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Abstract: [ Objective ] To explore the adaptability and characteristics of introduced tea varieties from oth-
er provinces in Jiangxi Province , and select excellent varieties of tea plant suitable for popularizing and planting.
[ Method |15 indexes of agronomic characters, chemical components, stress resistance , tea quality, etc, of 25 in-
troduced varieties were measured , factor analysis was used to analyze the contribution and correlation of charac-
teristics.Finally, comprehensive analysis and evaluation were carried out by using the method of grey correlation
degree. [ Result | The coefficient of variation of the 15 character indexes ranged from 5.08% to 57.20%, 13 of
them were more than 10% , which indicated that the adaptability of the introduced superior varieties of tea plant
from other provinces was quite different in Jiangxi Province , among them, growth potential , EGC, drought toler-
ance and drought tolerance were the highest, germination density, weight of one bud and two leaves, one bud
and one leaf stage, total free amino acids, EC, ECG and EGCG were the second, and water extract and green tea
quality score were the lowest.The five main factors were extracted by factor analysis, which explained 79.19% of
the adaptability information of the introduced varieties, and each character had corresponding contribution to
the main factor.The correlation among growth potential , germination density, cold tolerance and drought toler-
ance was significant, that among water extract, tea polyphenol , EGCG, EGC and weights of 100 one bud and two
leaves, that among EGC, EC, caffeine and one bud and one leaf stage were also significant. The comprehensive
evaluation of grey correlation degree showed that the weighted correlation degree of 11 varieties was more than
0.7, and the comprehensive evaluation was the best, which was in the order of Zhenong 117, Fudingdabai, Zhe-
nong 113, Echa 1, Yingshuang, Xiangbolu 2, Zhenong 902, Baihaozao , Mingshanbaihao, Yushun and Chunyu 1.
These varieties had good quality, strong growth potential, high yield, early phenophase, excellent chemical com-
position and strong stress resistance; 11 varieties were evaluated as medium and 3 as poor. [ Conclusion ] The
method of grey correlation degree could be applied to the adaptability evaluation of introduced varieties.The 11
introduced tea varieties with good comprehensive evaluation could be further popularized and planted in practi-
cal production, and could also be used as genetic parent materials for tea variety breeding.Those with medium
or poor evaluation of introduced tea varieties should be introduced carefully.

Keywords: excellent tea varieties; introduction; factor analysis; grey correlation degree; comprehensive

evaluation
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Tab.1 Varieties and sources of tested tea plants

B e KR G e HUE i o7 i HUE
Number Varieties Source Number Varieties Source Number Varieties Source
1 Wi 113 L RAN 10 UL i RAN 18 %25 |
2 Wi 117 WL 11 e iNee) 19 ZAINSE 4 il
3 #ide 902 SN 12 sk 25 e 20 K1 R[4
4 W25 WiiT 13 B2 N} 21 H ¥
5 B 1S WL 14 kS W FE 22 (T PNEPS fiz)e
6 =E Wi 15 HzR e 23 B H ik
7 ML 15 WL 16 i 2k il 24 5 =M
8 B WL 17 235 Lyl 25 BH ‘i
9 e WL — — — — —

1.2 KWHE
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HE AR I INT (55) e 43R ) L = P0 105 (iR ) Sl HEX 254 B8 P52 KBTI e . RZFH
A I ER 1433 emx33 em % N O 8 & 55— 50 A 2R, A 3K O . —2F I 2F R
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R AERR

122 ALFREME  2018—2019 4FELL 2 FFEF TR A A B — 28 b it EA T 0 A 7, 25 80 °C
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4.6 mm,5 pm) ; BN A 3%0 VK S PRK W TSI AH B: O o W BhAH A 86 B2 A8 4K : 0~5 min 24 95%~
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214 AR R R oA T FEPERGR IS AN A 117 WA 113 GORE AR R SRR 145, 59
MR G HRE R 4228 . W SRR A SRR 117 Wi 113 A 1L 2 RS RS ERZE 15,
S0 R A B S 2E . SEAPIHORE 3 E A AN BT 9, X R B AL SRR A T A A
JT T AR RERT il VS 2% it T e BE AR S B DGV A F 25 T, PRV P A5 X DU AE P s &,
DIASHIFGEAEDE A o SR FH R 2538 M, s VESRAS A5 038 [N 83.2~94.55 43, FE B LA L (A il 15
B HEEF IR 25 A 1S RN 255 U ML R ik 113 AL A2 R R AR R
i ORGES ., WLUE I 40 R4S AT

FESEFTZEB A A PP B, 34 B — T B IR SR IOL T A AT S Rl L I B s ot P A LAtk rh 3R
PUAL 2, Qs A SRl (R B 145 B A 2F BRI A A SO AT AR AR A ST P 22, BT DR
ARIEAT RPN RORAGY , TR FH 2 AR AR bR 25 G P Ok A BB IE Hh 285 i T A3 B B R el e
T TCE R A R A
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Tab.3 Cumulative variance contribution rate of factor analysis

PR EUEGEERRI(EN Ji 25 BTHR /% FRUr 2 5T %
Factor number Initial eigenvalue Contribution rate of variance Cumulative variance contribution rate
HF 1 Factorl 4.68 31.17 31.17
[HF 2 Factor2 2.64 17.62 48.79
[HF 3 Factor3 1.89 12.63 61.42
[KF 4 Factord 1.50 10.03 71.44
[KF 5 Factor5 1.16 7.75 79.19

x4 BEEGWMSERONEE

Tab.4 Ideal variety and weight value of each character

Iy iy
o SOFEN TR KB K BRI
it E T ot T e SR e et S
‘.HHA R Growth L 6 Onebud ' I, Total free Tea . EGC/% EC/% ECG/% EGCG/%  Cold Drought N
Varieties X Germination 100 one Water X Caffeine . Scoreofgreen
polential . one leal amino  polyphenols resistance lolerance .
density bud and extract . tea quality
stage acids
two leaves
HAE iy
Ideal 4 117 30.18 1 4572 5.24 13.30 2.88 038 035 0.88 433 4 4 94.55
variety
FCEAE
Weight 0.09 0.08 0.08 0.1 0.07 0.07 0.07 0.06 0.02 002 003 0.03 0.08 0.08 0.12
value
F5 HHXmAEMRKEKE
Tab.5 Weighted correlation degree of tested varieties
TIAUGHR B JIAGHR AL GHE o TIBUGHR B
HE Hi e Hi e Hi Rl Heo7 fn A
Weighted Weighted Weighted Weighted
Sort Varieties Sort Varieties Sort Varieties Sort Varieties
relevance relevance relevance relevance
1 wife 117 0.787 8 SESS 0.721 14 HW25 0.653 20 ESil] 0.625
2 [GLIPNEEN 0.774 9 #IlAZ 0.719 15 1S 0.651 21 wH 0.602
3 Wife 113 0.755 10 e 0.714 16 JIIZ 25 0.639 22 B 0.601
4 A1 0.754 11 HW 15 0.708 17 i 0.638 23 WA 0.595
5 WA 0.753 12 il GRS 0.679 18 SNy 0.629 24 [IEEN 0.592
6 Pk 2= 0.74 13 N3 % 0.666 19 I 0.628 25 B 0.581
7 Wi 902 0.736
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o AT LA 5 |8 s A A B A T o
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T, UL 22 B A DG M R e 1 R 3
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P ¥2(17.62%) Factor 2

S 0 LT 9 KB A SR 1 PR 74 b8
BRSBTS, T UL R 2R BE sk i FEVE A 5 Fig.1 Load graph of each character in factor analysis
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