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Distribution Characteristics of Free Amino Acids in Large-leaved Tea in Winter and Spring
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Abstract; Collected from Fengshan Town, Luodang Town and Dasi Town in Fengqing County in spring and winter were classified
according to fresh sweet, sour bitter and tasteless to determine the contents of FAA constituent by amino acid analyzer. The results
showed that the types and concentrations of FAA in spring tea were much higher than those in winter tea. There were 27, 25 and 27
types of FAA were detected in spring tea from Fengshan town, Luodang town and Dasi town, respectively. However, there were 21, 23
and 23 types of FAA were detected in winter tea, respectively. Based on Total free amino acids (TFAA) , the concentrations in spring
tea were 4. 54, 2. 62 and 4. 40 times respectively as much as that in winter tea. The concentrations of sour bitter and fresh sweet amino
acids in spring tea were 5 and 2 times respectively in winter tea. However, the concentrations of tasteless amino acids had no significant
difference between spring and winter. It’s indicated that the season is main reason for the concentrations of sour, bitter, fresh and sweet
amino acids in tea. Overall, the proportion of fresh sweet amino acids in winter and spring tea was the highest, accounted for more than
56% of TFAA. The proportion of fresh sweet and tasteless amino acids in winter tea was higher than that in spring tea, while the
proportion of sour bitter amino acids was the opposite.
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e BT R R (KR (Thea) . 75 &AM
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TSR (MR (Cys) . AR (Trp) . #ia
M (Lys). y-&H& TR (Gaba) . WARRZAMR (Phs-
er) . BEMRCENE (Pea) . o ZHED R (AAAA),
a ZIETHR (Aaba), B AR TER (B-Aiba)).
2.1 A, AXeH P RARAS Ty HIE

X 75 B IV T RUE B UL 98 S BRI
F LGP, APIERE R FAA BOFR R B
PEATIAE , JRRIE SBT3 1 2.

x1 & ZREFMPRERNSE mg/g
UL KUl B R3S

Thea 18.329 +0. 649 4.364 0. 047 19.599 +0. 675 8.412 0. 101 17.555 0. 204 5.443 £0. 134
Thr 0. 487 0. 010 0. 140 £0. 006 0.518 0. 027 0.227 0. 012 0.614 £0. 029 0. 118 £0. 004
Ser 1. 827 £0. 087 0. 349 £0. 007 0. 880 +0. 030 0.611 +0. 024 2.067 £0. 037 0.252 £0.017
Gly 0. 040 +0. 003 0.019 +0. 001 0.033 0. 001 0. 043 +0. 002 0. 056 +0. 003 0.024 +0. 001
Ala 0.577 0. 040 0.562 +0.014 0.510 0. 024 0.943 +0. 027 0.599 +0. 040 0.434 +0.015
Asp 0.595 +0. 022 0.319 +0.011 1. 108 +0. 047 0.311 +0.013 0.784 +0.011 0. 175 0. 005
Gln 0. 436 =0. 006 0. 118 £0. 004 1. 065 +0. 053 0.555 +£0.014 1. 131 +0. 036 0.238 £0.010
Pro 0.541 0. 017 0. 091 £0. 002 0.891 0. 051 0.197 0. 009 0.862 +0.011 0. 090 0. 004
Val 0.988 +0. 055 0. 166 +0. 003 1. 024 £0. 007 0.221 +0. 004 1.102 0. 036 0. 144 £0. 008
His 0.277 0. 009 0.256 +0. 008 0.072 +0. 002 0.399 +0. 008 0. 038 +0. 002
Ile 0. 546 +0. 029 0. 075 £0. 003 0. 605 +0. 008 0.115 0. 004 0. 655 +0. 021 0. 060 +0. 003
Leu 0.374 0. 014 0. 062 +0. 003 0.534 +0.014 0. 097 +0. 003 0.533 +0. 024 0.075 0. 002
Arg 1. 846 0. 046 0.314 +0. 009 0. 559 +0. 003 0.247 +0. 009 1.283 +0.013 0. 189 +0. 009
Phe 2.827 £0. 099 0. 103 £0. 004 4. 440 £0. 083 0.236 =0. 005 3.344 0. 106 0.224 £0. 008
Tyr 0. 477 0. 022 0. 099 0. 005 0.877 0. 010 0. 118 0. 004 0. 660 +0. 014 0. 150 £0. 003
Asn 7.277 £0. 274 0. 129 £0. 004 3.351 £0. 004 0.292 +0.010 7.991 £0. 185 0. 045 £0. 003
Glu 1. 121 £0. 027 1.285 +0. 033 0.897 +£0. 008 0.940 +0. 031 1.766 +0.093 1. 543 +0. 026
B-ala 0. 110 0. 003 0. 099 +0. 004 0. 033 +0. 002 0. 117 0. 002 0. 027 +0. 001
Cys 0.239 +0.013 0.028 +0. 002 0.211 +0.013 0.259 +0. 011 -

Trp 0.373 0. 020 0.424 £0.019 0. 045 =0. 002 0. 357 £0. 008 -

Lys 0.461 +0. 030 0. 176 £0. 004 0.570 =0. 037 0. 169 +0. 004 0. 642 +0. 020 0.099 0. 004
Gaba 0.313 +0.016 0.333 £0. 007 0.547 0. 041 0.944 +0. 025 0.561 +0. 020 0. 431 £0. 009
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Phser 0.415 £0. 027 0. 158 £0. 003 0.225 +£0. 007 0. 120 £0. 006 0. 334 £0. 005 0.110 £0. 003
Pea 0.061 £0. 004 0. 088 +0. 003 0.061 +£0.003 0. 063 £0. 004 0. 100 £0. 006 0.071 £0. 004
AAAA 0.191 £0.012 0. 174 £0. 006
Aaba 0. 036 +0. 002 y 0. 037 £0. 002 .
B-Aiba 0.012 £0. 001 - 0.011 £0.001 - 0.041 £0. 001 0.021 £0. 001
TFAA 40.776 £1. 537 8.978 £0. 175 39.295 +1.178 15.011 0. 317 44. 021 £0. 950 10. 001 £0. 276
W “-7 FIRAKKLN; TFAA S RUiF S AR (AR E AL 2 )

FAA Sy Mr 45 2R 3R W, 1 B A 2% Bl 9 A 2
TFAA & & 22 % AW W, & & /£ 39.295 ~

44.021 mg/g Z [8], & TFAA & RIgA %5+,

B BRI SEER (15,011 mg/g) , FefRAYZRULIAE

(8.978 mg/g). A ARFAAEAH TFAA (135 it
TR, RN, 5K 2 1 F R+
TFAA W& & SRR 4.54, 2.62, 4.40 4%,
RIS 2R TRAA B985 58 R0 I35

(R EERSE, RN, IKSEBAIR S £ 5%
b, ARG 27 25 127 Ff FAA, &%

SEMRZm, (HH 2 HLEE M RS, e T A X
A FAA WAF R 28 1 52 i ML A R — 2B IR A
5%
2.2 A, AWFBARARESZT A

P IR FAA FEAS0 v SEEE R IR T, B2 E
RPEETIR IR . B TR 2 SE 1R A Tk 2 L 1R
MIERGEF . ATl 2R rp A DR 2 S R 1 22 57 T 4%
oy, HEERNER 2 k3 PR,

®2 &, BEFMPURSERNILE (5/%)

FRES R (F/%) WA

R E SR
HAT I 21, 23 123 Bl FAA, RWIZFIXA R LEas A
4 PAN IRAFFRRE LSO B R ot T > .
- . e N i 7.19 5.40 7.12
W), AR AL BB SR . T o e o »
TER PR RISt R FAA A7 R AT —
®3 B, EFMIEELREERI S %
N it e it K%
IR % 47 % 5% u% 4%
[EFHIIR 58.42 68. 25 65.22 76.73 56. 26 69. 18
TR 36.43 23.02 29.57 14.33 38.05 23.52
TC: 5.15 8.73 5.21 8.93 5.69 7.30

R B I e G R SRR 1 A LU 4
R, HEEFERW RS, Rl
B WA £ 3 AR, BRSPS R
FIEIR 1 | ) 7.19, 5.40, 7.12 f%,
PEBIZEA X2 FAA 19 52 0 3 352 55 19 18 R 42 ik
MR, HUREFIRE SR, BRANLEDN
2 ~ A EARPR TR SRR, (HAF 5, 1
ISR AR 2, TR AR W A/ A AU
153, fubn] UL, 2B 2S5 A i v R v A o ff
IR s o T I el 257 ST R EDU PN
- B IR BRI, ASBFE AN R R A
HR TR SR AE TRAA thi LA T H o, 45
LETER3 ZH.

THEZEREN, F. KXWERM kst

E -
B

B/
)

PR 7 et , AT A7 TFAA 1 L A7) 533 76 56. 26%
M168.25% LA Iy i Hede fIG 0 2 o vk & SE e, H
B AR IR LR T (5 TFAA 11 He 3] 5y
BILE 5. 15% F17.30% LA b 4525 Bl A 5% vp e it ok
SILTRFTCR LR T 5 LL Y = AR R
PRSI, AR TR ik, &Xa]
AESE . AT IR v R S LR 11 LU 5 T ok
JAEMA R (F£2). RN, XIFARERALSE
MR MEERIE T RS, b b, RISz AR
ZRRNEW, WILRER. REMEY RS
P R R
2.3 A, ABEFRARGEENHHIE
A FAA 41500 B 85 SRR, fERAT,
Thea 75 4% %7 I HES P . w (185640 =



32 ENEESTES T

2021 46 H

19. 599 mg/g >w( KL ) =18.329 mg/g > w( K
%) =17.555 mg/g, ZE5ANR; HAELS TR
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