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1.1
(Zlex latifolia Thunb. ), (I. kudingcha C.].Tseng),
[ Ligustrum robustum (Robx. ) BL.], [ Camellia sinensis (L. ) O. Kuntze]
43, 199 4 5 .
1.2
.21 REWit
1.22 ALBEF a
1.2.3 A dhdAfIl & (HPLC) 1.00g 95 C 45 min,
100mL, 0.45Mm .
HPLC . ODSC-18 . A: 2% . B . 0~20 min, 80%A ~40%A,
20~ 25 min, 80%A. . 1L 4mL°min . : UV, PDA
1.2.4 TR AE o,
1.25 &R 1L.00g 0% 80 C 30 min, 50 mL.
. 2000-01-15; . 2000-04-23
151 (972062)

(1967 ),
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1.26 B-#%r & HPIC . 1. 00 g, 30 mL .
, . 100 mL 1% , ,
, . 10 mL . 05Mm . .
HPLC : 1 Boundpak(C18 (3.9 mmX 300 mm). A. . B: . : 0~30 min,
75% ~100%B, . : UVin, 01 AUFs.

2 HREQM

21
3 | , , ,
[13 ”
’ o b °
1
Table 1 Results of organokeptic evaluation among Zhejiang kudingcha  Guangxi kudingcha  Guizhou kudingcha and tea
/ / / / /
(20%) (10%) (30%) (309) (10%)
/82 /80 /75 /80 /80 789
/78 /70 /68 /Tl /70 7.1
/70 /T2 /77 /81 /68 75. 4
/90 /90 /91 /90 /90 0. 3
22
. 3 ¢ 2
2 3
Tablk 2 Results of chemical canponents among Zhejiang kudingcha Guangxi kudingcha, Guizhou kudingcha and tea
/ (gkg D 19. 2 322 115 19. 1
/ (gkg D LO 0 0 L4
/ (gkg™ D 0 0 0 341
/ (gkg D 58 4 55.9 93 8 4. 4
/ (gkg D 3.6 13.4 132 49
EGC/ (g“kgﬁl) 0 0 0 9.7
D, L-C/ (g kg™ D 0 0 0 15. 4
EGCG/ (g kg™ D 0 0 0 5.3
EC/ (g°kg™hH 0 0 0 7.0
GCG/ (gkg b 0 0 0 10. 3
ECG/ (gokg™ D 0 0 %. 5
B- / (mg°kg™D) 7.0 60. 0 35 53.0
—1 —1 —1
) 322 g°ke 11.5 g°kg 1.0 g°kg ,
2 . , .
3.84 . 1.61 .67 .3 ) 2.7 )
. 3
EGC, D, L-C EGCG, EC GCG ECG 5 . B-

. N 4.0 . 10.9 9.6 .
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Table 3 The original plants, disribution and utilimtion areas of kudingdha

llex kudingcha C. J. Tseng
1. ltifolia Thunb.
1. Cornuta Lindl.

6 Ligustrum henriy Hensl.
13 ( ) L. pedunculare Rehd
( 3 )l 1.2 ) L. Robustum ( Robx. )BL.
L. japonicum Thunb. var. pubesens Koidz.
Osmanthus matsumuranus Hay ata ( )
Cratoxylum dasphyllum Hand. -M azz.
« » ( C. prunifolikum Dyer. ( )
Lactuca formosana Maxim
) Mahonia bealei (Fout. ) Carr.
Camellia sinensis (1. ) O. Kunize var. jucha Chang
1. kudingcha 7 e , 2
b b
I. kudingcha 1. latifolia “ 7,
[ ) 1. , 1994 32 (1: 100.
[2] L. , 199, (4); 2931
[3) , . . — (1. . 1991 17 (D). 71— 4.
[4] . . .. — Ve o [J]]. . 1992, 18 (2). 41—44
[5] . [M]. . ., 1989. 331—455.

Comparison of organoleptic evaluation and chemical
composition among three kinds of kudingcha and tea

CHEN Liang', ZHOU Zhi-xiu's SHU Ai-min', LIU Xiao’
(1. Tea Research Institute, Chinese Academy of Agricultural Sciences, Hangzhou 310008 Zhejiang China;
2. Dalian Institute of Chemical Physics, Chinese Academy of Sciences, Dalian 116023 Liaoning China)

Abstract; The organoleptic properties and chemical mposition among Zhejiang kudingcha (Zlex latifolia
Thunb. ), Guangxi kudingcha (7. kudingcha C. J. Tseng), Guizhou kudingcha| Ligustrum robustum (Robx. )
Bl.] and tea [ Camellia sinensis (L.) O. Kuntze] were compared using owanoleptic evaluation, HPLC and
absorption methods. The results showed that the appearance of Zhejiang kudingcha and Guangxi kudingcha was
green and tight, they had the typical characteristics of kudingcha, which tasted bitterly and aftertaste was sweet.
Their chemical components, such as amino acids, alkaloids, soluble sugar, flavone, [-carrotene, were almost
unanimity. Meanwhile, Guizhou kudingcha and tea were different either in oganoleptic properties or chemical

components with the two others. Both /. latifolia and 1. kudingcha were real kudingcha.

Key words: kugingcha; tea leaves; orgamoleptic quality evaluations; chemical composition; lex latifclia



