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Effects of ecological conditions on the quality of No.1 Baojing Huangjin tea
in Changsha and Baojing

LI Wei', LIU Shu-juant, ZHANG Fan’, LIU Wen-wu*, ZENG Yue-fei?, TAN Zheng-chu'”

(1.Hunan Tea Research Institute, Changsha 410125, China; 2.Hunan Academy of Agricultural Sciences, Changsha
410125, China)

Abstract: The effects of different ecological conditions (A-a, A-b, B-a, B-b) on the quality of No.1 Baojing Huangjin
tea were respectively researched on Changsha soil (a) and Baojing soil (b) in Changsha (A) and Baojing (B) tea base. The
result showed that free amino acid was decreased with temperature increase in each treatment, and the correlation
between them reached significant level. Content of free amino acid in treatment B—a was higher than that of in treatment
A-a in Baojing base which had a lower temperature, and there was a significant positive relationship between tea
polyphenols and temperature in treatment A—a. The content of free amino acid were all decreased in treatment A-b and
B-b, but there was a greater decrease in treatment A-b compared to treatment B—b. There were significant positive
correlation between tea polyphenols and temperature in treatment A-b and B-b. The content of tea polyphenols was
rapidly increased with temperature rises from April 18" to April 28" in treatment A-a, A-b, which had much more
increase than that of in treatment B—a or B-b. Climate had a great influence on the ratio of phenol ammonia ratio(P/A) in
base A and B. There was a less increase of P/A in Baojing than that in Changsha.
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Tablel Temperature difference between base A and base B
/'C
( a A-a) ( -H)
( b A-b) 50 03-09 t 8.241.2 7.740.6
03-19 t 11.6+0.8 10.4+0.5
B-a B-b 03-29 ts 12.4+0.6 10.1+1.2
a 04-08 ty 13.3+1.1 12.5+1.0
04-18 ts 19.6+0.7 17.8+2.1
0
1.25% 59.00 mg/kg 04-28 ts 23.7+1.0 20.9+1.8
10.10 mg/kg 139.00 mg/kg b
2.41% 154.33 Fz2 KibEHFREEMNTSEIEE
mg/kg 31.40 mg/kg Table 2 Humidity difference between base A and base B
1%
221.73 mg/kg
2 2011 3 9 t 79.1+5.0 80.8+7.0
3 @ 9 ) t 78.36.0 83.17.0
B3 19 ) 3 29 ) 4 4 8 ) ts 62.045.0 78.245.0
(4 18 ) (4 28 ) t 81.4+7.0 87.5+6.0
50 g 2012 2011 15 71.1+£3.0 79.6+4.0
ts 62.7£10.0 74.2+6.0
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Table 3 Correlation of related components in tea leaves with ( 20C )
temperature, humidity in each treatment
B-b
3 9
A-a 0.898 0* -0.7451
-0.926 9** 0.576 0 ( ) 4 4.0
B-a 0.706 6 —-0.6875 4.5%
-0.922 9** 04414 1
A-b 0.951 9** -0.464 3 ( )
—0.933 4** 0.477 2
B-b 0.786 9* -0.2927 ’3%3’[@(
—-0.931 8** 0.4917
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