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Table | Effect of Cuifasu on major chemical compositions of tea leaf
Mo Yo o C/mg® g !
1 1 4. 87 24. 93 2.89 512 3.33
1 1 3. 67 26. 93 3.17 7. 34 2. 67
1 3 4. 68 23. 75 2.50 5. 07 275
1 3 3. 50 25. 17 2.78 7. 19 1. 78
| 1 5. 33 23.29 2.00 4. 37 2. 74
1 1 5 12 26. 21 2.16 5 11 2. 50
1 3 4. 93 19. 14 2.47 4. 12 2.20
1 3 4. 45 20. 32 2.81 4. 30 1. 95
1 3 4. 12 24. 67 2.32 5. 99 3. 18
1 3 4. 01 29. 87 3.82 7. 45 3. 17
4.97 23. 16 2.44 % 4.93 2. 84
4. 15 25.70 2.95 6.28 2.41

* p <005 %" p<0 01
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Table 2 Effect of Cuifasu on catechins com position of tea leaf mg® g !
GA + C GCG EGC EGCG ECG
I 1 8 10 9. 12 17.90 24.56 83. 57 10. 64 383
I 1 9.75 9. 27 18.94 36.39 109. 79 11. 92 334
1 3 4 14 5.30 25.87 19.51 63. 07 6. 89 358
1 3 447 7. 07 26.30 28. 82 67. 81 6. 95 259
1 1 328 6. 32 14. 28 21.54 43. 30 9.92 247
1 1 3.50 6. 26 19. 09 29.08 5549 1L 08 222
1 3 5. 64 519 14.27 19.12 42. 36 3. 81 241
1 3 6. 42 5. 64 17.07 23.79 54. 08 4. 38 227
1 3 742 563 22.60 21.06 86. 08 8 84 451
1 3 12. 39 6. 80 23.77 26. 69 108. 53 10. 49 446
783 90. 1 0.3 73.1 80. 5 89.5 114 5
% 100 100 100 100 100 100 100
* p<0.05
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s , R 7.0 4.7
(p < 0.01) 1.4 (p <005, 3)
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Table 3 Results of tea tasting

80 85 82 247 823"
73 79 74 226 75. 3
78 81 80 239 79. 7
77 80 78 235 78. 3
75 82 76 233 77. T *
70 77 72 219 73.0

« p<0.05 *= p<0 0l
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Abstract Effect of Cuifasu on the chemical composition and quality of tea was investigated
after foliage spray of Cuifasu in early spring. The results showed that the application of
Cuifasu was benificial to green tea quality. Content of amino acids increased by 16. & and
that of Vitamin ¢ by 20. 4% . Content of caffeine, tea polyphenols and ratio of tea polyphenols
to amino acids decreased by 17. 4% , 9. 3% and 19. @ respectively. Tea catechins index
increased by 14. 3o . Differences of all the indicators were statistically significant. Tasting

score of the treated leaf increased by 5. 8% .
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