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Investigation on Tea Polyphenol Contents in Different Seasons in Yunnan Province

CHEN Yuanyuan, QIAN Jing, LI Zhongcai, SHI Xiaojie , XIAO Han"

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

Abstract: Tea polyphenol is the main contribution factor for tea sensory evaluation. By using Folin-ciocalteu method, the tea polyphe-

nols contents of 177 tea purchased in market were analyzed. The results showed that in the average, polyphenols content in Yunnan tea

is higher than other products, and leads to the strong taste. Big differences of polyphenols contents in the samples call for more attention

to the quality control. Autumn tea showed significantly higher polyphenols content( P <0. 05) than that in spring tea, which means pro-

cessing approaches such as editing, fermentation, pile-fermentation could be used for adjusting contents and ratio of tea polyphenols in

order to improve its taste.
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