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Study On the Classification Standard of Purple Tea Shoot
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Abstract; The depth of purple color of the purple shoots of different tea varieties is different. The estab-
lishment of a classifying standard of purple tea stoots would provide an useful reference for the further re-
search. The method of combination of eye-sightings, color measuring by equipment and the content anal-
ysis of anthocyanidin was used for the first time to study the standard used to classify the degrees of pur-
ple tea shoots. The results showed that the depth of purple of tea shoot was closely related with the meas-
urements of color @, b and L and the contents of anthocyanin of the shoots. According to the range of
measurements of color @, b and L and the content level of anthocyanin of the shoots, all purple tea
shoots were classified to 5 degrees, i.e. green shoot, light purple shoot, medium purple shoot, deep
purple shoot and extreme purple shoot and an initial purple shoots grading standard was established. This
standard might be a useful reference for the further study and the utilization of purple tea shoots.
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Tab. 1 The measurements of the color of different purple tea shoots
b i JEE A% sensory color a LLE A b B A L5EfE
varieties I | I I I II I I
=] A =
Akl A JEH S , 4445, ereen 40, green -50.2 -48.2 11.5 10.8 30.7 29.6
normal bud of variety A
2= U U b

fril 125 B BERE ~46.2 -442 9.6 82 28.4 271
Zhushan 12 light purple light purple

: b 2o
E,lli9809 &‘i%@ EP/T‘@' -43.5 -38.5 7.4 58 263 23.8
Zixuan 9809 lightpurple medium purple
=) B g 2 e e
AR AR e R ~40.9 -359 62 4.5 252 221
The pueple bud of variety A medium purple medium purple
w22 173 e R
3 ik REE -36.4 -33.7 50 1.3 225 20.9
Xiang’an 173 medium purple deep purple
L1 E NASES R b
LB T R R -30.7 =350 0.6 2.5 18.9 21.8
Hongyafoshou deep purple deep purple

S Rk sk
B3 REE reRa -29.8 -28.7 -1.3 -45 185 17.8
Shuyong 3 deep purple extreme purple

> Segize] Segizel
A % 9803 TERE A ~29.3 -27.0 -1.8 -6.0 18.2 16.6

Zixuan 9803

TE: 12007 4F4 7 19 H =k EZNERFSME; 1. 2007 455 7 8 H 3 WHEEMEMVIE. £2 H.
Notes: I : The average of the three repeats on April 19 , 2007; I : The average of the three repeats on May 8 , 2007, the

same as Tab. 2; a: degree of red/green; b: degree of yellow/ blue; L: brightness of the color.

extreme purple extreme purple

R2 TREBEEXMFHNEETRSE

Tab.2 The contents of anthocyanidin in tea shoots of different purple grades

; BHET T i
mn A .
o sensory color contents of anthocyanidin
varieties
I I I I
SRl A TE % 25 normal bud of variety A 25 {4, green 25 {f, green 3.70 4.75
71l 12 %5 Zhushan 12 HE A light purple LD light purple 5.20 6.45
A 1 9809Zixuan 9809 L light purple A28 4%, medium purple 7.95 10. 60
Sl A 224025 pueple bud of variety A Fp 2840, medium purple F 22 4%, medium purple 9.55 12.90
W% 173 Xiang’an 173 Hr 284 medium purple RE D deep purple 12.05 23. 65
21 253 F Hongyafoshou WA deep purple RE D deep purple 24.85 20. 65
Kk 3 5 Shuyong 3 RN, deep purple B f, extreme purple 27.15 39.70
4 1% 9803 Zixuan 9803 5220, extreme purple H7 25 4, extreme purple 32.60 48. 95

T EFRTEPAL EFRPA/g - 10mL 0. 1 mol/LEER, £3, £ 4 [Hik.
Notes: The unit of contents of anthocyanidin: unit of anthocyanidin / g + 10 mL 0. 1 mol/L hydrochloric acid, the same as

Tab. 3 and Tab. 4.
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Tab. 3 The Sensory color and the measurements of color and the contents of anthocyanidin

O JEE {475 sensory color a LLE AR b ¥ LR e
purple grades contents of anthocyanidin
0 444, green -50.2~ -48.2  11.5~10.8 30.7 ~29.6 3.70 ~4.75
1 264 light purple -43.5~ -46.2 7.4~9.6 26.3 ~28.4 5.20 ~7.95
2 12244 medium purple -35.9~ -40.9 4.5~6.2 22.1~25.2 9.55~12.90
3 WE {4 deep purple -29.8~ -35.0 -1.3~1.3 18.5~21.8 20.65 ~27. 15
4 Fi {8 extreme purple -27.0~ -29.3 -6.0~ -1.8 16.6 ~18.2 32.60 ~48.95
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Tab. 4  The classification standard of purple tea shoots

R Yy T (7
contents O?a:fcjafdin (CA) s AREE PREAE L& piﬁjﬁes Sf;:lsoEry@;?llor
<5.0 < -47.2 =10.3 =29.0 0 £{f, green

5.0 <CA<S8.7 -47.2<a< -42.2 10.3>b=6.8 29.0>L=25.7 1 A light purple

8.7<CA<16.8 —42.2<a< =355 6.8>b=2.9 25.7>L=22.0 2 H1 4648, medium purple

16.8 <CA<29.8 -35.5<a<-29.5 2.9>b=-1.2 22.0>L=18.4 3 VR A5, deep purple

>29.8 > -29.5 <-1.2 <18.4 4 S22 {4, extreme purple
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BIE: (ROl R524) 2007 4R55 1 RIZ CFERABFZRIA DNA (3B i) — X
SRR AU P T 2244 Eriosoma langerum 38T 1ER Eriosoma lanigerum,





