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Research advance on “three green” characteristics of green tea

GUO Li"?, LAI Ling-ling’, QU Yan-qin®>, LIN Zhi'* , GUO Ya-ling’"

1( Tea Research Institute, Chinese Academy of Agricultural Sciences, Hangzhou 310008, China)
2(College of Horticuliure, Fujian Agriculture and Forestry University, Fuzhou 350002, China)

ABSTRACT Pigments are the basis of " Three Green" characteristics of green tea, but their components in dry tea,
tee liquor and leaf bottom are quite different. This paper introduces the composition, content of fat-soluble pigments
and water-soluble pigments and their changes in the processing, and pointed out that fixation and drying is the key
processes in protecting the color; different analytical method such as Spectrophotometer, Thin Layer Chromatography
method (TLC), and High Performance Liquid Chromategraphy ( HPLC) in determining the pigment of green tea are
compared. The results show that Ultra Performance Liquid Chromatography (UPLC) is better. Traditional sensory e-
valuation has some deficiencies on color evaluation, and modern method on tea color judgements were summarized.
The conclusion is that pigments study in green tea should use advanced scientific instruments and a high separation of
tea component analysis method should be established in order to identify the unknown and their interaction effects to
improve the chemical evaluation system in green tea color evaluation.

Key words green tea; color; lipid solubility pigments; water solubility pigments; sensory evaluation
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