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Correlation analysis between chemical composition and quality
characteristics of Puer ripe tea
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Abstract; The correlation between eleven chemical composition and
sensory properties of fifty Puer ripe tea was studied. The data analyses
with principal component analysis (PCA) and partial least squares-dis-
criminant analysis (PLS-DA). The results showed that quality character-
istics were positively related with water extract, total sugar, tea polysac-
charides, tea polyphenol, amino acid and tea pigment; negatively related
with water content, total ash, pH, crude fiber and caffeine.
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Figure 1  The content of chemical composition
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Figure 2 The results of pH value
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Figure 3 The results of sensory evaluation
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Table 1 The eigenvalue and cumulative variance
contribution rate of PCA
F s FRAEE TSR/ Bt ERIRE/ X
1 4.460 40.547 40.547
2 1.702 15.471 56.018
3 1.180 10.725 66.743
4 1.071 9.740 76.483
5 1.007 9.158 85.642
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Table 2 The score coefficient matrix of PCA
- E s
1 2 3 4 5

KA (X)) 0.190  0.100  —0.049 0.282 —0.010
KR (X2) —0.171 —0.028 —0.199 —0.345 —0.098
B 5Y (X)) 0.084  0.092 0.396 —0.665 0.071
SO (X)) —0.152  0.268 0.190 0.378 0.032
¥4 106D —0.037 —0.458 0.181 0.310 0.136
HZW (XD —0.203  0.027 0.098 0.097 0.057
HHR (X)) —0.128  0.426 0.076 0.016 0.247
Z % (Xy) 0.081 —0.092 0.078 —0.034 0.874
pH {8 (X,) 0.190  0.056 —0.011 0.033 —0.264
HLEF 2 (X10) 0.128  0.201 0.486  0.200 —0.093
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Figure 4 The results of PLS-DA
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Figure 6 The results of correlation analysis
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