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Research on the Components and Sensory Quality
of Fuding and Jinggu White Tea

DUAN Hongxing, SUN Weiwei
(College of Longrun Pu-erh Tea, Yunnan Agricultural University, Kunming 650201, China)

Abstract: In order to find out the quality differences between Fuding white tea and Jinggu white tea, 12
white tea samples from Fuding City of Fujian Province and Jinggu County of Yunnan Province were studied
with sensory evaluation and determination of main compositions. The results showed that the white tea from
Fuding and Jinggu has some common sensory quality features but has some differences. Made of single bud
of Fuding Pekoe sliver needle and Jinggu big Pekoe, for example, the shape acts as a needle-shaped, silver
color, covering be Pekoe, but because of the varieties’ differences, the bud of Jinggu white tea Pekoe is
bigger and flesher than Fuding Pekoe sliver needle, meanwhile, the Pekoe features are not the same. Be-
cause of the fresh leaves of tenderness different, liquor color showing pale yellow, apricot, deep yellow col-
or types, the aroma shows faint scent and tender fragrance. Physical and chemical analysis results showed
that water extracts content of Jinggu white tea was 40.74% ~ 46.72% , that of Fuding white tea was
33.28% ~40.39% , average concentration difference was about 6.00% ; the contents of others substances
such as: polyphenols and caffeine contents were also higher than those of Fuding white tea. But total free a-

mino acid content of Fuding white tea was 2. 18% ~4. 17% ; the amino acid content of Jinggu white tea was
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1.13% ~3.12%. Average was about 1. 5 times. Both the white tea made from fresh leaves containing com-

position is significant.
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Tab. 1 Information of test materials
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No. tea sample  fresh leaf standard  origin  production date
1 SR RR =S — 2t b i 2014-09
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3 B3 S —ZF—nt K 2014-09
4 H 2T HZF e 201409
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Tab. 2  Sensory evaluation results of Fuding and Jinggu white tea
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Tab.3 The components content of Fuding and

Jinggu white tea %0
45 KIREY e BIERR W K]
No. water extract  tea polyphenol amino acid caffeine
1 35.54 18.76 4.71 4.32
2 39.02 25.33 3.46 4.14
3 39.40 25.20 2.59 4.32
4 40. 39 29. 48 3.16 4.57
5 37.49 16. 50 2.18 3.44
6 33.28 17.91 2.94 3.59
7 46.72 34.70 1. 81 5.65
8 44.62 33.06 1. 88 5.31
9 40. 47 24.45 2.69 4.18
10 43.77 28.98 2.34 4.40
11 45.85 36. 88 3.12 4.71
12 45.20 34.82 1.13 5.30
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Tab. 4 The components content of Fuding and Jinggu single bud white tea %o
B A TR KR W) KL WA L/IEIES
tea name water extract tea polyphenol amino acid caffeine
[ Z 4841 Pekoe sliver needle  40.39 +4.38 a 29.48 +1.44 a 3.16 +0.26 a 4.57+0.29 a
K Z big Pekoe 45.60 £1. 14 b 34.87 £4.96 b 1.99+0.75b 5.24+0.37b

FE: S S A AR T R FR g 2253 B (P <0.05) 5 R,

Note: Different small letters mean significant difference (P <0.05) ; the same as below.
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Tab.5 The components content of Fuding and Jinggu one leaf and a bud white tea %
FEA A TR KR W) RZW B /IS
tea name water extract tea polyphenol amino acid caffeine
H 4L} white peony tea 37.99 £2.05 a 23.10 +4.88 a 3.59£0.92 a 4.26 £0.19 a
H tH moon white tea 42.12+1.93 b 26.72£2.57 a 2.52+0.20b 4.29+0.24 a
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