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Study on Distribution of Main Flavor Substances in New Shoots of Tea Trees with Different Tenderness
CHEN Yi'?, ZHANG Yong-rui'?, ZHANG Lu—huan'?, XING Na'?, LIU Zheng'?, SUN Mu-fang"*"
(1. College of Tea Science, Xinyang Agriculture and Forestry University, Xinyang 464000, Henan, China;
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Abstract: Using Xinyangquntizho's, xinyang No.10’s, Fudingdabaitea’s bud, a bud leaf, one bud two leaves

as raw materials explored the distribngution rules of main flavor substances in the new shoots of tea trees with

different tenderness. The results showed that: soluble sugar and simple catechin increased with decreasing

tenderness. Amino acid, caffeine and tea polyphenols decreased with the decrease of tenderness. The changes

rules of water extract, total catechins, ester catechins were not obvious.
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Table1 The list of different chemical components in different tendernesss of tea fresh leaves
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Table 2 The list of catechines in different tendernesss of tea fresh leaves %
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Table 3 The analysis results of catechines and phenol-ammonia

ratio in different tendernesss of tea fresh leaves
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Fig.1 The heat map of distribution of major taste substances in

different tendernesss of tea fresh leaves
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