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ABSTRACT: Objective To investigate the sensory characteristics and determine the biochemical components of
different grades of Daguan Cuihua tribute tea. Methods The 5 green tea samples were selected, including flat-shaped
tea and 4 grades of golden ear curly tea (special grade I, special grade III, grade I, grade II). Sensory evaluation shall be
conducted in accordance with GB/T 23776—2018 Methods for sensory evaluation of tea. The content of water extract,
tea polyphenols, free amino acids, catechins, caffeine and flavonoids were determined using the constant weight method,
folin-phenol colorimetry, ninhydrin colorimetry and high performance liquid chromatography, respectively. Results
Golden ear special grade II showed the highest water extract content (49.37%), while golden ear special grade III had the
lowest (42.67%). The content of free amino acids (2.34%) and tea polyphenols (32.52%) in flat-shaped tea were both
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significantly higher than those in other samples, whereas golden ear grade II had the significantly lowest free amino acid

content (1.33%). Sensory evaluation results indicated that flat-shaped tea presented a “rich, mellow and refreshing taste

with prominent bean fragrance”, golden ear special grade I “tasted fresh, strong and mellow with distinct tender aroma”,

and golden ear special grade III “delivered fresh, strong and rich flavor with lasting sweet aftertaste and obvious tender

aroma”, while golden ear grade I and II had relatively weaker taste intensity. Conclusion Daguan Cuihua tribute tea

exhibits excellent sensory evaluation and abundant biochemical components, making it suitable for development as a

premium green tea in Yunnan.

KEY WORDS: green tea; biochemical components; Daguan Cuihua; sensory evaluation; quality characteristics
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Table 1 Results of sensory evaluation

AR AME(25%) #1,(10%) HFR(25%) PR (30%) M J5E (10%) SAYI4Y
iohiZS LES)H(90.00)  HRTEHISE(91.00)  EAERE1.50)  FHIEMKEL(90.00) LS (92.00) 90.68
AR Ligres P LT VNN

o4 —Y P92, 5% .

S HIRE—Z BRI (93.67) (©93.67) (93.00) fif JLHREE(92.50)  BREES)H£(91.00) 92.88
_ Lk s L 7 2 ek B R R

S HHE=Y LR H .
ST 2 i 3. %2(89.33) (93.67) (95.00) [B]H 4 4:(93.50) Bk 21 4(93.00) 92.80
GBI —2 ARLE5)H£(90.67) mfiﬁf)% W i 25(92.50)  EEFEIUFN(91.00)  FEHLEE)H£(90.00) 91.33
SHIE % B H4(88.67) L WA W (92.50)  EEFORIE(91.00)  TFHEESIHE(91.00) 91.06

(93.67)




6 B 24 iR AR I 2 4l

FH1TE

Bl TR
Fig.1 Chart of sensory evaluation
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Table 2 Color parameters of the tea infusion
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Table 3 Biochemical composition results of Cuihua tribute tea
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