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Table 1. Monthly rainfall, air temperature and relative humidity during experimental period in
the eastern tea district of Taiwan.

Rainfall Air temperature(°C) Relative humidity
Month
(mm) Min. Max. Mean (%)
1 71 13.4 19.7 16.3 84.17
2 162.5 13.3 19.8 16. 4 85.4
3 22.5 17.5 25.2 21.3 84.5
4 134.5 19.5 25.3 22.4 85.9
5 49.5 21.1 27.9 24.4 82.1
6 60.0 23.7 31.9 27.17 82.0
7 49.5 24.1 34.4 28.17 77.4
8 446.5 13.7 32.7 27.9 81.4
9 302.0 23.2 31.3 26.9 83.3
10 11.5 19.4 27.9 23.3 75.5
11 14.0 16.0 24.9 19.3 74.3
12 11.0 16.4 25.1 20.0 77.3
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Table 2. Comparison on the plucking date , shoot development and yield among different seasons.

Variety Season Plucking Shoot Unfolding Yield
date length(cm) leaf numler (g/bush)

TTES NO.17 Early spring Mar. 5 11.2 5.2 150
Spring Apr. 24 14.7 5.6 164

Summer Jun. 25 11.5 5.4 200

Autumn Sep. 23 10.6 5.0 154

Winter Nov. 14 9.4 5.7 140

Late Winter Jan. 8 8.3 4.5 136

TTES NO.12 Early spring Mar. 16 10.4 4.1 102
Spring May 1 17. 4 5.3 112

Summer Jun. 2 13.5 5.0 140

Autumn Sep. 30 10.4 5.2 120

Winter Nov. 20 9.2 4.9 80

Late Winter Jan. 27 7.7 3.5 72

Chinshin Early spring Mar. 23 10.6 3.9 84
Dapang Spring May 3 18.2 5.2 92
Summer Jun. 10 16. 4 4.8 106

Autumn Oct. 7 .2 5.0 62

Winter Nov. 28 .5 5.0 36

Late Winter Jan. 30 .8 3.2 22

Chinshin Early spring Apr.2 .7 4.1 62
Oolong Spring May 10 18.5 4.8 86
Summer Jun. 16 13.5 5.0 102

Autumn Oct. 14 .6 5.2 70

Winter Dec. 3 .0 5.0 28

Late Winter Feb. 4 2.7 2.6 12

HORRAFREESTHEZ FTERSS » HE% > FESTHRERSEEET10~80% » HEEH
SERNKEREDEH  c RRXRESEUERRR ~ BARZ » UREFIERE | ERAR
RESERRERES  ERENEEWERS > RABREESEHR -

ARHBEESEUERRARRE - REERRERRE » LEXGEREK ; 2FEXFEHUE
DEESEES  SEREEFTOAARS » ZELHAAESR » HTAMEES R TR ER
AREZAERITHRES °

MRS ESTHE » LERXSERS - EARZMBREAREERRE  HFORHEENE
KEBRE » BRAEMKERS » MEBEEBELESERE  RERUERITREERS > 56X 17
EREHEODAORZME O EERES ERE o MUERAF®R BN » BRZBEFSEGRE
MG P ER KSR c FETRESHECERSWFERE > ERERTERER &
EUE—{bLERSEESERTE ©
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Table 3. Comparison on the quality of tea among seasons and varieties
Variety Season Appearance Color Liquor Flavour Total
(10%) (10%)  color(20%)  (60%) (100%)
TTES No.17 Early spring 7.0 6.5 14.0 34.5 62.0
Spring 7.2 6.5 14.0 32.5 60.2
Summer 6.8 6.2 13.5 30.9 57.4
Autumn 7.0 6.2 13.8 31.0 58.0
Winter 7.0 6.7 14.2 32.7 60. 6
Late winter 7.0 6.8 14.2 32.4 60. 4
TTES NO.12 Early spring 7.5 7.0 15.0 40.0 69.5
Spring 7.5 7.0 15.0 40.5 70.0
Summer 7.2 6.6 14.8 37.0 65.6
Autumn 7.4 7.0 15.0 38.2 67.6
Winter 7.8 7.2 16.0 41.5 72.5
Late winter 7.8 7.5 16.0 40.2 71.5
Chinshin Early spring 7.5 7.5 16.0 42.0 73.0
Oolong Spring 7.5 7.5 15.7 40. 6 71.3
Summer 7.0 6.5 14.5 35.6 63.6
Autumn 7.0 6.7 14.6 35.8 64.1
Winter 7.2 7.0 15.0 39.6 68.8
Late winter 7.5 7.2 15.5 40.2 70. 4
Chinshin Early spring 7.0 7.0 16.0 38. 4 68.4
Dapang Spring 7.0 7.0 16.0 39.2 69.2
Summer 6.8 6.6 14.5 36.0 63.9
Autumn 7.0 7.0 16.0 38.6 68.6
Winter 7.0 7.0 16.0 38.0 68.0
Late winter 6.8 7.0 15.8 37.5 67.1
x4, FEHESERNFLESERBZ (%)

Table 4. Analysis on the coefficiency of variance of the tea quality among seasons. (%)

Variety Appearance Color Liquor Flavour Total
color
TTES NO. 17 2.58 1.62 2.06 4.12 3.62
TTES NO. 12 2.14 1.42 1.12 7.26 6.48
Chinshin 2.08 1.02 1.68 7. 46 6.22
Dapang
Chinshin 1.64 1.28 2.12 12. 14 9.26

Oolong
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Table 5. Chemical composition of different season and varieties of tea shoot (two leaves & one bud)

Soluble Soluble Amino
Variety Season solid Catechins sugars acids Caffeine
(%DW)  (mg/gDW)  (mg/gDW) (mg/gDW) (% DW)
TTES No.17 Early spring 30.6 65.6 22.8 10.6 2.93
Spring 40.9 79.0 23.1 13.2 3.48
Summer 40.3 71.2 20.2 12. 6 3.68
Autumn 36.2 74.2 22.6 11.8 3.27
Winter 33.3 73.6 30.9 11.6 3.02
Late winter 31.5 62.8 25.9 10.2 2. 86
TTES No.12 Early spring 27.2 43.9 37.4 11.8 2.46
Spring 41.2 61.2 32.5 15. 8 3.12
Summer 41.6 62.8 30.8 12.6 3.45
Autumn 33.6 63.2 31.4 12.2 2.52
Winter 32.0 58.9 33.5 11.8 2.84
Late winter 29.0 40.2 39.5 11.4 2.72
Chinshin Early spring 29.4 52.0 39.2 10. 8 2.12
Dapang Spring 34.0 61.8 29.3 15. 4 3.02
Summer 36.8 63.2 26.2 13.8 3.64
Autumn 34.2 62.0 28.4 12.6 2.92
Winter 30.5 55.6 33.5 11.6 2.62
Late winter 31.2 50.6 41.1 10. 8 2.40
Early spring 28.6 51.9 38.6 11.2 2.66
Chinshin Spring 38.8 70.7 25.3 17.8 2.83
Oolong Summer 38.2 72.6 23.6 14.2 2.90
Autumn 35.2 69.8 23.2 14. 6 2.85
Winter 33.8 52.5 43.3 12.8 2.72
Late winter 30.2 48.2 40.5 11.0 2. 66

M- TERHEEHEXFNRLEZXE

ROBRER - ENFEMEHEETELEDAER (88 /H) TRABREHEEF12
BEEOCRERRMECRE  BREENE O SEERRT WL E ER K% S E
5~ KBERMARE > BFS LI RBREERS | AP TERPREEFRFERE ~ K
BT - BUKERCFHR > #F s Lth#RBRREE | SR RBAIEEUFE LRERECHE
o MREMCEZRE/)  AHERBSRENELAPHEEERREA &K HREHEELEY
FE - LEER-XBRREERENFOSEELENZELEENEE -

HERFPEEEZHE OSHRELXITRGEERANRESR » MERRREEE B RS ERIE
RAGMERBERE » AERERELFRE TR - FRESKERE > LAERBRHFECER
MREFELHEFA - RRERAE | 54 ARBCEHRRHH AR 2NERLENEER
N BR UL ERRER » THREFLFERTEH  BR—RBHRNREHTOREETRLEWE
BIHLARLRBEKR » TERRBEGRGRG LZ2F REE -

v

RRXRELREBSERELZEHRAE LT
EZREMERTRGEZILE » DLFOSHEE40.60RE » BR1R254050 KF L ARF139.24
R > MERITHERSHRIE (R3) | ERFEREHRSEUT LEREE(12.8mg/g DW) 2EF »
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B 125%(11.8mg/g DW) RZ » MLAF LAIT R AR 1755 (11.6mg/g DW) & B#(E » 8 — T
HEKE  HHENEOERCFTFORERAR R EMERS BEEHS c AXHEARZHSEDL
G7k175%(73.6mg/g DW) & » B 125%(58.9mg/g DW) K & /(» K17 (55.6mg/gDW)RZ » Tid L
FE(52.59mg/g DW) B E&K » RHEBHRGE Z — B/ o

FEU LR  FEEFRESE(LERIMNEEERR  PERFREEE L FTEEE
FaEEBLRBRS oM THEBBEELEERBE RGBT 2 E KR o

Ko TRBEHPEEHBELRURGECEE
Table 6. Effect on the quality of tea by the different degree of shaking

Variety Season  Degree of Appearance Color Liquor Flavour Total
Shaking (10%) (10%)  color(20%)  (60%) (100%)
Chinshin Spring  Light 7.8 7.0 16.0 42.0 72.8
Oolong Natural(CK) 7.8 7.0 15.0 40.0 69.8
Heavy 7.8 7.0 14.5 37.0 66. 3
TTES No.12 Spring  Light 7.5 7.0 15.5 40.6 70.6
Natural(CK) 7.5 7.0 15.0 40.5 70.0
Heavy 7.5 7.0 14.5 39.5 68.5
Chinshin Winter  Light 8.2 7.5 16.0 41.0 72.17
Oolong Natural(CK) 8.2 7.5 16.0 42.5 74.2
Heavy 8.2 7.5 16.0 43.5 75.2
TTES No.12 Winter Light 7.8 7.5 16.0 40.0 71.3
Natural(CK) 7.8 7.5 16.0 40.2 71.5
Heavy 7.8 7.5 16.0 40.5 71.8

2E R

AGEHE ~ BREE ~ BRA A © 1994 o SRERZRIOIARF I - (RIS EMEBEREFEECEE o
BERER TR REI13 1 9-26

CBOKE ~ B S BRANEE © 1990 ° FREFEEER B HE L E E LB R Z BRI RSN o &
IR TR | 79-97 °

. Bokuchava, M. A. and Skobeleva, N.I. 1969. The chemistry and biochemistry of tea and tea

manufacture. Advances in Food Research 17 : 215-229.

- Nakagawa, M. and Ishima, N. 1971. Evaluation of green tea liquor. Study of Tea 41 . 41-44.

5. Sarkar, S.K. and Howarth, R.S. 1976. Specificity of the vanillin in test for flavanols. J. Agric. Food

Chem. 24 : 317-320.
. Tanton, T.W. 1979. Some factors limiting yields of tea (Camellia sinensis L.) Expt. Agric. 15 . 187
-199.



186 BRESIN T eHET

The Seasonal Character and Improvement on the
Quality of Tea in the Eastern Tea District

Kuo-Renn Chen

Taiwan Tea Experiment Station
Taitung, Taiwan, R.O.C

Abstract

The quality on the aroma and taste of pauchong tea made by Chinshin Oolong was the best,
TTES No. 12 was better and TTES No. 17 was worse in the early spring and spring seasons, the pauchong
tea of TTES No. 12 was the best in the winter season.

Soluble solid content of spring tea was highest, summer tea was higher and fall, winter and early
spring tea were lower. This results showed that the taste of early spring and late winter tea were thin
in the eastern tea district. According to the content of caffeine, those of summer tea made by TTES No.
17 was highest, TTES No. 12 was higher, and early spring tea made by Chinsin Dapang was lower. The
content of amino acid was highest in the spring season, was higher in the summer season, and was lower
in the early spring and late winter seasons.

During the late spring and summer seasons in the eastern tea district, the litter taste of pauchong
tea was heavy. It is recommended that heavy withering and light shaking were adoptable to decrease the
litter taste and improved the quedity of tea.

Key words : early spring, late winter, chemical composition, the quality of tea
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