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ABSTRACT: Objective To analyze the quality characteristics of Ripe Pu-erh tea from Pu’er City. Methods A

total of 43 local fermented Ripe tea samples were collected from Pu’er City, and the quality characteristics of this
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batch of products were systematically analyzed by sensory evaluation combined with biochemical component
detection. Results The color dry tea leaves were brown or reddish brown; the infusion were brown red or reddish
brown; the aroma were mellow aged fragrance; the taste had typical pure characteristics of stale aroma; the infused
leaves were reddish-brown and soft. Biochemical detection data showed that the content of tea sample water extract, tea
polyphenols, free amino acids, soluble sugar and theabrownin in these tea samples were 38.7%—51.5%, 4.55%—11.16%,
1.56%—-2.89%, 3.49%-8.27% and 6.84%—12.82%, respectively. The total content of catechins and flavonols were
6.76-18.23 mg/g and 0.18-1.90 mg/g, respectively. The content of theophylline and caffeine were 0.01-0.12 mg/g and
15.21-27.31 mg/g, respectively. The content of gallic acid was 1.22-6.56 mg/g. Conclusion Compared with the
Ripe Pu-erh tea from other regions, Pu’er City-fermented tea samples demonstrates significantly higher levels of
water extract, soluble sugars and free amino acids, coupled with relatively lower caffeine content. This distinctive
biochemical composition corresponds to their sensory profile characterized by a thick mellow taste, pronounced
sweetness, and reduces bitterness in the tea infusion. The study systematically delineates the sensory quality attributes

and biochemical reference ranges of Ripe Pu-erh tea fermented in Pu’er City, providing scientific data support for

future cross-regional comparative studies on the quality characteristics of Pu-erh tea.

KEY WORDS: Pu’er City; Ripe Pu-erh tea; sensory quality; biochemical components
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Table 1 Sample information of Ripe Pu-erh tea
KB K 72 4iig FES S HE PR AR /AT JEORER AR AR
L L2 100°57'59.1"E 22°47'56.8"N P1-P6 2022 —3, =nf
THAZFFON A PR w] 100°54'31.0"E 22°46'23.4"N P7-P10 2022 —ZF =t
AR EO A PR W 100°55'2.5"E 22°46'58.8"N P11-P15 2022 —F = =t
e T L A A 100°5824 4"E 22°46'40.3"N P16-P18 2022 —F = =
AR ER 100°59'18.3"E 22°51'56.2"N P19-P35 2022
LA BT (R B AT IR 100°58'8.1"E 22°48'17.3"N P36-P43 2022
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Fig.1 Sensory characteristics of Ripe Pu-erh tea samples
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Fig.2 Color index of tea infusion
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Fig.3 Content of chemical compositions in Ripe Pu-erh tea samples
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Table 2 Content of chemical components in Ripe Pu-erh tea from different producing areas

X
a3 % EN T - i,
W I v (e
K% 44.82+2.84 36.73£15.508%% 36.91+1.36!" 32.38+1.135"
HEZWI% 7.90+1.73 11.10+15.578¢ 6.0420.28!13! 9.78+9.018%
T A LR % 1.87+0.28 0.96+0.315% 0.87+0.388% 1.32+0.068"
VA HERE % 6.00+0.80 4.82+5.04 3.62+0.27M1 4.07£2.00%%
FWE/ % 10.81+1.42 10.52+4.115% 12.74+0.021" 11.94+9.955%
LR I% 1.29+1.16 1.608%4 1.17£0.02"% 1.2240.198%Y
HHR/% 0.28+0.07 0.35+0.391%% 0.29:0.00% 0.19£0.0351
GC/(mg/g) 9.37+2.36 4.69+0.83" 12.13+6.4301 2.71£0.7381
EGC/(mg/g) 0.46+0.24 0.9684 0.828%4 0.79834
JLE F/(mg/g) 0.38+0.20 0.72:0.085" 0.22® 0.49+0.108%
EGCG/(mg/g) 0.32+0.28 0.43+0.081" 0.32834 0.23+0.048Y
EC/(mg/g) 0.51+0.28 - - 0.71+0.1451
GCG/(mg/g) 0.33+0.15 0.59+0.308% 0.14054 0.17+0.0451
ECG/(mg/g) 0.40+0.18 0.34+0.161" 0.408%4 0.40+0.138Y
CG/(mg/g) 0.14+0.05 0.34+0.108% - -
TN R (mg/g) 0.10+0.06 - - -
7T (mg/g) 0.46=0.31 - . _
Wi % /(mg/g) 0.16+0.10 0.10:£0.075" 0.91+0.81M31 0.07+0.061*"
M Fz 2 /(mg/g) 0.07+0.04 0.16£0.09"" 0.7120.60"" 0.25+0.085"
ARBRHE/(mg/g) 0.03+0.01 - - -
128/ (mg/g) 0.03+0.02 0.33+0.075% 0.25+0.221"% 0.18+0.135%
Theo/(mg/g) 0.060.00 - - -
CA/(mg/g) 20.44+2 .81 28.30+0.141"7 29.80+0.18!7 28.60+0.10"
GA/(mg/g) 3.35+1.60 3.08® 5.3818 5.3918
BAEIR/(mg/g) 0.68+0.49 - - -
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76 A B LY FLAH XS B, 2 il 1.87%++0.28% Fl
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JR R TG R PR, 5 IR v R A R
TEREEVI A CA BRI B EEABE RS Z—, 55
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3 4 1

AT RGN T T 6 FRAE T B3 43 AN EHES
FE SR I SR TR S, MRS He A 2 BAHE YR AR i KR R
(44.82%+2.84%) . A ¥ 1 M (6.00%=+0.80%) Il ¥if 125 42 3 IR
(1.87%+0.28%) & ifiin, CA i MIXTHAR](20.44+2.81) mg/g],
TMIZEZM(7.90%+1.73%) A5k 25(10.81%£1.42%) . GC [(9.37+2.36)
mg/g]. GA [(3.35+1.60) mg/g]EHE 5 SCHRAE 1 HAt ™ X EL
T B 2R, B0 8h ST YR 2 T EE T &
P A1 O AR LT LT MR 0 A T i e R 45 L 78 XU R
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