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Changes of chemical components of tea due to plucking season
during cultivation in greenhouse
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Table 1. Comparison of chemical components of the first plucking shoots among tea
varieties cultivated in greenhouse.

T-free
. T-nitrogen . Theanine Caffeine Catechin Ash Vitamin C
Varieties % amino % %) % (%) p
B gy P % 6) o) (mglg)
Fushun 6.263 4.262 2.312 3.652 10.333 12.457 75.839

Meiryoku 5.825 3.509 1.936 3.542 10.728 14.212 96.049
Okumidori 4.306 2.215 1.020 2.363 12.221 21709  203.439
Saemidori 5.601 3.184 1.700 3.328 11.513 15.343 116.332
Yabukita 6.138 3.678 2.046 3.824 11.925 11.545 50.709
Native tea 3.872 1.989 0.831 2.269 12.724 23.054  198.143
Mean 5.334 3.139 1.640 3.163 11.574 16.386  123.418

Table 2. Comparison of chemical components of the second plucking shoots among tea varieties
cultivated in greenhouse.

T-free
. T-nitrogen . Theanine Caffeine Catechin Ash Vitamin C
Varieties ‘7 amino o % o o /
N O € B O CONN )
Fushun 5.311 2.430 1.487 3.502 13.400 15.832 72.955

Meiryoku 5.224 2.593 1.180 2.902 12.057 17.843  187.173
Okumidori 5.339 2.549 1.551 3.534 13.438 15.373 56.379
Saemidori 5.601 3.184 1.700 3.328 11.513 15.343  126.332
Yabukita 5.054 2.958 1.221 2.741 12.180 16.720  225.516
Native tea 4.976 2.081 1.267 3.221 12.964 17.799  151.363
Mean 5.250 2.632 1.401 3.081 12.592 16.485 136.619
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Table 3. Comparison of chemical components of the third plucking shoots among tea
varieties cultivated in greenhouse.

T-free
- T-nitrogen . Theanine Caffeine Catechin Ash  Vitamin C
Varieties % amino % o 7 % /
e (O B (O N OB )
Fushun 5.603 2.943 1.221 3.431 13.342 14.423 167.091

Meiryoku 5.959 3.423 1.528 3.731 12.883 12476  131.200
Okumidori 5.381 2.492 1.175 3.641 13.857 14.453 154.244
Saemidori 5.696 3.296 1.454 3.188 11.997 14948  188.036
Yabukita 5.540 3.014 0.899 3.239 12.174 14982  144.118
Native tea 5.481 2.989 1.508 3.300 13.195 15.162 174974
Mean 5.610 3.026 1.297 3.421] 12.908 14407  159.943

Table 4. Contents of chemical components of old leaves and shoots in tea plants cultivated
in field.

T-free

. T-nitrogen . Theanine Caffeine Catechin Ash  Vitamin C

Varieties % amino o % %) % ]
B iaey P @ b (%) (mglg)

Shoots of

. 4.409 0.951 0.875 3.207 11.441 19.999 67.870
Meiryoku
Old leaves of

) 4278 1.256 0.491 1.477 8.538 23.983 333.237
Meiryoku
Shoots of

) 5.070 1.757 1.239 3.338 11.995 16.949 124.980
Native tea
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Figure 1. Differences of Total cateching due to plucking season in 6 tea varieties
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Figure 2. Differences of catechin-EGCg due to plucking season in 6 tea varieties
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