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Analysis of main taste substances and sensory evaluation of

Shuixian Wuyi rock tea narcissus in different years
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Abstract: [ Objective ] This study aimed to investigate the
correlation between taste substances and flavor presentation
intensity of Shuixian Wuyi rock tea from different storage years.
[Methods| The main taste substances, including tea polyphenols.,
flavonoids, free amino acids. soluble sugars, catechins and other

components, were detected in several years of Narcissus (2022,

2018, 2016, 2014, 2012, 2010, 2008, 2006 for storage 1, 3, 5,
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7,9, 11, 13, 15 years, respectively) by using chemical methods
and high-performance liquid chromatography, and the reasons for
the change of the two and their correlation were analyzed by
combining with the sensory evaluation of the electronic tongue.
[Results] With the increase of storage year, the contents of tea
polyphenols, soluble sugars, and catechins in Narcissus showed a
decreasing trend, the total flavonoids and free amino acids
showed an inconspicuous trend, and the contents of caffeine,
gallic acid, and theaflavin increased in general. Its freshness
showed an increasing trend, richness, bitterness, astringency,
and its aftertaste showed a decreasing trend, while the salty and
sweet tastes fluctuated up and down within a certain level.
[Conclusion ] EGCG of Shuixian in different years showed a
strong positive correlation with a bitter taste, astringent
aftertaste, and richness, while EGC showed a strong negative
correlation with sourness, TF, and astringency.
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1 FAERRRERZAUEERSTEE
Table 1 Content of main components of Shuixian in Wuyi rock tea in different years (n=3) mg/g
T 98 51 R / 4 KREB BETFm® Gy AR URR AR A P W
1 93.334+1.67  0.33£0.02  23.03+0.80 46.92+3.91 21.96+0.43  9.02+0.16  0.18+0.02
3 88.88+1.78  0.94+0.02  25.28+0.86 38.94+3.03 20.0140.06 11.51£0.06  0.1540.01
5 90.66+3.62  0.65+0.05 23.60+0.25 37.58+5.66 22.75+0.39  9.54+0.13  0.160.02
7 100.51£2.79 0.81+0.01 23.2840.61 40.2643.76  20.78+0.57 13.36740.40 0.12+0.01
9 78.1040.60  0.8740.05  24.38+0.66 40.630.49 19.0640.16 12.65+0.39  0.1340.01
11 88.0540.41  0.7140.03  23.24+3.94 34.43+0.62 20.0640.48 11.17£0.16  0.1440.01
13 97.16+0.87  0.87+0.18 22.87+0.32 41.05+5.39 20.0240.22 13.89+0.20  0.2040.01
15 81.5040.73  1.48+0.04 23.74+0.44 48.05+4.30 23.1040.18 11.19+0.08  0.2840.01
e 401 BR /45 C EC EGC EGCG ECG GCG
1 0.5940.03  2.21+0.10  9.49+0.45  23.2240.92  0.514£0.02  15.01£0.73
3 0.52-0.00 1.2540.17 4.924+0.06 17.30+0.21 0.76+0.02 9.34+0.64
5 0.45-+0.01 1.334+0.12 5.01+0.18 15.95+0.22 0.457+0.04 8.60+0.19
7 0.51£0.01 1.7140.04 5.98+0.25 15.52+0.81 0.60£0.02 9.994+0.25
9 0.454+0.00 1.67+0.08 6.2140.05  10.7940.49  0.97£0.03 7.0640.04
11 0.5440.01 1.52+0.21 5.7940.04 9.07+0.17  0.6240.03 9.1540.37
13 0.43+0.01 1.2740.09 5.38+0.37 9.474+0.54 0.427+0.06 8.97+0.59
15 0.48+0.01 0.67+0.01 2.26+0.06 11.85+0.22 0.97+0.11 7.184+0.39
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Table 2 Response values of E-tongue sensor of Shuixian in Wuyi rock tea in different years (n=23)

[lag: 310} R i 17 2845 W) o

PR /45 (LS LS HALN pr N L S RN VS 23N + 6 JE (IS
1 —34.382£0.00 11.15420.00 10.8020.00 4.4540.00 10.84=0.00 8.5540.00  6.2440.00 2.8840.00  5.274-0.00
3 —29.72£0.16 12.0120.06 9.89740.08 5.4840.09  9.68%0.03 7.5240.09 5.5940.14 —0.46=£0.13 6.30£0.22
5 —30.2620.17 10.4320.04 9.2140.09 5.7540.35  9.2540.07 7.5840.10 5.5340.05 —0.38£0.15 5.73£0.26
7 —30.19£0.13  9.8340.15 9.5840.04 6.74%0.30 10.87£0.03 8.1340.10 6.214-0.14 2.0440.04  5.634:0.22
9 —26.60£0.39  9.5940.06 9.9240.08 6.0040.29  8.24740.09 7.3340.12 5.4740.11 —2.03£0.19 6.07£0.18
11 —29.78£0.03  8.3240.17 10.5620.16 0.9940.12  9.4140.02 13.2840.01  6.3940.04 1.90£0.05 4.922£0.03
13 —29.01£0.05 8.1440.05 9.7940.20 1.0540.05 8.6940.22 12.8340.06 6.0940.13 1.56£0.08 3.99£0.11
15 —26.82£0.05 8.23%0.17 5.1340.30 1.0240.06  7.10£0.35 11.6540.10 4.8340.23 —1.04=£0.26 4.97£0.04
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Table 3 Correlation analysis between taste substances

and taste responses
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x4 OERYIRS RSN AR L R AL
Table 4 Correlation coefficient between taste substance

and taste response

B e 1 F o AR il
REW 0.057 0.642**  0.768* "  —0.318
H R —0.277  —0.255 —0.359 0.392
CIRAc —0.036  —0.395 —0.036 —0.218
BB E MR —0.004  —0.385 0.039 —0.128
WE TR 0.233 —0.451 —0.475" —0.230
EGC —0.176 0.747**  0.734"*  —0.024
A 0.300 0.198 0.057 —0.309
C 0.516 " 0.474% 0.721* —0.346
EC —0.133 0.432* 0.476 " —0.113
EGCG 0.082 0.811""  0.939" "  —0.190
ECG 0.233  —0.165 —0.100 —0.001
GCG 0.235 0.748" " 0.673" "  —0.238
Zm 0.292  —0.706** —0.376 —0.226

Eiztan iz ik FLS bl S SN SN 7S
e —0.597 " 0.126 0.373 0.122 0.697"
R 0.188 0.273  —0.083 0.216  —0.107
A TERE —0.048 0.018  —0.430* —0.109 —0.190
B AR —0.230 0.027  —0.591** —0.108 —0.108
WETR 0.672** —0.540" * —0.443  —0.324 —0.719*"*
EGC —0.865" " 0.392 0.755 0.235 0.786 "
WA 0.457*  —0.466* 0.011  —0.130  —0.102
C —0.519* " —0.084 0.106  —0.472*  0.375*
EC —0.782* " 0.327 0.535" % 0.103*  0.477*"
EGCG —0.898 0.285 0.587 0.036 0.857" *
ECG —0.020 0.029  —0.091 —0.417* —0.266
GCG —0.710**  0.169 0.761  —0.201 0.523" *
REH 0.482* —0.495* —0.939" —0.402 —0.669**

T Pearson %0 >0.8 8 <C0.8 "ARMAME;“ *»"F R P

0.05,% % % "FIR P<<0.01, BAGIH¥E X,

T Pearson R4 >0.8 2 <0.8 LR K« « "E R P<
0.05,% % % "FIix P<0.01, B GI¥E XL,

FEE AR, Hoh EGCG 5 3= & 8 A K 0.881, 456
PR S, TTAE N W W R TR EY R R Y
EGCG £ B =i i AR 6 ¥k, Je R i R Ay 0,939, W 7E
FEE R Y B EGCG J2& Bk it g ¥ . EGCG 2
A ep B g B LS B T AR v AR B R, U R
FA LKA B A R 19 EGCG & B A AR 2 HE J7 . T 0 bk
B4 5 EN R A JC M R B et L
5 gk

B FAE TR AL 2 A F w25 1 X 5 vk Y
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