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Comparison of active components of different tea products from fresh leaves
of Camellia sinensis Fuding Dabai
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ABSTRACT: Objective To compare the contents of bioactive constituents in 3 types of tea prepared from
Camellia sinensis Fuding Dabai. Methods The fresh leaves of Camellia sinensis Fuding Dabai were used as raw
materials. The green tea, white tea and black tea were made according to different processes. The contents of
bioactive constituents (tea polyphenols, caffeine, amino acids, catechins) were determined. Results The total
amount of tea polyphenols and catechins were the highest in green tea and the lowest in black tea. The total amount
of catechins in green tea was about 10 times that of black tea, and the total amount of catechins in white tea was about
8 times that of black tea. Amino acid content: white tea was higher than green tea and black tea, and black tea had the
lowest amino acid content. The content of caffeine in white tea and green tea had little difference, and e was higher
than that in black tea, but there was no very significant difference. Conclusion The processing technics have a
certain influence on the polyphenols and catechins of 3 types of tea, while have no apparent influence on caffeine.
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Table 1 Sensory evaluation results of different tea samples
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Table 2 Contents of main biochemical components of different tea samples (in dry weight) (%, n=3)

EA 5213 SPS AR
REB 17.58+0.11% 16.88+0.07"® 9.54+0.27
HE 25 15.49+0.15™ 14.88+0.28"" 9.12+0.08°¢
Ui B A SRR 3.79+0.01"® 4.26+0.04* 0.95+0.01¢¢
Wi EG 3.99+0.08°4 4.08+0.02°* 3.88+0.08"*
LIRS e 6.350.08"® 7.85+0.05 5.85+0.01°¢
Bl 48.69+0.23"8 50.55+0.77* 42.04+0.09°¢

T AEING FRERIR .2 KT (P<0.05), AFIRS FRERR L 2 %7K P (P<0.01). TH,
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Table 3 Contents of tea catechins in different tea samples (in dry weight) (mg/g, n=3)

ZFR Ere EEN FAR
L= 3.314+0.097* 1.366+0.038"° 0.375+0.004°C
FILKE 4.398+0.160** 2.061+0.043%8 0.715+0.027°
KHRETFILER 11.916+0.218* 10.370£0.044® 1.251+0.032<C

FILERBA TR
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15.218+0.473*

61.279+0.891%*

11.998+0.173%8

50.957+0.566"%

1.578+0.072°¢

5.987+0.145°

LR R 96.127+1.120* 76.730+0.7798 10.257+0.444<C
4 AELEFZAXTERE D E2CLTFEIT)(mg/g, n=3)
Table 4 Contents of amino acids in different tea samples (in dry weight) (mg/g, n=3)
24T ES S/ EPA 2%

KA 14.33+0.28"8 16.52+0.21** 8.25+0.13°C
KITA& AR 2.37+0.02* 2.40+0.02** 1.50+0.02°8
AR 1.07+0.01°* 0.99+0.01%8 0.75+0.01<¢
e =N 1.10+£0.01°* 1.10+0.01*® 0.77+0.01*8
BRIR 4.01+0.10*8 4.69+0.07** 2.11£0.01°¢
EEA A 1.18+0.01°* 1.12+0.01*® 0.87+0.01¢¢
AR 1.26+0.01°* 1.25+0.01°* 0.9240.02°8
MR 0.13+0.01** 0.11£0.01°® 0.06+0.01<¢
4 IR 1.25+0.02** 1.22+0.01°* 0.91+0.018
HEAER 0.13+0.01** 0.14+0.01** 0.10+0.01°8
S AR 1.01£0.01°* 0.99+0.01** 0.72+0.01°®
SRR 1.86+0.02** 1.76+0.02"® 1.3740.02°¢
it A R 0.71£0.01** 0.74+0.01%8 0.54+0.01¢¢
ENITEY 3 1.06+£0.01°* 1.08+0.01°* 0.83+0.02°8
i R 1.98+0.02** 1.73+0.02"® 1.0240.02°¢
MR 0.54+0.01** 0.50+0.01%8 0.35+0.01°¢
=R 1.98+0.04** 1.98+0.02%* 1.02+0.01°®
IHE=Y iz 0.32+0.01°¢ 0.41+0.02"8 0.46+0.01°*

it 36.27+0.01%®

38.72+0.13* 22.56+0.30°¢
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