a 37.99 d
HF T4 Meiziya 32.58 be 3.26 be 2.52 a 3.07 a 0.119 ab 44.78 a
WATE Shuangzhuyuan 29.50 ef 3.65a 1.87 e 2.32 g 0.105 ¢ 36.74 f
3 Longwangya 32.66 abc 3.75 a 2.10 bed 2.94 be 0.094 d 41.11 b
%3 Qichang 33.17 ab 3.71 a 2.12 be 2.51 1 0.093 d 36.50 f
K EE Daping 33.41 ab 3.51 ab 1. 96 cde 2. 60 de 0.084 d 37.52 e
TE %1l Wangjiashan 34.23 a 2.94 ¢ 1. 96 cde 2.99 b 0. 109 be 37.63 e
F 10.337 " 17.15* 6.77" " 99.09" " 17.89" 2 435,777 "

DA RIING R R [ 5] 22 57 3 P<<0. 05, x x ®IRZEFHEE P<<0.01. The different letters of the same column indicated sig-

nificant at P<Z0. 05. Significant difference P<C0. 01 are marked with symbol * * .

HEFHE (32, 58 Y0 A A2 2 W & BE IR 2, 18]
(31.57%) Ak (31.51%) . EFE(31.25%) JLHL
(30, 67 %) AT BE (29. 50 %) B 37 (29. 34 %) X
W2 I RPN A M R 2 & o AL, B
28.43% ., FIEMESBE A RO 2326 ~3.07%, K~
FA Bz MR E RS R LR e, 1
MBI A5 3 0 5% AT M OB R L
P e i 25 vl s bk B & B AL, MR A RN
0. 08496 ~0. 129 % , AN ) 25 3 2Z [a] 14 255 i i 2 3K L
R . RS S S U AT
TR FEAS T 09 A5 i 205 o A R A, E R 1 3L
MIRRZ T Y KRG A i 4 R
A, WMERR & iR 1. 87 % ~2. 52 % AN W] 2 4% 22 i)
R 25 it I G 7 it 2 S A

DILERMA S, A ILA R Bt 150, 00~

171.88 mg/g(3 5), Hovp #fg 11 (171. 88 mg/g) .
e FHEA A LA R B & K& (171, 43
mg/g) . JLHL#E (168. 23 mg/g) . 7F ¥ %& (167. 48
mg/g) AT HE(166.59 mg/g) K=, EFRI(163. 70
mg/g) . W A1 B (163. 39 mg/g) . & % (162. 40
mg/g) . K #F (161.71 mg/g) XL K Z, H H I
(152. 96 mg/g) &M 2 125 it L2 R S 5 FF K
(150. 00 mg/g) .
23 REFEFTE

T R R SR 5. 40% L L RSN
0.410%~0.502% . MR T /R 1N AL RS &
9 0.097% ~0.135% . BEE & 5 °h 603. 13~855. 39
mg/ kg, Bk E & &N 50.55~71. 25 mg/kg. & &
BN 8. 46 ~10. 86 mg/kg, FF & & & H 22. 91 ~
36.51 mg/kg (£ 6) .

*5 REFILEZZEAHEE
Table 5 The contents of tea catechins in Longfeng green teas mg/g
7 REEFILER  JLER REETFILER FKILKE FILKE M

Producing area EGC C HEFREE EGCG EC B EFHRlE ECG  Total content
HI# Qianjin 10. 20 17.45 66. 84 54.06 18.05 166. 59
# £ % Qinglongzhai 9. 66 16.75 65.28 57.69 18.11 167. 48
F H I Qingcaoping 10. 39 18. 14 64. 65 41. 47 18. 30 152. 96
JUH M Jiuligang 10. 18 16. 45 73.74 49. 83 18. 04 168. 23
% Luohe 10. 04 17. 16 63. 24 42.32 17.25 150. 00
7 Meiziya 10. 43 19. 16 72.00 52.18 18. 11 171. 88
W ATE Shuangzhuyuan 10. 07 18.48 67. 39 51. 04 16. 41 163. 39
& i Longwangya 10. 26 18. 10 69. 90 54. 29 18. 88 171.43
%3 Qichang 10. 13 19. 46 70. 06 45.07 17.68 162. 40
K¥E Daping 10. 27 19. 89 69. 35 44.61 17.59 161. 71
FZK 1l Wangjiashan 10. 26 18. 38 69.55 47.77 17.76 163. 70

1) EGC: Epigallocatechin; C:Catechin; EGCG:Epigallocatechin gallate; EC:L-Epicatechin; ECG:Epicatechin gallate.
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Table 6 The contents of nutrient elements in Longfeng green teas
g . . . .

Producing arca N /% P/% K/ % Ca/% Mg/(mg/kg)  Cu/(mg/kg) Zn/(mg/kg) Fe/(mg/kg)
Hi i Qianjin 6.18 0. 500 1.083 0.106 728.78 10. 61 35.90 51.33
H % Qinglongzhai 5.84 0.467 1.129 0.133 855. 39 10. 86 35.24 71.25
F B P Qingcaoping 6. 04 0.465 1. 068 0.097 672.50 9. 64 26. 24 55.82
JUH# Jiuligang 5.47  0.435 1. 085 0.110 691. 41 8.52 23.51 71.12
% Luohe 6.07 0.478 1.094 0.110 775.49 9.44 22.91 59. 36
T Meiziya 5.98  0.456 1. 080 0.135 834. 97 9.13 26.13 52.51
WATE Shuangzhuyuan 6. 65 0.483 1. 065 0.098 729.27 9.77 36. 37 61.83
J& LW Longwangya 6.48 0. 500 1.070 0.103 732.02 10. 07 35.73 50.55
%Y Qichang 6.35 0.502 1. 069 103 736. 14 10. 37 29.01 51.70
KEF Daping 6.33 0. 497 1. 064 0.109 716.91 10. 36 36.51 53.05
F % 1l Wangjiashan 5.48 0.410 0.966 0.114 603.13 8. 46 27.36 63. 04

24 RIEFRBRFESEESH

KRG RN SINGLE J7 ik XA F A8 5
(Y T W 2% 0 7 o0 R O A A oy 2R AT R 2R e i
(I 1) RLZR S o By A 258 I 1 3 3R O0 3R R A4k
JE B VEAT 3 K 7 T 2 o SRR AE R A B2y Ry 4
T Ad, BI2EAY | G Je T A0 3 3 AT B L R
PR MR SR AR T R KR MY EE

L.5r

PRI I i L ST g 2R 1T G LT A
PR ARE IR TR AR AL ALY i B R A
BEHT— AR RIS R R L CER D K 2 Wy
B, AT R R R R 2
RV G5 Je 28 Mg 730 < 8586 3% B R A 25 v
JLZR 2R AR o 2% DX A 2% 3 R et e, L2 I (0 15
T BE v v (W

1 2 3 4 5

6 7 8 9 10 1

1. A Qianjin; 2. J& £ Longwangya; 3. %3 Qichang; 4. A7 Shuangzhuyuan; 5. K Daping; 6. #& ¥ Luohe; 7. ¥ & £
Qingcaoping; 8. JUH ¥ Jiuligang; 9. F K1l Wangjiashan; 10. % JE % Qinglongzhai; 11. # T-§li Meiziya.

B 1
Fig. 1

3 W #

Prge Je W A Dy B 23R A5 [ 58 Ml B B 35 AR 4 1Y
— PR AR B DX O A A R R AR
Y SAL AR 2% 935 37 00 R AR AL AT RO PEARY
Oy 4 RRRRL R RS R L XS 9 MR L
ST LA I g 4R B VYA O o Ak I A AR 7 X 4K
400 m ., Y8 JFUA B AR HE s 75 S B8 AR 77 XK 500 mL e
i B AR s 75 B U B AR 7 XK 600 m,

TREFHH LGS mRERERRKE

Clustering trees on tea qualities in the region of Zhuxi

JOT o TR A5 9% T A 7 KRR 700 m, U8 B A B AR
385 Mg 7B SUPT B AT R AR PR XL R 900 m, 1l
Hb AR R Y REE L E R ILAE X LR 000 m,
Wb B RRAE . A AY SRR U A B G 5 I
S A R X 11T T 7 VA R DX P A% I R
L b 35 A T L U8 IO 2 B A A I 7 A I T A AR S
o RMERERSAETHFRHLRMNE S, E
BT RELRSM AL EZLM SR IEE .
SEA AR AR AR EE W AR T
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Analysis of quality characteristics, components and nutrient
elements of the Longfeng green teas in Zhuxi

WANG Xie-shu' YU Zhi' NI De-jiang' CHEN Yu-qiong' GUO Cheng-jun®

1. College of Horticulture and Forestry Sciences s Huazhong Agricultural University/
Key Laboratory of Horticultural Plant Biology sMinistry of Education ;Wuhan 430070,China;
2. The Longwangya Tea Co. Ltd of Hubei Province , Zhuxi 442300,China

Abstract The organoleptic quality, main chemical compositions and nutrient elements of Longfeng
green teas coming from 11 areas were analyzed. The results showed that the shape,liquor color and re-
fused leaves of all Longfeng teas had no difference,but the flavor and taste were different. The contents
of biochemical composition and nutrient elements also had marked difference. The contents of tea bio-
chemical composition: tea polyphenols 28. 43%-34. 23% , amino acids 2. 58 %-3. 75% , caffeine 1. 87 %-
2.52% .soluble sugar 2. 32%-3. 07 % ,chlorophyll 0. 084 %5-0. 129 % , water extract 21. 93 %-44. 78 % , cat-
echins 150. 00-171. 88 mg/g. The contents of elements:total N 5. 47 %-6. 65% ,total P 0. 410%-0.502% ,
K 0.966%-1.129% ,Ca 0. 097 %-0. 135% , Mg 603. 13-855. 39 mg/kg,Fe 50. 55-71. 25 mg/kg.,Cu 8. 46-
10. 86 mg/kg,Zn 22. 91-36. 51 mg/kg. The Longfeng green teas could be divided into four types accord-
ing to the systematic cluster analysis:the first type(Qianjin, Longwangya, Qichang, Shuangzhuyuan, Da-
ping) with high contents of N,P,K,amino acids and water extract; the second type(Luohe, Qingcaop-
ing,Jiuligang) with the low contents of nutrient element and biochemical compositions; the third type
(Wangjiashan) with high contents of tea polyphenols and soluble sugar; the fourth type(Qinglongzhai,
Meiziya) with high contents of Ca,Mg,caffeine and catechins.
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