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Effects of Raw Materials from Different Tea Cultivars of Leaf Colour
on Sichuan Dark Tea Quality

XIONG Yuanyuan, ZHANG Ting’, LIU Xiao, MA Weiwei, TANG Xiaobo, WANG Xiaoping,
WANG Yun, LI Chunhua

(Tea Research Institude, Sichuan Academy of Agricultural Sciences, Chengdu 610066, China)

Abstract: To explore the influence of raw materials from different cultivars on the quality of Sichuan dark tea, the raw
materials of 4 tea cultivars were used in this study. The main chemicals and aroma components were analyzed by sensory
evaluation, chemical analysis and gas chromato graphy-mass spectrometry (GC-MS) . The main components of Sichuan
dark teas made from different tea cultivars were significantly different. The contents of water extract, tea polyphenols,
catechins and caffeine of Sichuan dark teas from 'Zijuan' were the highest, which were 49.45%, 18.54%, 4.77%, and 4.21%,
respectively, followed by Sichuan dark tea processed with 'Huangjinya' cultivar, all of them were significantly (P<0.05)

higher than the Sichuan dark tea processed with 'Fuding Dabai' and 'Baiye 1'. The contents of L-asparagine, L-theanine,
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aspartic acid and glutamic acid were the highest of Sichuan dark teas from 'Huangjinya', which were 115.78, 279.86,

154.47, 70.76 mg/100 g, respectively, significantly (P<0.05) higher than Sichuan dark tea processed with other cultivars.

Aroma analysis showed that main aroma components were alcohols, aldehydes, ketones, hydrocarbons and esters,

accounting for more than 80% of the total aroma. The similarity rate of aroma between 'Fuding Dabai' and 'Baiye 1' was

0.98, and that of 'Huangjinya' and 'Zijuan' was 0.99. The Sichuan dark tea processed with the 'Baiye 1' had floral fragrance,

and the Sichuan dark tea processed with the 'Zijuan' had "stale flavor". Sensory quality analysis showed that the

comprehensive qualities of Sichuan dark teas from 'Fuding Dabai', 'Baiye 1' and 'Huangjinya' were the better, with a score

of more than 82, while the Sichuan dark tea from 'Zijuan' had the lowest score. The Sichuan dark tea processed with

'Huangjinya' materials was rich in substances and had good comprehensive quality. The Sichuan dark tea processed with

'‘Baiye 1' material had floral fragrance, which could be used as a variety for processing advanced special Sichuan dark tea.

The Sichuan dark tea processed with 'Zijuan' materials had high content of water extracts and tea polyphenols, with "stale

flavor". It was suitable for blending and processing with other cultivars of low polyphenol content, and could be used as a

blending variety for dark tea products with "stale flavor".
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Table 1 Characteristics of 4 tea cultivars
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ZEE Agilent 2NF]; 20 AD =AU AHEIE{ (HPLC) |
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3R, IBHELFAIZS T A T A5 7K R 8%~
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P 1 L2 22 28 2 B 9 ARG DU 7 9 ) v e R g 3 ) 92
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Table 2 Organoleptic qualities of Sichuan dark tea from different cultivars
- HME(20%) B (15%) F(25%) R (30%) M (10%) ”
PRI Py R MK PP i P T EL VR M
BERH, ,  TELL . HABREA, o [t ) b .
CK Tk 89.97£0.65" g 86.17+0.29 B 7] 95.50+0.50° FEERIHAE  83.33+0.58 i 85.33+0.58" 88.33+0.26
BB, . B o BREWREEA, b [ . FRl . b
BY paptigg  9400£1.00° e 7333£1.53 g 91.97+0.65" EEERIHAWIE  73.67+0.58 fen 86.17£0.29" 83.3140.12
B, o BT L BORABEEA, ¢ E s v 4L . o
HI Bamig 84.93+040° gy 80.00£0.00 Wi 84.33+0.29° EEEFITHAE  80.67+£0.58 fems  84.00£0.50° 82.82+0.37
BEAMRH, < 1B o BORARREA, " - epH A PR J a
23 o 79331150 gec 80.00£1.00 biris o 80.03+0.45¢  [IH, ¥R  66.83+0.29 iy 83.17£029° 76.29+0.13
¥ FFVEAR AR/ ING TR 2 5 3 (P<0.05), #3~F6[A],
e I NG IRy e SRR SirE S g
Table 3  Color comparison of Sichuan dark tea form different cultivars
T R’ R
P
L a b L a b L a b
CK 25.98+0.55° 1.63+0.21° 13.74+0.30¢ 78.01+0.08°  7.26+0.08" 62.30+0.67° 19.50+0.18°  2.10+0.01¢ 10.48+0.18¢
BY 32.82+1.22° 3224038  18.41+0.96" 85.10£0.04*°  2.68+0.04°  45.91+0.11¢ 19.4240.91°  3.24+0.09°  12.08+0.37°
HI 32.29+0.15°  3.55+0.16"°  16.03+0.32° 81.62+0.06°  4.01£0.05°  59.40+0.14° 22.07+0.17°  7.66+£0.30°  16.96+0.50"
7] 34.71+1.50° 3.53+0.31° 19.43+0.75° 80.87+0.15°  4.66+0.07°  60.51+0.08" 24.00£0.24°  5.28+0.31° 15.40+0.22°
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Table 4 Catechin contents of Sichuan dark teas from different cultivars (%)
JEmEERLAR BRRULA
G JENy
GC EGC C EC EGCG GCG ECG CG
CK 0.11x0.00°  0.30£0.02°  0.03+0.00°  0.08+0.00° 0.57£0.06°  0.13£0.01¢  0.19:0.02°  0.02£0.01°  1.42+0.12°
BY 0.18+0.01° 0.27+0.00° 0.04+0.00° 0.07+0.00° 1.294+0.05°¢ 0.3240.01° 0.28+0.01°¢ 0.03+£0.01° 2.46+0.08°
HJ 0.22+0.00° 0.67+0.01° 0.08+0.01° 0.24+0.01° 2.26+0.01° 0.41+0.01° 0.79+0.00° 0.06+0.01° 4.70+0.01*
yal 0.22+0.01° 0.79+0.00* 0.19+0.00* 0.51+0.01* 1.63+0.00° 0.20+0.00° 1.17+0.00° 0.07+0.01* 4.77+0.01*

I T ARES(P<0.05), YLEH N 1 5 B4 2 48RS
JEORHIN T SRS A IS (PR LT 5% . <55 RS IR
T YRS I BH S B B, LB 24.00; ‘B 4220
JEORHIN T8 FR S A 21 €0 o 5 R B 0 €0 3 o i, o (B
SR 7.66, b {HN 16.96, (A22{H S5RVE HITLE R EE

]

LA o
23 FRIMEFEKEMEAR )RR EERRRT

SEAD

skl

2.3.1 JLERER R 4 AL M 1 S B 2 s
A JECRPIN T A R B0 LR 3R B i T R

5

JERMIN T B, H 255 W35 (P<0.05) , Hoh, %%
A Ao T BA S vp AR ER Y LSS K g i m
1.71%; “#r 428 Al T AU PR R LSS E Al
FEN 3.52%0 CFANT 1 50 320 <SR BY SL RN T
A FH) GC. C. EGCG. GCG. ECG. CG &1y
T rE A R R AL, H2E 55 B3 (P<0.05) . EGCG
B e R T A AR RN T B, S 2.26%,
SHAD 3 -AFA 325 7 (P<0.05) . ECG &rimfx
AR RS SR T A SE S, S 1.17%.

232 FEE 4 MPEMRTINEERE . RO R A
My ST UL 5. AR SRR ECRL T I T A S
MR TR IC2E R H BRI, RaRSeEER
I35 (P<0.05), ZRLLEZFAHLL I E L NSy, S helh
B 2R FURMIN A SRS i =, N 6.25%; “fE st R I
JEURHIN T AR S i AIG, o 3.23%. RIEFEILR
5. MY, B A 2R OB IT N TR BRI AR R

5 OR[EF R AR R B (%)

Table 5 Water-soluble pigment contents in Sichuan dark teas
from different cultivars (%)

AR, N 5.12%, HIBZE ST Ent 15 285y i
LTI T AR ES (P<0.05) 5 <£28%° [FURL TN TR A1
FAB R E R,

2.3.3 JKIZHWY). ZZW . UEES EFEIR . mTHEDR . 5%
ZHE. R KE YRS NS AT E S
RS, WA E IR S5I0aerE. B3 6 nl,
ERRYC RN T AV XK B Y S B e, N
49.45%, 2 T AL LA SR EERIn T RS (P<
0.05); HVR 2 e 4 2R JFURMIN T SR 45, 2 46.31%;
CE 1 SRR S R D RN L Y SRR 2, S35
I 44.22% Fl1 44.20% .

AL Z Wy A EEDIRE ST, IR AL R
WEE ST K2 MWmE a5 IR, SRy FoRb
T HYRAS S 2T & B, 15 18.54%, I ey T H:
At i b RN T A9 B2 25 (P<0.05) 5 HIR Ry <85 4 28
JERHIN T BEESS, S 14.14%. S5 & e iR &
1SRRI TR BASS, U A K Uk
ISR, 43502 9.77% F1 10.06%.

SRR T I L SR Sy, S,
BREEIL, SrATRAA, 4 SRR ERHITIN T BE S 2
FEMR S F AP e .35 22 5 (P<0.05), {BHREAE, & AE
1.11%~2.29%, Horfr s 4 20 JFURbIn T A R 25 & ik
15, ARSI RN T RS A i eI

WP B A — P A B 2 A ), SRS T R
WIRFEEREZ — HFE 6 Al A, 58y FoRHINn T
PR RS A AT B 5 Wk 35 v T Ot s A B Ty
RAL(P<0.05), K 4.21%; HJE 85 4 28 IR T
B, N 3.98%: ‘A kR 1 TEURHIN T A SR s iy
Bl 5 AR, oA 3.05%.

RS BN EAS, HRm I RN T A9 2

%5 AR (TF) ARAZ(TR) AHEE(TB)
A B L 2 A ke e S
K 001 3232007 1.6720.26% S50 a2 e T A R RN TR RS (P<0.05),
BY <001 3.9740.12¢ 4.56+0.13" ik 4.07%; oy it 1S EoRin Ty RS,
HJ <0.01 6.25£0.27° 5.120.20° 3.37%; % B B AR A JE <5 RS IsURHIn TR SR s, Sl
o ¢ s N
2 <001 4.7240.08 3:39+0.01 1.90%, B35 T HAth At FhIEDRHIN T A9 BE 2% (P<0.05)
F 6 NIRRT ) B B S 43AT (%)
Table 6 Main chemicals of Sichuan dark teas from different cultivars (%)
G K REW e = AW ST P2 R
CK 44.20+0.08° 10.06+0.48° 1.11+0.02¢ 3.05+0.13¢ 4.07+0.07* 2.12+0.01°
BY 44.22+0.28° 9.77+0.13¢ 1.65+0.07¢ 3.18+0.04¢ 3.37+0.08° 2.73+0.14*
HJ 46.31+0.08° 14.14+0.29° 2.29+0.04% 3.98+0.01° 2.22+0.02¢ 2.83+0.04°
YAl 49.45+0.13* 18.54+0.22% 1.85+0.02° 4.21+0.00* 1.90+0.06¢ 1.98+0.08°
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B Er A TR, AR A At 15 R
0T SRS I = T AR P A S R RO T Ay SRS
(P<0.05), 4350 2.83% Fil 2.73%; £ 55 5N T
MRERAS S Ik, i 1.98%

2.3.4 FIEMRLAN AR 7 PR, 4 P EAECRE A
M 19 PR 3% ASTR] SRR EURIN T4 SR ) 0 3k
1 i 22 5 i 25 (P<0.05), 2 i1 i e iy 1 < 3
G2 JFORPIN T Y B2, o 1094.06 mg/100 g, F KA
SR AR R ORI TR BE 5K, A 295 mg/100 g, ‘1
M 1 S 0B JFURIN TR SRS &4 o 648.37.
842.92 mg/100 g; 4 4~ fh A FAENIN T FE AL Ay 19 Fh
SER P LI E IR & B b=, AR 2 IEEIE
AR 1S WA EE | ERRY ORI T RS b S R

HE IR Y RACTRRE . ZER . RAER . A E IR &=
Yoy 4 2 AR AL R BE S (P<0.05) .
24 AEMEFHAEMERXOIIEBRZESKITH
A1)

4 A FEASRE S ARSI S A B 111 R (8.
2% 9), CLFERESE 27 Bl ERZE 19 Fh, WESS 18 Fl, ik A
25 14 Fh, BRZS 12 B, BRIS 8 B, Mr2s 2 Fp, B4 (k
)RG5, S RAEGY 45, TG
2 i, LA ESAS GEAT DS REEE . R A (+)-
oA EAL T RERE (D) | 2,5- W ELFR O i, 45
AT RERECTT ) | WT-2- 8005 - 1 - . 1-18005-3 - . S A%
A, 1-E0-3-TE . 1- B . S 20 3,5
TR | B W . FEHR | 5,6-FRAE-B-LE R 221 | 3,5-

F T N[ EORHI N BRI 7 i (mg/100 g)

Table 7 Contents of free amino acid components in Sichuan dark teas produced from different cultivars (mg/100 g)

RSN TERFRC ) CK BY HIJ VA
RACTHRE fif EHE R 5.97+0.07¢ 28.74+0.40° 115.78+0.64° 56.02+1.41°
R S SR AR it I 112.7749.16¢ 216.59+0.99" 279.86+1.29° 209.56+22.12°
BRABE JER 4.26+0.10° 2.36+0.01° 2.34+0.11° 1.78+0.21¢
S5 UL fik AR FUS 4.53+0.17° 8.51+0.03° 10.78+0.06° 15.45+1.21°
- KN R TR 5.55+0.12° 26.41+0.17° 29.59+0.19° 51.40+4.55°
R IR KA ff FEE: 47.88+2.57¢ 79.85+0.99° 15447127 102.59+14.76"
HRm [EERUS 20.48+1.39¢ 54.25+0.26 70.76+0.99* 31.2144.00¢
SR INATR FilS 4.64+0.06° 9.78+0.17° 15.00+0.00° 12.77+1.70
227 Bl 5.99+0.22° 18.1120.19° 18.79+0.66" 10.99+0.01°
EALA RIS 2.74+0.04* 2.38+0.12° 2.1240.01° 1.70£0.01¢
N R Bl 10.51+0.48° 14.57+0.02° 17.15+0.91° 11.30+0.64°
b s EUERVA LS 5.69+0.18° 8.570.06° 10.68+0.07° 20.05+1.24°
N 15 e = LR [y . 4 . a b
AR T 3.62+0.01 8.36+0.09 23.96+0.15 20.20+2.02
e T 3.74%0.16° 8.21+0.01° 21.53+0.05° 18.34+1.98"
- R TR A, LI 4.62+0.04¢ 8.39+£0.25" 10.01+0.18" 3.85+0.75¢
LR fi R T 4.99+0.33¢ 11.65+0.08° 30.15+0.35° 20.28+3.30°
y
e T 9.94+0.66° 13.14+0.26° 27.26+0.42° 17.2042.37°
IRAR S LR HE=VA B 2.5340.08° 11.27+0.13° 19.65+0.11° 20.97+1.79*
T AR Jhe &R 5 S 34.69+0.80° 117.29+0.70° 234.22+1.36 217.304£22.42°

[cins
e

295.11+10.32¢

648.37+0.79° 1094.06+7.13* 842.92+86.44°

H: FATEAR AN R/ NG TR 22 5 3 (P<0.05) 5

8 AN[A AR IEURHI T PR A B AL o BT i (%)

Table 8 Common aroma components and their relative contents in Sichuan dark teas produced from different cultivars (%)

aey LA CK BY HJ VAl
AR TR 7.56 5.28 2.17 2.58
FRAE AR H g 7.44 437 1.98 3.57

- IHIAR F R 1.46 0.81 0.32 0.6
SRR FF g 1.32 1.29 0.29 0.6
AR R TR 0.89 0.52 0.41 0.72
(BE)-3,7-—H k-2,6-F IR R 0.87 1.94 1.46 1.81
3,5-F Il 6.28 727 229 0.94
BB 5.4 4.04 1.91 234

FETR 2.58 1.85 0.46 0.48

5,6- TR -B- £ % 24 243 1.73 0.57 1.01
3,5-3F I (E.E) 1.35 1.8 0.8 0.19
a- % 0.88 0.6 0.23 0.37




%454 5 161 REJUIE , 55 ANFIMH R SR s U )1 B2 TR e - 307 -
58
kBB CK BY HJ VAl
1130753 -Fil 0.6 0.77 0.38 0.22
PR Bk s i 0.53 0.59 0.43 0.28
AR 0.28 0.28 0.4 0.2
G4 51 ) 0.22 0.24 0.37 0.37
4-(2,6,6-=H 2E-1,3-38 0 —H-1-38)-3- T -2l 0.15 0.16 0.28 0.15
() -2,4-B I 4.69 429 1.26 0.78
B-AFTHERE 1.49 1.49 0.64 0.87
(E,E)-2,4- B Il 2.53 2.53 0.82 0.61
1-Z - |H-RH I -2-F3 1.4 0.93 0.67 0.34
IR 1.05 2.61 1.91 13
J2-2- W6~ I 0.9 0.67 0.4 0.32
SR -2-2F AT 0.55 0.8 0.38 0.33
R -2- 0.55 0.62 0.36 0.36
(B)-2-PHfiiis 0.36 0.57 0.41 0.37
2,3- T 5(-2,2,6- = F LA HIEE 0.34 0.37 0.37 0.16
TR 0.33 0.35 0.5 0.34
J5 2.65 3.18 7.11 9.92
AR 2.12 1.04 7.61 3.29
TP 2.09 1.32 0.14 0.14
(+)-o-H T 1.78 2.15 5.84 16.6
AT AR (1) 1.48 1.67 253 1.12
2,5- AR OB 1.47 1.87 1.14 0.94
AT RREECTT) 1.14 3.22 4.6 4.65
-2 4 - 1 - 0.98 1.37 0.8 0.54
1-J3J5-3- 1 0.82 0.8 0.36 0.19
S -FE LA 0.5 0.96 0.46 0.32
127 J5-3-1% 0.26 0.56 0.38 0.24
-8 P 0.17 0.28 0.33 0.22
ARV T 0.8 0.56 1.42 0.76
FEAHER 0.24 0.23 0.38 0.19
Frig i 0.17 0.31 0.83 0.89
o-BERh IR 0.12 0.11 0.29 0.14
R 0.39 0.46 0.35 0.34
R 0.32 0.79 0.4 0.31
3,5- RO 1.75 2.06 2.61 2.73
2-1E Gk 0.34 0.51 0.37 0.17
2-Z RNk 0.18 0.19 0.16 0.11
9 AN]SR Y1 RS 22 R S AL A BT AEXS  = (%)
Table 9 Different aroma components and their relative contents in Sichuan dark teas produced from different cultivars (%)
[t/ E2 CK BY HJ ZJ
ARHR g 0.34 0.17 - 0.12
TKA5 R i 0.66 - 1.8 1.11
Tt iR Y g 0.23 - - -
TG FT R C18 0.09 - - -
i 2-3- L s s P e - - 0.25 -
CLR 2 Hilie - - - 0.25
B-E T 0.18 - 0.24 0.1
P AL SL TR TR 23 1.54 0.89 -
2~ HIERR 0.28 0.29 - -
3-ZI-4-FR LM% -2,5- i 0.47 0.46 - -
2,3 - - 0.41 -
6,10- - 35,9 XU -2- - - - 0.57
2,5-C [ - 0.14 - -
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k9
EEMBIR CK BY HJ VAl
LN - 0.19 - -
(2E,4E)-2,4-¢ ik 0.27 0.24 - -
Tl 0.43 0.2 - -
e 0.4 0.63 - 0.61
IEC 1.34 1.45 1.14 -
2,4- " HISERHIE 0.37 0.25 - 0.15
2- M 6 FH g 0.38 0.2 0.14 -
L - 0.5 -
2- T Hor 0.76 0.87 1.16 -
AAOFRERECT) 25 - 10.49 7.43
Wiy 0.15 0.22 0.17 -
AL 1.75 - - -
2RI 7.3 7.73 - -
[ oili] 0.15 - - -
S 0.82 0.5 - 0.18
fleeai - 0.35 0.38 -
AAL IR (V) - 3.06 5.28 2.64
(=) -4-Tif; Pt - - - 0.6
L5 o it - - - 0.17
R AR - - - 1.48
2,6- H %2 75 T R-1,6- % - - - 0.21
ESg/N - - - 0.12
AR T ) - 1.41 - -
B 1.16 - - 0.11
JATE - - 0.42 -
y-FEAR G - - 0.32 -
o~ B BRI - - 0.71 0.29
o-F N - - 0.31 -
k=2 - - - 0.38
- FA B - - - 0.14
2-FIEZE - - 0.17 -
1,6- " 3E-4-(1-H1 L 2,38 25 0.09 - - -
IEER 1.11 0.73 - -
R 0.17 - 0.15 -
AR 0.12 0.25 - -
ARHER 0.1 - - -
R - 2.56 1.7 333
KR - - - 0.22
LA 26 0.35 0.27 - -
2,4- T SR 0.13 - 0.16 0.12
2- 2, )R 0.12 0.09 - -
2-Fp gy 0.76 1.29 - -
2,3- AT - - 0.3 0.44
2-(2- P8 B ) vk e (55 4 - 0.32 - -
1-FF Lt (5 4 0.29 0.49 0.24 -
2-Mit R (5 - - 11.91 12.85
3-FH g (5 - - - 0.19
TSR (R - 0.79 0.61 0.21
TR 0.26 0.41 0.14 -

SRR (BB | o- 4820 24 | 1-738045-3 - . FH REPeSas B -TH-NE S 23R P2 . 2R g | 2 -2--6-T- 4
Ml 2 2 AR 4-(2,6,6- =H 3k-1,3-2A2 s S -2-E M -2 RS L (B) -2-B M
J-1-28)-3-T Ma-2-T 45, M E2A: (e, e =0)- 2,3-T&-2,2,6- —HHORFIE | TRess, k&S EE
2,4-B¢ IGTE | B-IAFTEEIE . (B,E)-2,4-BF _JaIE . 1- A AENE . BB MG o BEERAE lR2E
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EEA . AR N ER . AR R B R . v R
i . SIERRES F R . AR iR — 5% T 5. (B)-3,7-—
FHIL-2,6-F “IRIRHIBRSY . MR FEA: TR, &
IR, CLRSE, M2 a2ifg. LA ZRmy . 2,4- U T 3
TR, A ORI 2 AT 218 IR IR IR | 2-H 3
MR 2,3- ARSI RS . B AL S T 2-
CRIEN I | 1-FR LNk | 2-nenE S S, Sk
AR IR, LA

SR AR b R RN T a1 BEAS I FS
PSR WS 10, ARSI ORI T A SSAEK
HrfeZe, S 82 B, W4 2R IFUBHIN T A S/ <80
/b, S 74 Bl 4 DS RRZRFES T AR SRR 1Y)
SRR A BES L ERZE EESS L R E AR IS S
Y. 4 ADHHEE S P A S AR SR E 1
JT7R, B S AR R S | WS | S IR
EY, & AIAG PIAE W4 2 5 RY IsUBHn T
PR SRS H P 35 (P<0.05) 13 T AR S R AT 1
i 1 SRR T A RS

10 AS[E] AR EUR RS A o (R )
Table 10 Aromatic components and their numbers in Sichuan
dark teas produced from different cultivars (kinds)

[ %=L/ CK BY HJ VAl

FE A S 19 19 17 20
Ak &) 15 16 14 13
AL S 17 18 13 13
RARE Y 7 5 10 9
FRILEY 10 7 8 9
ALY 6 5 4 4
St a=L] 2 1 1 1
S (R LA 3 4 2 2
SR ED 2 2 3 3
S =L 1 2 2 1
At 82 79 74 75

m e e m R SRR wkESE w Rk
= S

WK m R m ARk

e

0 10 20 30 40 50 60 70 80 90 100
FAHN N (%)
B 1 ASIE] A ORI ) 1] SRS S A AR

Fig.1 Aroma components of Sichuan dark teas from different

cultivars

AT SR il A ORI T PO T ER S YA
IR 11 s, fdt RS E M 157 50R0m
TCRYSRZETSUEIE IR 0.98, BBl R 514

i1 S BN T B F N E & thRcar, Hop
3,5-F ST (6.28, 7.27) . B-5LB (5.4, 4.04) | AEHER
(2.58,1.85). 3,5-3F &l (E,E) (1.35, 1.8) iX $L HAT
HRFRFSN T S ERE; 20 RWAAET 1
(E,E)-2,4-B¢ JFT%(2.53, 2.53) . WHIRMRAY 2-45 0%
ZWE(7.3,7.73) S . A5 ERY R
INT A SARMDIARE IR 0.99, Uil B4 2E 5
B9 JFORH I T SRS /R B SRR Ay PR Ay,
Horp SR (7.61, 3.29) FIZK I FE(7.61, 3.29) AHXT 75
S, HRIHIERE . S BEEAKE, &
ASr s BA MR S PARE(0. 12) {AF SR A _AS
HRRGI R

F 1 AN S ORI PR B R B A S

Table 11 Correlation analysis of aroma types of Sichuan dark
teas from different cultivars
A CK BY HJ VAl
CK 1 0.98 0.75 0.70
BY 1 0.79 0.75
HJ 1 0.99
ya) 1

3 e 54R

ARSI 4 APl AL Bk (I
CHRRIET) . FBEA I 15 B iR (<
S | SR (RS, SRIADY I RS T T 2
TR, ST T O I B R R R P
A 1 d e ORI TS, 1855 47E 80 43
DA_E R0 T D00 SR 3 B AR A . SR,
15 ORI TR SRS HEAT LT, $TRE T 5550 1| 3
AT WA (O, T EL IR ] 1, 37 66 4 2600
S, KR RIS LT 2 Ay B, 1T SRR T 5
SRS DL B Sl

A it ST A P SR, A 5] it ol S0
R K545 AR IR, AT B KM, SRR — i ol
BFR, LS50 | A U2 DR, (E R
S, ELIATHI . DAL, 2y DU SRS [ it
R PP T8 DU S R h T ZEnB e
A R JEURH TR R I3 1, X T D)1
S, TR PR TR AT T S,
C A MR SIT, RIS I 18 4
3 R T RIS, 425 0,98, 0.99, FLt
A B TR I TOAE B EL A A AT 5]
HRAICE T A 12 A 2 1 SR A
VA, WV PR EOR Pl . BT AR O
T HARECO. 1 2) (S Sl S R 51, <465 i
T e W S A O DRI R . BN, DEIE
o 2 TR, 25 21 P i 85 PO R JEORH A v
. HEZZ WP LIS . U o BB 1 SR R D 2
P 1B A S A R, ARSI, TS K
VRS By Ay B SCS  BEVR T, — B P TT
DAB B AR BT, AT 225 D 1 S5 R
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ASTR] SR AT PO T MRS & BT i S 2, B A
2F ﬂl“kbﬁ'% AP RN T PO A S /KIZ i | &5
Z Wy, JLASE AR S EAR S, NEWEE, %
R EEJEE 5 < 5 R R lilﬂf 1S5 S BRI T Y
JIEBZIKFZ . Z52 W . LA eI & i AHX 4
ARG, WERPEERN o AN TR A SO T P )1 SR 25 755
AT AR & A 225, 7 2N ER WA
285, T LARYE DU 25 J5 A AR A5 P] e33R a2
AR E XK PO ) 1 RS sl AR P S R R PF 6k
PR D) EAS 5T .
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