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Study on Correlation Between Contituents and Liquor Color of
a Distinctive Green Tea

PAN Shun-shun, LI Jia-xian, SUN Shi-li, ZHAO Chao-yi, HUANG Hua-lin,
YAN Chang-yu, LING Cai-jin
(Tea Research Institute, Guangdong Academy of Agricultural Sciences,Guangzhou 510640, China)

Abstract: The Qingxin-1 green tea is a distinctively green tea,which has a very bright green liquor color
and can endure repeated infusions. The relationship between contituents and liquor color of Qingxin-1
green tea was studied and at the same time, three kinds of green teas including Fudingdabai, Cuiyu and
Jinxuan were taken as controls. The results indicated that the brightly green infusion color of Qingxin-1
green tea was lasting and the green tea could endure repeated infusions. The contents of chlorophyll a,
chlorophyll b and chlorophylls in Qingxin-1 were significantly higher than those of the controls. The con-
tents of flavonoids and tea polyphenols were obviously different among different kinds of green tea, but
there was no significant difference. The contents of chlorophylls and flavonoids were correlated positively
with liquor color of green teas. In this paper, these results suggested that the chlorophylls, flavonoids and
polyphenols were important for liquor color. The fresh leaves and green teas had higher amounts of chlo-
rophylls and flavonoids, and the liquor color was more brightly green,and as the contents of flavonoids in-
creased, the yellowness and brightness of liquor color increased. The fresh leaves and green teas had

higher amounts of polyphenols,and the liquor color was more instable.
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