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Comprehensive Evaluation of Fuliang Black Tea Quality Based on Principal Component and
Cluster Analysis
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Abstract: In order to scientifically evaluate the quality characteristics of Fuliang black tea, the main
biochemical components of 20 samples of Fuliang black tea from different grades and manufacturers were
determined and analyzed by chemometrics method. The results suggested that the quality of Fuliang black tea
was excellent, especially the high content of water extract and tea polyphenols and free amino acid, which was
the foundation of tea with fresh and pure taste. Principal component analysis and cluster analysis could be used
to preliminarily distinguish Fuliang famous black tea and common black tea. It was feasible to analyze the
biochemical components on evaluate the quality of Fuliang black tea.
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Table 1 Correlation analysis of chemical components from Fuliang black tea
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Table 2 Characteristic value and accumulative contribution rate of each pincipal component
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Table 3 Loading dose of the rotated prindpal compopents
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Table 4 Characteristic eigenvector of each prindpal compopent
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Fig.1 Scatter plot of the first and the second principal component

analysis of 20 Fuliang black tea samples
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Fig.2 Scatter plot of the first and the third principal component

analysis of 20 Fuliang black tea samples
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Fig.3 Cluster dendrogram of 20 Fuliang black tea samples
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