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Effect of Mineral Elements on Fresh and Sweet Amino Acid Contents

in Largeleaf Tea Leaves
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Abstract: The contents of mineral elements and amino acids in summer tea were determined by ICP-OES method and amino acid

analyzer in five representative tea plantations in Fengging County, Yunnan. The results showed that the contents of mineral elements in

summer tea of different tea plantations varied greatly, including higher contents of Mg, Mn and Al, and lower contents of Fe, Zn and

Cu. The content of theanine in tea leaves was much higher than that of other fresh and sweet amino acids, and the content of theanine in

summer tea of different tea plantations ranged from 1.428 3 mg/kg to 5. 725 2 mg/kg, reaching as much as 4 times in difference.

Correlation analysis showed that the contents of Cu, Mg and Zn were positively correlated with theanine, aspartic acid and valine, but

the contents of Al, Fe and Mn were negatively correlated with theanine, valine and vy aminobutyric acid. There were statistical

significance between the content of Al and valine with Mn and threonine alanine, among which the correlation coefficients were

-0.895, -0.909 and -0.903, respectively.
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WL E g/ (mg - kg™")

SR
Al Cu Fe Mg Mn Zn
R4 216.90 9.52 39.57 2 591. 00 313.00 20. 11
WA 214.20 12. 61 54. 68 2 842.00 395. 10 27.37
KEFZ 406. 50 8.77 49. 86 1 987. 00 143. 40 20.73
AL 390. 60 12.37 67.23 2 285.00 760. 10 26. 10
Pttt 174. 60 13. 86 71.24 2 288.00 201. 00 29. 86
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JULBE 20641  0.1456  0.7408 - 0.3000  0.2640  0.0107  0.2300  0.7394  0.1023
WL 57252 01683  0.3221 0.3497  0.4771  0.0922 - 0.4873  0.1918
KHL 20517 01901 0.5880 - 0.4738  0.3002  0.1600 - 0.2563  0.1627
SARL 14283 0.0448  0.2308 - 0.2342  0.2161  0.0387 - 0.2542  0.0623
BB 17277 01463 0.6115 - 0.4054  0.3667  0.1008 - 0.6138  0.089 4
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ZenT BEFITR EEMR SAR R EL(R)

VIR Temm pAm | mmm | AR KCRm  GEWK WM | WAM  yEETH
Al -0.361 -0.290 -0.364 -0.010 -0.582 0.273 -0.326 -0.895" -0.058
Cu 0.192 -0.381 -0.477 -0.284 0.410 -0.108 -0.490 0.118 -0.265
Fe -0.202 -0.489 -0.506 -0.117 0.070 0. 161 -0.734 -0.303 -0.427
Mg 0.752 0. 043 -0.181 -0.434 0.556 -0.506 0.329 0. 553 0.296
Mn -0.045 -0.909 " -0.782 -0.903 " -0.372 -0.5%4 -0.114 -0.358 —-0.463
Zn 0.227 -0.262 -0.476 -0.118 0.491 0.083 -0.620 0.027 -0.149
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