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Abstract: In this paper, sensory characteristics and biochemical components of black tea samples made from
Camellia taliensis (named Dalihong) fresh leaves were analyzed by comparing the Dalihong samples with Yun-
nan black tea (named Dianhong). It was found in sensory evaluation that Dalihong tea soup was bright, orange-
red, sweet and mellow, and rich in flower fragrance. Compared with Dianhong, its taste was more sweet and
mellow, while the intensity was lower. Some component contents of water extract (35.97%) , free amino acids
(2.21%) , tea polyphenols (7.11%) , theaflavins (0.12%) , thearubigins (5.40%) , caffeine (11.17 mg/g) ,
gallic acid (1.15 mg/g) , catechinic compounds (catechin, epigallocatechin, gallic catechin, epicatechin-3-
gallate, catechin gallate) , as well as flavonoids and flavonoid glycosides (quercetin, rutin, luteolin, myric-
etin) in Dalihong were significantly lower than those in Dianhong (P<0.05, P<0.01). In summary, Dalihong's
flavor characteristics were sweet and mellow in taste, and bright and orange-red in soup color. Its material com-

position characteristics were low in tea polyphenols and caffeine.
Key words: Camellia taliensis; Camellia sinensis var. assamica; black tea; biochemical components; quality

analysis
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Fig.2 Component contents of water extract, free amino acid, tea pigments, soluble sugar, and tea polyphenols in two groups of black tea
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Component contents of catechins in two groups of black tea
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