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Regional discrimination of three kinds of tea by Isotope ratio analysis
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Abstract: The isotope ratio of five kinds of heavy metal elements in tea
samples from different areas was measured, and the variance, cluster and
discriminant analyses were undertaken using SAS (statistical analysis sys-
tem) software. The results showed that 2°°Pb/?°"Pb, %6Zn/%"Zn,
687Zn/%"Zn, "M Cd/1Cd, "2Cd/MCd, *Mg/? Mg 6 indexes existed
significant differences in the three regions (99% significant level).
The cluster analysis results of the six indexes showed that the cluste-
ring accuracy of samples form three regions as Guzhang (78.26%) ,
Shimen (94.44%) and Anhua (92.10%). The discriminant analysis
results showed that the discriminant accuracy of samples form three
regions , they were 86.96% , 94.44% and 97.37% respectively. Mo-
reover, these two methods of identification are consistent with each

other. Therefore, the otherness of isotope ratio combined with the
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cluster and discriminant analyses of SAS software could be used to i-
dentify the tea producing areas.
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Table 1 Determination and variance analysis of isotope ratio in tea
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Figure 2 Results of cluster analysis of sample individuals
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