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Correlation between the Astringency Value and the Content of Tea Polyphenols in Lu’an
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Abstract Lu’an Guapian is one of the top ten famous tea in China and a special variety of green tea. By
analyzing the the correlation between the astringency value and the content of tea polyphenols of Lu’an Guapian
tea soup in different brewing conditions the change rule of astringency value and conten of tea polyphenols
could be further grasped it provided the theoretical basis for the scientific brewing of Lu‘an Guapian tea soup.
The astringency value and the content of tea polyphenols of tea soup were measured by electronic tongue and
high performance liquid chromatography equipment. The data were analyzed the significance and the
correlation.The results showed that the influence of different brewing conditions on astringency value brewing
water quality >brewing water temperature >brewing time in which the influence of brewing water quality and
brewing water temperature on astringency value was extremely significant and the influence of brewing time on
astringency value was significant.The effect of different brewing conditions on the content of polyphenols
brewing water temperature >bhrewing water quality >brewing time in which the influence of brewing water
temperature on the content of tea polyphenols was significant.The content of tea polyphenols and astringency
value had a significant positive correlation p<0.01 .
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Fig.1 Standard curve of tea polyphenol content
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Table 1 The orthogonal results of astringency value in Lu"an

Guapian tea soup under different brewing conditions

A B /¢ C /min
1 1 1 100 14 21.32
2 1 2 90 36 22.57
3 1 3 80 25 17.90
4 2 1 3 29.64
5 2 2 2 27.35
6 2 3 1 22.21
7 3 1 2 23.64
8 3 2 1 21.50
9 3 3 3 20.74
K, 61.79 74.6 65.03 206.87
K, 79.2 71.42 68.89
Ks 65.88 60.85 72.95
k; 20.60 24.87 21.68 68.96
k, 26.40 23.81 22.96
Ks 21.96 20.28 24.32
R 5.80 4.58 2.64
A>B>C
1
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- 100 °C 6 min
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Table 2 Table of the significant effects of different brewing

conditions on the astringency value of Lu’an Guapian tea soup

F

0.003™
0.004 8™
0.015 7°

- 100 °C 6 min

Table 4 Table of the significant effects of different brewing
conditions on the main quality components of Lu"an Guapian tea

soup

o p<0.01  * p<0.05 .

2.2

Table 3 Table of orthogonal test results of tea polyphenols content

of Lu’an Guapian tea decoction in different brewing conditions

F
0.121 6
0.027
0.457 9
* p<0.05 .
4
2.3
5.
5

Table 5 Table of correlation analysis results of tea polyphenol

content and astringency value

B !/ C /

A C min me/ml.
1 1 1 100 14 2.855
2 1 2 90 36 2.584
3 1 3 80 25 2.089
4 2 1 3 3.382
5 2 2 2 2915
6 2 3 1 2.289
7 3 1 2 3.053
8 3 2 1 2.855
9 3 3 3 2.449
K, 7.528 9.29 7.999 24.47
K, 8.586 8.354 8.057
Ks 8.357 6.827 8.415
k, 2.51 3.10 2.67 8.16
k, 2.86 2.78 2.69
ks 2.79 2.28 2.81
R 0.35 0.82 0.14

B>A>C

1 0.810"
p 0.008
9 9
0.810™ 1
» 0.008
9 9
% p<0.01 .
5
p<0.01 .
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