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Abstract: To screen tea cultivars suitable for tencha production in the area of Jiangsu, quality differences of seven tencha
varieties were compared through the detection of quality components, analysis of catechin quality index, and correlation analysis of
principal components. The results showed significant differences (£<0.05) in the content of quality components and catechin quality
index among seven tencha varieties produced from seven tea cultivars that underwent the same shading management and processing
conditions. Among the samples, the Maolu landrace exhibited the highest mass concentrations of proteins (31.74%), tea polyphenols
(14.10%), SDF (4.28%), total chlorophyll (4.89 mg-g "), chlorophyll b (2.82 mg-g "), vitamin C (5.72 mg-g "), and GA (2.32%) as
well as the highest CAI (15.69), whereas its IDF/SDF ratio was minimum (7.58). Principal component analysis showed that water
extract, soluble sugar, catechin components, vitamin C, SDF, and IDF were the characteristic components of tencha quality, reflecting
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the quality differences of tencha produced from different tea cultivars. The Maolu landrace had the highest comprehensive score

of 1.17, indicating the superior quality of tencha produced from the Maolu landrace in Jiangsu. This study provides a significant

theoretical basis for screening tea cultivars suitable for tencha production.
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Table 1 The content of conventional quality components of seven different varieties of tencha
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Table 2 The content of catechins components of seven different varieties of tencha
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Table 3 The analysis of catechins quality coefficient of seven different varieties of tencha
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Table 4 Characteristic values and contribution rates of

principal components

ke 4 IE/E
ER
BHAEE FETERE/ % BRFT ETRE/%
F—E s 7171 32.595 32.595
FoERAE 5.084 23.111 55.706
F=ZERH 3.562 16.192 71.897
e 1.859 8.451 80.349
BRERS 1324 6.019 86.367

x5 7TNAEMIREEERBR S BTS2 W 2 b
Table 5 The principal component analysis load matrix of main

quality components of seven different varieties of tencha

) i RS T RIESE
e 5 R ARG

1 2 3 4 5
X, KiZ s 4 0.860 -0.169 0.135 -0.215 -0.319
X, HBREALBREE -0.012 0.765 -0.025 0.544 -0.141
X, whedE B 0.225 -0.468 0.571 0.597 0.104
X, R5Ey -0.231 -0.319 0.593 -0.420 0.173

X, THMAE 0848 0.100 0.042 -0.017 —0.204
X "tk a 0.750 0.199 0390 0271 0.105
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Table 6 The comprehensive scores of seven different
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