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Fig. 1. Effect of shading treatment on the chlorophyll contents
~ of tea leaves, summer tea (A), 2nd summer tea (B),
Check( EX5fNl ), 40 % shade ( Bl ) , 60% Shade
( 1:::1),80 ‘shade ( wemm ) .
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Fig, 2. Effect of' shadmg treatment on the soluble contents of tea leaves ; summer
tea (A), 2nd summer tea (B), check( EIX¥ ), 40"/ shade ( E==3 ) , 60/
shade ( 11 ) , 0% shade ( NN ) .

L] s g we Er Ok B Ok BB AR B W Ny W B O @ =
- L B N N N

TTE Mo 12 Chin—Shin Da Pung

Varleties
= ﬁﬁmﬂﬁi%%ﬂlﬂ%%ié’if{%ﬂ .
‘A -} 3 B XAl
s %st S 40 % & EE
— % I & B | 80.% Mt ik BE

Flg 3. Effect of shadlng treatment on the catechin contents of tea leaves; summer
tea (A), 2nd summer ted (B), check( ) 5 40% shade( -) , 60 %
shade ( 1 ) , 80 % shade ( - ) .
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Fig. 4. Effect of shading treatment on the total nitogen contents of tea leaves;

summer tea (A), 2nd summer ted (B), check ( ) , 40 % shade ( ‘oo
, 60 % shade ( L= ) , 80 % shade( WM ) .
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Fig. 5. Effect of shadmg treatment on the carfﬂeine contents of tea leaves ; summer

| tea(A), 2nd summer ted(B), check( | e ) ,_40/ shade( [Eeeeey ) , 60"’/
shade( —| ), 80% shade( —)
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Fig. 6. Effect of shading treatment on the free total amino acid contents of tea
leaves ; summer tea (A), 2nd summer ted (B), check( EITD) ) - 40 % shade
( e ), 60% shade( 1 ), 80% shade( —— )
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Table 1. Effect of shading degrees of treatment on the quality of pouchong tea from

fresh leaves of T.T.E No.12 . (score )

¥ OR & % X & & % % E & #

Aopearanoe Colour Colour of Flavour = Infused Total
liquor - and taste leaves quallty

sum- __2nd sum- 2nd sum- __Zn_d sum- 2nd sum- 2nd sum- 2_nd
mer sSum- mer Sum- mer Sum- MEer Sum- mer sum- mer sum-|

- mer mer mer | -mer mer mer
. tea tea tea tea tea tea tea tea tea tea tea tea
' ¥ MBCheck | 14.8 14.8 15 0 15.a 15.3 14.5 2;1.3_ 20.5 7.3 6.0 73.7 71.3|

40% | 14.8 15.5 16.0 16.0 15.3 13.7 21.0 20.3 7.5 6.3 74.6 71.8
14.8 16.2 16.0 16.2 14.8 14.0 21.0 20.3 74 6.3 74.6 73.0

of shading

S
N
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Table 2. Effect of shaﬂim? degrees of treatment on the quallty of pouchong tea made
' from fresh leaves oﬁ Chin-Shin Da Pang. o 5}( score )

B %k B B e ® K & @

Colour Fla'imur Infused Totall |
of “liquer ~and teste  leaves quality

| -eason I */\HE! %/\Hﬁ! %rxﬂﬁl %;\HE':‘]E %,\EEE %,\HE

sum- 2nd sum- snd sum- 2nd sum- 2nd sum- snd sum- snd
mer sum- mer sum- mer sum~- mer - sum- mer Sum- mer sum-
_ mer mer | mer ~ mer - . mer | mer
of shading tea tea tea tea tea tea tea tea tea tea tea tea
13.5 13.5 13.5 13.5 14.5 14.0 19.0 20.0 6.0 6.5 66.5 67.5
13.8 13.5 14.0 13.5 14.5 13.8 19.2 19.5 6.2 6.5 67.7 66.8
14.0 13.5 14.0 13.3 14.2 14.0 19.0 19.3 6.4 6.5 67.6 66.6

14.2 13.5 14.2 14.5 14.5 13.5 19.2 18.5 6.4 6.7 68.5 65.7

1Ap pearaﬁ&' ~Colour

FZ= EEME?M%E&EE#Z&E%E%% ,
Table 3. Effect of shading degrees of treatment on the quall ty of pouchong tea made

'_ from fresh leaves of Chin-Shin Oolong. aC score )

B R & 8 & & B % K E & H

*;Appearance ~ Colour Colour Flavour  Infused  Total
of liquor and taste leaves o qualtty

[sum- 2nd sum- 2nd sum- ond sum- 2nd sum- 2nd sum- 2nd

D . |mer  sum- mer sum- mer sum- mer sSum- mer Sum- mer sum-
egree o | o mer mer mer | mer .. mer ' - mer

14.8 14.5 16.2 15.3 14.7 14.8 21.7 22.0 6.7 7.5 74.1 74.1
| 14.8 14,5 16.2 15.3 14.7 14.3 21.5 21.0 6.7 7.3 73.9 72.4
15,0 14.2 16.2 15.0 14.7 14,3 21.0 20.5 6.7 7.3 73.6 715

15.0 14.7 16.2 15.5 14.7 14.3 21.0 20.5 6.8 7.5 73.7 72.0
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EFFECT OF SHADING TREATMENT ON GHEMICAL COMPONENTS OF TEA

Ying-Ling Chenj '

Various degree of 12-day shading treatment effected the chemical components of
T.T.E. No. 12 and Chin-Shin Da Pung tea evidently. It was shown that contains nitro-
genous -compeunds including total nitrogen, total amino acids and caffeine would be
increased prominently. The shading treated tea shoots, the higher the degree of shading,
the more the contents of nitrogenous compount would result, but the catechins and
soluble solids content would re$ult conversely. | ' _

| Tho_ugh the ading treatment, the quality of pou-chong tea made from fresh
leaves of T.T.E. No. 12 was shown to be improved and the suitable degree of shading
treatment be 80% and 60%. The effect of shading treatment on the chemical composi-
tions and quality of Chin-Shin Da Pung and Chin-Shin Oolong remains to be studied.

Key words: Shading degrep, catechins, soluble solids, total nitrogen
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