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Abstract: In order to explore the processing process of black tea and its preparation of tea from 'Bashanzao' purple bud
leaves. In this study, the purple bud leaves of 'Bashanzao’ were selected as raw materials, and the process optimization was
carried out based on the processing technology of Wanyuan black tea. The key processing technologies of black tea
(withering, fermentation and drying) were carried out by single factor experiment and orthogonal experiment. The optimal
process parameters of purple bud leaf black tea were determined by sensory score and ratio of the sum of theaflavins and
thearubigins to theafuscin TFRB, to explore the effects of different parameters of key processing technology on the quality
of black tea. Taking the green buds and leaves of 'Fuding Dabai' as the control, the new shoots of one bud and one leaf were

collected and processed into black tea according to the optimized processing technology. The prepared tea sample and
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'Bashanzao' purple bud and leaf black tea passed sensory evaluation, determination and analysis of internal quality

components and aroma components. The results showed that the optimal processing technology of 'Bashanzao' purple bud

leaf black tea was withering time 21 h, fermentation time 4.5 h, drying temperature 90+2 °C, and the highest sensory score

was 92.83+0.19. The sensory quality of 'Bashanzao' purple bud leaf black tea was better than the control. The contents of

tea polyphenols, amino acids, soluble sugar, water extract, caffeine, theaflavin and thearubin were 12.58%, 3.62%, 2.89%,
37.89%, 4.61%, 0.38% and 3.57% respectively, which were higher than the control. TFRB was 1.07, which was its fresh

taste, the material basis of red and bright soup. The contents of total amino acid components, fresh amino acid components

and sweet amino acid components were 32.35, 22.68 and 3.45 mg/g respectively, which were 10.03%, 7.28% and 26.84%

higher than the control respectively. 43 aroma components were detected, and the total amount was 57.72 ng/g, 11.67%

higher than the control group. The processing technology of 'Bashanzao' purple bud leaf black tea determined in this study

has excellent tea quality.
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Table 3 Sensory evaluation results of purple bud black tea with different withering degree
HhE HME (25%) P (10%) ' (25%) Bk (30%) MHIR(10%) PRV
WD B ARA T 2 e A A H R = LrEsE 87 640,36
22.5+0.25° 9.0+0.10° 21.3+0.25°¢ 26.1+0.30° 8.7+0.10° o
M RSB G EALIE iy [iEEE A .
WD2 91.540.64"
22.840.25° 9.24+0.06° 22.9+0.14° 27.6+0.30° 9.0+0.10°
M RSB G EALE LIENEN Fltmsdef A
WD3 92.6+0.82°
22.840.25° 9.24+0.06° 23.4+0.38° 28.1£0.35" 9.1+0.10°
M RSB G s iy LIRS A .
WD4 90.9+0.64
22.840.43° 8.9£0.12° 22.840.14° 27.5+0.17° 9.0+0.06"
TE: AN FRERR RIS EUE 225 2, P<0.05; 3R4~388F] .
K4 OANIFZERRRRE O LR FEN A R
Table 4 Content comparison of main components in purple bud leaf black tea with different withering degree
Aok HKEWH (%) BERR (%) TIEERE(%)  KREY(%) O WEEE(%) O RER(%) O REAR%) KWR(%)  TFRB
WDl 14.89+0.17° 3.28+0.03¢ 2.88+0.11°¢ 37.62+0.26° 4.28+0.01° 0.28+0.002° 2.90+0.02¢ 3.47+0.01° 0.92
WD2 13.05+0.32° 3.43+0.02¢ 3.02+0.05° 37.74+0.19° 4.30+0.03" 0.27+0.002° 3.09+0.01° 3.41+0.04° 0.99
WD3 12.77+0.11% 3.68+0.02° 3.1540.03* 38.51+0.16* 4.33+0.01* 0.26+0.002° 3.36+0.02° 3.32+0.01° 1.09
WD4 12.60+0.18° 3.51£0.02° 3.17+0.03* 38.55+0.03* 4.35+0.02° 0.24+0.002¢ 2.87+0.05¢ 3.31£0.02° 0.94
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Table 5 Sensory evaluation results of purple bud black tea with different fermentation degree

IHE SME(25%) HE(10%) HR(25%) R (30%) I (10%) Sgr

- A A T R AT TR WLZH 82 440,93
22.5+0.25° 8.1+0.15¢ 22.2+0.38¢ 23.9+0.35¢ 7.7+0.06°

o A R AL EEmAH B B3 88, 140.88°
22.8+0.43% 8.5+0.15° 21.8+0.25¢ 26.3£0.46° 8.8+0.06"

- A R AL I [iEEES A 01 440.43°
22.8+0.14* 9.1£0.15° 22.9+0.14%™ 27.4+0.17° 9.1+0.10°

- S B EALIE GRS [-Z38! A 02.540.32°
22.8+0.38" 9.2+0.06" 23.3+0.14° 28+0.17* 9.1+0.12°

- A R EALIE i [iEEES LI 90.940.18"
22.8+0.43% 9.2+0.10° 22.7+0.29° 27.4+0.46° 8.9+0.10°

16 S B LI AR FHBERR EANL D 88.040.18°
22.8+0.25% 8.8+0.10° 21.6+0.38° 26.2+0.3¢ 8.7+0.06"
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s, AR TR N IR R A T O A B
i TR R

TR AL K 12042 °C, JE K 80+2 °C HLEZE
JE TR B LR SR A 2R LTS HG3 BYRE & RS
SYAERS TR IR T e, £ G R E B iR i . 12 Ab 3
Jr AERFFAS R, s 25 6 EESE BRI

K6 ARSI LI28 T B A o i AR

Table 6 Comparison of the main components in purple bud black tea with different fermentation degrees

Ak

REW (%)  EHHER (%)  AEMHE(%)  KEL(%)  midE(%)  RER%) O RAER%) KWHE%)  TFRB
FJ1 15.29+0.15" 3.53+0.02° 2.8140.04° 40.05+0.64" 4.12+0.01¢ 0.39+0.01° 2.77+0.01¢ 2.77+0.04° 1.14
FI2 13.41+0.13 3.44+0.01° 3.39+0.04¢ 39.03+0.2° 4.36+0.01° 0.38+0.01° 2.91+0.06° 3.3+0.03° 1.00
FJ3 12.86£0.10°  3.41+0.03™ 3.49+0.06° 38.49+0.21¢ 4.38+0.02° 0.36£0.01* 3.55+0.02° 3.47+0.01¢ 1.13
Fl4 12.69+0.17° 3.39+0.02¢ 3.72+0.07* 38.14£0.11¢ 4.39+0.02° 0.35£0.01* 3.63+0.02° 3.73+0.005° 1.07
FI5 12.17£0.07¢ 3.38+0.01° 3.60£0.01° 37.49+0.17¢ 4.29+0.04° 0.32+0.06° 3.45+0.01° 3.78+0.01° 1.00
FI6 11.97+0.07¢ 3.19+0.03¢ 3.43+0.03% 37.15+0.14¢ 4.23+0.02¢ 0.24+0.01¢ 2.88+0.02¢ 3.89+0.02° 0.80
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Table 7 Sensory evaluation results of purple bud black tea with different drying methods

Fert HME(25%) P (10%) F3(25%) Wik (30%) MR (10%) By

G BB AR A2 Bt s g Ea Fs il AN B 87 820,67
22.840.25° 9.0+0.15" 21.340.25° 26.2+0.46° 8.6£0.10°

HG BB AR A2 Bt LiANIB it e isxA T 01 450.44"
22.8+0.43° 9.1+0.10® 22.8+0.14% 27.540.17% 9.1£0.10™

HG3 BB A AR B A Bt AN B UG RN AfEge 215 02.740.49"
22.8+0.38° 9.3+0.10° 23.3+0.14° 28+0.17° 9.2+0.10°

G A AR A B e s it Pl FANGiE £9.240.57¢
22.540.25° 8.9+0.10° 22.8+0.38% 26.2+0.17° 8.840.12°

HGS AR AR A B e AR YT it e A 00.840.93"
22.5£0.50° 9.0£0.15" 22.840.29™ 27.5+0.35% 9.0£0.15°

HG6 AR AR A B e A b i =P [l ES 215 90.040.17
22.5+0.43° 9.2+0.06" 22.1+0.38" 26.9+0.62° 9.2+0.06°

BT 120 °C B WA R TIER LB H 5,
R X T KRS B EAE 120 °C, X1 2 ki ik
ITLEATREE . BE C R JORE, =K
Sk C(70£2 °C) . C,(80£2 °C) ., C5(90£2 C),
2.3.2 AETHEITRELAEN SIS0 AR
T A B < 00 L B 40 2R 2T 48 PN A RE
ZEHRANZR 8 PR, 6 T BT 2L A 22N
WA &2 S 03 (P<0.05) o XF b AT =%t
LA F BN ST s 52, Fekb s My ik
WA B IR T T Ty =, R RS R R
A b TR B A TR = sy, DA S ek
AT RGO HOR PR T I S R S B e
M LA i, RREAS AL R NS R i, et T
Jr A IR LR S E W TOeb e T =X,
Fekb TR XSS R SR Tt T
Jr=X, HIAT DUE W Sekb 5 BTy =X 5 S 38
E YRR, AR TLOA0 0T, SRS T 0 =X )
TEIAE BT . HG3 MEFEERR . PTIHENE . /K4 .
AR AL S R 2 (P<0.05) & T H A A 34,
H HG3 9 TFRB {H°}5 1.1, $i8H HG3 P& 44k,
PREG R, AR B o
24 AFXBIFIERAWLER

ARYE AR PR Z S0, T Lo(3%) IE3Z K
o, e T T2 REE, AR UE e PEE A e 4555
BERARFF 3 A0 LUBE #HPPPE5 APFEHIHE PR,
GiRE ST Eme L L L B SR A 2E LT 5 S8

LD L SR 2R LTSS OGN TR R TE A8 5

BCEH VRS IR ANGR o s HIER 9 R, IEAZ IS
HALFIR, AB,Cy ECE PRS- 92.83+0.19, H
SMEANE G N . AR I A, LTS, R
IR i A LA, AR B A, iRl 5e .

LR SR A 2R AR TE A IR 2 R sk 10 F
2 11 PR, e B R g @zt 2o il # b, 5t
=P R, TR A T 2R T rRE 1 =K
ST XS S BT IR SRR AVE T S BOR RS TE])
>C (TR >A (ZFE P E]), = RER ik
Syl AL(ZEVE 21 h) | B, (C&EE 4.5h) . C,(THy
i B 120 C, FEK 70 C HEEET) .

25 BT, R S A LS AR T
fof i —ZE U9 (ZEJEFE] 21 h) -8 (BB A
60 min) — K (R BEERE 28 °C, {2 95% LA I+, B
] 4.5 h) >k (LA 120°C 24, &K R E =
20%~25% AiA7)— k(70 °C =R T,
25 FHEFMAREREFHLARMBRITELIEN
2.5.1 EOZFMLLR SaR O LR EVE HITA R
PO AT M ARG IO TE SR ZEn T 4T s ek a2f
21255 G BEO JBE HPPa AN 36 12 PR, S zint
2155 (A;B,C)) I ECE W PEES A 92.92+0.26, 5 T
A;B,C; 9 92.83+0.19, iX Kk T 1IEAZ I E AU S5 2R o
O ZEHLTAS I T AR OZFMHL1 451 90.52+0.59, ZME
[ZS R = L2 S R A WSS PR E 71 Es ) -5 v w0 1 SO 7 0 N
R H 5 O LS EE I R 2 TR S 2F
ML A FE T AR R B G S KT IE R,

8 AR A AL B o i AR

Table 8 Comparison of main components in purple bud leaf black tea with different drying methods

aEE RZB(%)  BHER(%)  FEMRE(%R) KEREP(%) O WHER(%)  REER%) AR %)  FER(%)  TFRB
HG1 11.76£0.09¢ 3.12+0.01¢ 2.84+0.02° 39.92+40.23¢ 4.17+0.02* 0.25+0.002° 3.460.002° 3.63+0.02° 1.02
HG2 12.21+0.04° 3.27£0.05" 3.02+0.09° 38.29+0.22¢ 3.98+0.01° 0.28+0.002¢ 3.44+0.02° 3.57+0.01¢ 1.04
HG3 12.66+0.08° 3.45+0.03" 3.34+0.05" 42.26+0.21° 3.84+0.01° 0.32+0.002° 3.57+0.01* 3.55+0.01¢ 1.10
HG4 12.25+0.09° 3.22+0.05° 2.95+0.08* 40.43+0.46™ 3.83£0.01¢ 0.29+0.001° 3.13+0.03¢ 3.77+0.03" 0.91
HG5 12.56+0.08° 3.30+0.02° 3.21+0.02° 38.68+0.02¢ 3.82+0.01¢ 0.30+0.003" 3.30+0.04° 3.81+0.02* 0.94
HG6 13.07+0.10* 3.26+£0.03" 2.91£0.03% 40.94+0.53° 3.71£0.004° 0.31+0.002" 3.29+0.03¢ 3.64+0.02° 0.99
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Table 9 Sensory evaluation results of purple bud black tea by orthogonal test
ZekE HME(25%) %16.(10%) HS(25%) Ik (30%) R (10%) 5
A0 TR 42 LIHA5E IR KA e fiij e am] AN B
ABC, . 92.82:+0.40°
22.840.25° 9.420.06° 23.5£0.25" 27.940.52" 9.240.15°
A0 TR I 42 LIHA5E A T i GillEER ZIHA5E "
AB,G, » R i 91.58+0.40"
22.8£0.43" 9.30.12° 23.5£0.25" 27.3£0.30" 9.240.10°
A FRAR I 2 A ey Js A AR
ABC, 89.83+0.40°
22.840.50° 9.120.15° 22.5+0.29™ 26.4+0.00° 9.0+0.06"
A SRR g LIW5E AR R KA AR 215 .
A,B,C, 92.7420.10°
22.80.25° 9.3£0.06" 23.5£0.25" 27.9+0.30" 9.240.06°
AN BRI B A 715z Gk il R 415% §
A,B,C, . 90.42+0.10%
22.840.43° 9.120.10° 22.5+0.43¢ 27+0.30¢ 9.120.06"
| IR SRR 715z ity il R 415% .
A,B.C, § ., 91.0320.13¢
22.840.50° 9.120.17° 22.7520.25% 27.3£0.30° 9.120.06°
AR SRR g LIW5E AR S KA At 9E 215
AB,C, . 92.83+0.19°
22.8+0.43° 9.40.06° 23.25+0.43° 28.240.52° 9.240.10°
AR SRR g A PG [iEys FA ik .
A;B,C, . . . 91.98+0.51°
22.8+0.25° 9.2+0.06™ 2320.5%¢ 27.940.3° 9.240.06°
AR SRR AR YT e [liEE 205 .
AB,C, 90.68+0.64%
22.840.5° 9.0+0.06° 22.540.5° 27.3+0.52% 9.120.1%
F 10 HREAZEMLIA IR SR 2 R £ 11 ERRB T EIE
Table 10  Orthogonal test results of purple bud leaf black tea Table 11 Variance analysis of orthogonal test
K% =K UR i -
S o Ji 2k N af  MS F I FLFfE
AGEPIE) BORBERE) COTHRRE A 0.36 2 0.18 0.95 F 05(2,=19.00
1 A B, C, 92.82 B 8.04 2 402 2L16
2 A B, C, 91.58 C 1.33 2 0.66 3.47
3 A B; G 89.83 B 0.39 2 0.19
4 A, B, C, 92.74 it 10.12 8
5 A, B, C; 90.42
6 A, B, o} 91.03 Lot 2R E BTN AN SRR | 2 M yh e A
7 A B, G 92.83 =, W LIWISE, BB S AT BT, AR R
8 As B, < 91.98 A&, MHIRLTIAZE”, BE STL T AR 22T
9 A, B, C, 90.68
: b e ZENH-4T 25 5 4540 25 4T 28 19 5 1 4 25
T, 27423 97839 275,83 Z=91.55 2.5.2 EOZFHHLIS 5 AL NS T FEAR
T, 274.19 273.98 275 ST 3R 13 BRI AL A SR PN AT AN B
Ty 275.49 271.54 273.08 AT & B AR, SRR WIS A M2 s s 2
X 91.41 92.80 91.54 Wy . SRR . KIR A AR HERR 5 o v TR B, 435
X, 91.40 91.33 91.67 1 6.07%. 6.96%. 3.1% Fl 20.2%; AS R FIASLLR
X; 91.83 90.51 91.03 SRR IEAROCR?, B (O ZF I LIRSS I BRI
R 0.43 228 092 LT 2% By ik B T4 0 2 LA, 4 B 58.33%
e N
R ER B>C>A 2.59%; %£(8, L1250 TFRB {5 % 1.07, Bl 42,
B A, B, of

PORIEE.S S s Kl NI N S8~ S A I S E T W R
TF G AR IN T P SR A 2R 212 T IR T

2RSS NS A R RS B, PN
pagiiis
JH HPLC X 4540, 28 M- 2T S5 4 (0 2E 2 55 ik 7

GRS T

XfRE; IRy SR O T £ T, JLAS RS & HE, 45 RNk 14 Prow, £ EZFnt
F12 FEZFLIAR G O LRI E AP R
Table 12 Sensory evaluation results of purple bud leaf black tea and green bud leaf black tea
AR SME(25%) . (10%) AH(25%) R (30%) R (10%) Ty
AN RN 2 215 AT e i 3 4T
S LTS WA L T 2 Y] I e R AR A FTH e Y] 02924026
23.00+0.25 9.23+0.06 23.42+0.14 28.10+0.17 9.17+0.06
S LTS BB, 5 REIH L G A BT A e 1 FHm R A 00.5240.59
) = 22.33+0.14 9.03+0.12 22.7540.25 27.30+0.30 9.10+0.10 ' ’
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Table 13 Determination results of main components in purple and green bud leaf black tea
Ak WKW (%)  BHRR(%)  TEER(%)  KELYI(%) (%)  AEER(%)  RAER(%) KW HE(%)  TFRB
ESUR-RIRAP N 12.58+0.13 3.62+0.25 2.89+0.22 37.89+0.97 4.61+0.11 0.3840.03 3.57+0.34 3.69+0.23 1.07
SO ZELAE 11.86+0.06 3.39+0.10 2.66+0.14 36.75+0.84 3.96+0.21 0.24+0.01 3.48+0.21 3.68+0.18 1.01
14 RO SO LR LR R RS BRIAE R
Table 14 Detection results of catechins in purple and green bud leaf black tea
FEAR TR fhIFR S FMLA (mg/g) L EMLI28 (mg/g)
WETILEER GC - -
FEETILHR EGC 0.81:0.03 -
LA E C _ _
FILFER EC 0.46+0.02 0.69+0.10
RUBET IR R TN EGCG 4.40%0.11 4.910.14
BT ILARRBE TR GCG 1.06:0.03 1.37+0.05
FILFRB L TR ECG 6.01+0.14 6.53+0.08
LR B TR CG 1.65+0.02 1.58+0.01
LR A 14.39+0.35 15.08+0.29

T “="FoRAK I K16

LA LAS TR BB LA (A 2P LT 25 IR 4.58%, JLAS
RG2S AR, O 6 FLASE
4y, 4158 EGC. EC. EGCG. GCG. ECG #l1 CG;
g ZE 2 S IR Y S B LSS E A 4, BIA EC.
EGCG. GCG. ECG 1 CG, Z @ ZFut 4L d iy
EC. EGCG. GCG #l ECG KT & @ ZEL025, 43
) Ll 2 0, 2 2T 2541 33.33%. 10.39%. 22.63% #
7.96%, FEAZEHLI S H B9 CG theg m ZEnT 21550
4.43%.

R 15 RO SO LIS E IR A S
e iRl ERER
Table 15 Detection results of amino acid components in purple
and green bud leaf black tea

Xof BEAOZEIT LT S FIER A0 2 2T 25 v i 2 BRI 4
Sy EATINAE, G5 RANE 15 FioR. EREOZELT S st
O ZEM LA H 19 P3RS, 2 ZEmM20 550
FARERREH F1 bt LU 68 2P I 214 10 U LR 2 43 A i
1 10.03%, 25T s 2R LTS RS (A 2En 41
Zr LA S RIS IR S LR 2 B, S B A R (1A 2 A
FEPR B O ZF T LTSS LU SR (A 2P L1255 7.28%, S5 (A 2F
P21 R AR 5 FRiiERs & 3L & = Tt
EZEN LT A% AR LI S A TR AT 4 Fhiir s &3t
2o LS O SR LI 55 26.84%; S ZENT 41 45
EEPTBR 5 PP RS S LR 10 S e bk a2 AT A R Y
1 8.5%. IR S ARG IR S (O ZET LT A%
Yy et ZEnt 2028, X S5EVE H T g SR —30.

Bk R A RO (mgy) SEFILK (myp) 253 ROFILIACGRR O LT U I
KEM  The 11.8340.26 11514031 LEE AT SR A ERT LA S AR (A LIS A B M e
REAMR  Glu 2.97+0.13 1.65+0.09 B S LA M S a5 5 L 16, @ 2R 4T 55
PRIk KAZEM  Asp 2.2440.04 2.5140.10 5 {0 2E I 41 55 19 B AL A4 B R I HE 43 R
e On 1o o8 40 i, 3tz i 47 Fh A AL A L HEe P TR A
MR Ser 1.44+0.01 1.030.01 36 Ff, LA ZENFLLAS A AE LR R T AL S A
WHEK  Ala 0.45+0.01 0.35+0.00 7 AL BREZFIH LD AR 4 B R @2
vk AR The 0.6120.01 0.60£0.00 A I ES S A A N W S 7 DN i o |
HE&]M Gl 0.08+0.00 0.080.00 57.72 F1 51.69 pg/g, LA LIEMH/T MG S
&R Pro 0.87+0.03 0.66:0.01 RO 2R LT 55T 11.67%, S 2R 4T 2510 %
HHAM  Val 1.140.02 0.96+0.01 AR N S I s TR LTSS

ap o ool 066:0.02 TS I LT S U T L T R AR
wmoee e T om0l PR BEAEIE | SRR, A2, 2 -6

Bk Tyr 0.55+0.01 0.68+0.02 ) .
SRR Phe | 1540.03 12520.04 R . R LWE . (B)-WK M o5 R i A6 . = - 25 945
SEIE TR GABA 0.56:0.00 0.54£0.01 AR 3-8, S mHEA T 0L, X TR s &
WHSH  AER His 0.1740.01 0.140.00 O 44.13 pglg, HETALEY ST 76.46%, X
WA Lys 0.95+0.03 0.70+0.01 LRS- R O 2R LT 2B R B TS0 TESR (2
e WHER  Met 0.04+0.00 0.03+0.00 HLT s, 2B HEA T 10 MEF LG KR

Hit 32.35+0.54 29.4+0.47

P . FEAERS  JFARNE R LW SR AWE . 2-EHk-6-
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Table 16 Detection results of aroma components in purple and green bud leaf black tea

L S . , . FEE R (ng/g)

JF5 R FE VS 1 rrET— Py
1 5.2202 2-F - 6-HI BRI R C4HyNO, 3.97 3.24
2 5.7841 AR C,HO 0.65 0.52
3 6.2968 Atk CioHyg 1.61 1.64
4 7.2401 3-E CioHyg 1.58 1.48
5 7.5477 KL CgHO 3.38 3.27
6 8.7473 (B)-PK M5 f S A ) C,oH,50, 2.40 1.93
7 8.9114 Ty R C,oH,;0 5.25 4.61
8 9.3112 K CgH,,0 5.03 4.59
9 10.4904 6- 1 = C5H,0 0.14 -
10 11.1978 oA C,oH,50 0.18 0.16
11 11.2798 K A% g C,H,0; 10.32 10.05
12 11.9771 FreEmE CoH,cO 0.58 -
13 12.0488 1-54 C,oH,,0 0.27 0.17
14 12.1924 2- 54 CoH6 1.03 0.94
15 12.7768 liswidi C,oH,s0 8.70 7.61
16 14.4378 PN C3H,,0 - 0.41
17 15.8938 2-HEL-NFR3-54E-2,2,4- = H L I iR C,H,,05 0.38 0.39
18 16.1911 K- C;H,;0 0.50 0.24
19 17.2677 o- % R C,3H,,0 0.17 -

20 17.9034 (B)-p-4: ¥ CysHy, 0.18 0.11
21 18.0879 (=) -5 5 d C,sHyy 0.10 0.09
22 18.211 2,6- U T HORTR C,4H,00, 0.06 0.09
23 18.334 A C,4H,,0, 0.40 0.21
24 18.5801 ESUET3 C,4H,,0, - 0.05
25 18.5904 a-EH C,sHy, 0.19 -

26 18.7031 BT 22T C,3H,,0 0.66 0.53
27 18.7852 CIRS C,3H,,0 - 0.16
28 19.0517 oI CsH,, 0.14 0.15
29 19.2465 2,4-RUT HOR C,H,0 0.87 0.79
30 19.5952 MR- i A C,sHy, 1.89 1.57
31 19.831 BRI CsH,, 0.06 0.11
32 19.9848 [ C,H,0, - 0.12
33 20.0771 A-ZRA B CsHy, 0.45 0.42
34 20.4872 REAL A C,sH,0 0.47 0.38
35 21.2869 2,2,4- = HHN s 5 T TR C,¢H;,0, 1.28 1.10
36 21.5843 PR L C,1H,,0, 0.09 0.08
37 21.9124 A-TREER G CysHy 0.09 0.18
38 22.0662 A-FERME CsH,, 0.26 0.25
39 22.1892 4-Z FE A HE CioHys 0.06 -

40 223738 T-FEFARE C,sH,0 0.74 0.57
41 22.6506 AR C,sH,0 0.26 0.26
'y} 23.1017 RikZE CsHyg 0.67 0.90
43 23.2145 O T C,H,0, 0.23 0.26
44 26.6083 TR g C,,H,,0, 0.06 -

45 26.7416 R R TR CsH,0, 1.32 1.26
46 27.3568 FysAe R Y i C,,H;,0, 0.07 -

47 27.7567 AR HR_THR C,¢H2,0, 0.98 0.80

FRHTR . (B)-nkmg o5 fmms e ity . A ks . ni=-& 25 b, RO E AL A SR 2E 0 A H/H RS

AN 3-E5H, 33X 10 B SEN 39.99 ng/g, 5 WST—E, YAoKk AZ R Pl . RSB . SR KL
FEEACE Y BB 77.37%, BB 10 Fhl 4o 2 B 2-F3h-6-H FHIORHER | K AEE . (B)-DKIg 5 i
LRAOZEMLT A 255 EA . - BTk . A AN 3- ek, (EI5 A AR
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Ab, SR ZFH LIS H LR S ) & e T 28
M2, HEEAZFMFLI0X 10 Rk G & bak e
ZEMLT A5 10.35%.
3 g

FEAN R 2 FE KR R AP, L0, IXAERT K
WA = S B B rh L R ORI AR A
A LA, ARSI AR A R SR A 2 AR <
IR SR 2R X AR, BEFE Ao B Ll R S (o 28 n
FOHIAS A BRI R SR 2RI T £, 7E
BRI PN B DA S A B R 2 AN
7 TG T8 B il R Tl 21 2%, AR < il
LEA S i s =00 ) || A RE 7 Wi EA B N DITE L S SRR 7
BT ASSCfiE T B R S A R L R T
2Ny S ZE R (ZEPHITE] 21 h) - & ERAETE]
60 min) — K CR IR 28 °C, IR 95% L) I, iy
] 4.5 h) - K (HEFE 120 C 247, & KRR
20%~25% idi)— R K (70 C 2= T) o LAAmEahR
F &R O 2R TR LA X B, XS G PP 1 Ll Lo 58
(o 2R LT IS 50 BT, 25 AR SRR BT T, 48
EOZF LIRS A T X IR, 250k T i IR S 4
PN bSO DT T, 5RO LI RO 2 AR IR | KR T
Y. AR FZELLR O A W = TERE LS 2
FERRLH 57 T, SR (O ZF LT A I R IR 2H 43 i Lh g
EZFIFLIRE 10.03%, S AP LIR R 4R 5
BHIAR B 2 BE PR 1o i T4 (A 2P 21258 A4 o0 7 T,
BR O ZE M LTSRN AR (0, 2F M 2T 55 0 3 <UEH 23 43 A
43 F1 40 Fh, AL/ LG SR TE
LREOZENT LTSN 11.67%, ORI 5 &<k
EWECR S R m T e O L2 . ZR B TR,
LI SR A ZEI I T A LTS, AEIRE BRI
JH ST AT B A ZH 53 B B BT TG TR IR, 3X i
CENGNTIEAS 3 G S Byl EA R M S RTEY Dig /ve 2 o8
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