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Application of Fisher’s Discriminant Analysis to Discriminate Different Varieties of Black Tea and

Dianhong Tea Cream Produced by Different Methods

TAN Chao, DAI Bo™, LIU Huarong™, GONG Jiashun, DAI Zhen, YANG Cuijuan
(College of Food Science and Technology, Yunnan Agricultural University, Kunming 650201, China)

Abstract: The feasibility of using Fisher’s discriminant analysis to distinguish different varieties of black tea and tea cream
produced by different methods was investigated. Protein, total sugar, thearubigins, theaflavin, theabrownin and 9 mineral
elements were used as the variables for discriminant analysis of different varieties of black tea and tea cream made from
broken Diangong tea. The results showed that Fisher’s discriminant analysis is reliable in discriminating all tested samples.
Fisher discriminant analysis is helpful to reduce interference from subjective factors in the process of sensory evaluation,
avoiding ambiguity and uncertainty and ensuring the stability and reliability.
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Fig.1  Classification of black tea and tea cream based on chemical
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