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Analysis of Total Free Amino Acids in Tea from Pu’er and Lingcang Area

LIN Jiaxiong, CHUAN Xianglong, CHEN Chunyue,CAO Xinian, XU Manman, XIAO Han"

(Department of Chemical Science and Technology , Kunming University , Kunming, Yunnan, China 650214 )

Abstract ; Total free amino acids of 96 tea samples from Pu’er and Lingcang area were determined by national Standard methods to get the
diversity of the total amount in different samples. The statistical results showed that tea products from Pu’er contained more amino acids
(2.24 £1.19)% ,n =61) while tea products from Lingcang had lower but more stabilized amino acids(1.99 £0.95)% , n =35). None
statistical difference were shown in total free between green tea and black tea. Amino acids showed the significant differences between
Pu’er ripe tea and others, which suggested Long pile fermentation is the key factor for amino acids contents in tea.
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