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Fig.1. The viability rate for 6 cultivars planted after one year.
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% 1. TEME=EEFHEE - BEEER
Table 1. Comparison on the tea tree height & width for 6 varieties planted
after 3 years.

& (a5) BE (2o5a)
#H#0O0B#% (Chinsin Oolong) 52.6 54.2
HHE (Vuyi) 62.1 54 .7
# # T (Tekuanyin) 47 .0 47.1
HFE+ =% (TTES No. 12) 73.1 63.8
HZE+=5% ( TTES No. 13) 79.9 59.6
%+ A% ( TTES No. 16) 67.7 48 .3

[EER
£ BREEEAR S » RISEERIIMREEHESN | DRERFHEE0XEAREFH |
HbAR+ARBEFHREOE_ANAE » HABERTZHRBEFHNE_A+7< > aft=
SEUSSEMIE— A AE s REWFHE_A -+ 2H > HORHEABRERT 25 WA -
WE=ZA+=BX AHER °
PHpHTE R T & :
ARB & AR TSEL TR - DB HE O SEREYE - AL BHTE
B BEAF T+ OREAK T ERZHIERES - HXRRR » BAREFRAA - HE
FCREERE LRERYD > ETREENIIRER_H2E -

J

# 2. BERRETREHERR

Table 2. The quantity of flowers and seeds of 6 cultivars

BXR+Z¥® EHFFTEH LETAK BFLRE AR &KBY
TTES No.12 TTES No.13 TTES No.16 Chinsin Wuyi Tekuanyin

Oolong
B fE & +4+++ +++++ +++ ++ ++++ +
ETrE 396 400 157 98 366 21

(% /%)
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£ 3. TEXBLREERRT 77 BEE2ESHREEFRE (A%) #
Table 3. The yield(g./plant)of fresh tea leaves in 1987,1988 & 1989

T64F YE:2 T84
(1987) (1988) (1989)
HOREE  (g/pt) 52 72 68
Chinsin Oolong
B R (g/pt) 72 65 83
Wuyi
# B F  (g/pt) 25 33 53
Tekuanyin
BR+Z# (g/pt) 126 200 239
TTES No.12
BxR+ =5 (g/pt) 109 176 208
TTES No.13
BRI (g/pt) 87 195 295
TTES No.16
NEEAE

THSEASEHEEAE=F (RETE) 2AAB (BXREXFK) B » SRR
BB R R BOE P RR A A AR LR » SR ERERE )\ K (R RERERRNA
% BMETSEERBE T RATRK > MBI E) » REFEREERIIBRREERS

% > F AR

B~ ERTEREAEERE > HRAREET - KR > AR TAKRKZ ©

#£ 4. FTAFEEFZMETRYCERLEEFEREER

Table 4. Sensory evaluation scores of Paochung tea quality with different

tea harvest seasons.

Ho TER ) HRUZTTERBEZTHBFRAHELRE - A%+

1T AN HHA TTEKS
48 7K R & &t s+ 8 K& &R =1
B%+ %% 15.20 15.00 41.00 71.20 i 16.40 16.00 44.00 76.40
L%+ =% 15.80 17.00 41.00 73.80 | 16.60 16.00 46.00 78.60
L%+ A%® 16.00 15.00 40.00 71.00 | 16.60 15.00 42.00 73.60
HLEHE 15.60 15.00 41.00 71.60 | 16.60 17.00 43.00 76.60
RE 16.20 14.00 40.00 70.20 : 15.60 17.00 42.00 74.60
BEE 16.00 17.00 43.00 76.00 i 16.40 17.00 42.00 75.40
TTHE L % 5 TT4E 7
P! K R a1 48 7K € R &8t
A%+ % 15.60 17.00 44.00 76.60 | 15.73 16.00 43.00 74.73
B%+=% 16.20 15.00 44.00 75.20 | 16.20 16.00 43.67  75.87
G+ AB 15.40 15.00 43.00 73.40 | 16.00 15.00 41.67 72.67
HFLEHE 16.20 16.00 45.00 77.20 | 16.13 16.00 43.00 75.13
®E 16.00 16.00 42.00 74.00 | 15.93 15.67 41.33  72.93
% 16.00 17.00 45.00 78.00 | 16.13 17.00 43.33  76.47
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T84 F % : TREHE F
1% K & &R é%; 1% 7K & &R &%
G#%+ =% 14.80 15.30 40.00 70.10 | 14.30 16.00, 38.90 70.10
LBFE+=% 14.60 15.50 43.70 73.80 ! 13.20 17.20 38.60 73.80
BF+A% 14.90 15.00 37.80 67.70 i 13.40 16.20 36.60 67.70
Y- % | 15.70 15.00 40.20 70.90 | 12.80 17.40 39.90  70.90
= 14.70 13.80 39.80 68.30 | 13.40 16.20 36.60  68.30
WEE i it s #+ 1 14,00 17.00 39.00 70.00
T8 AN HH T8E RS
418 7K £ EdUS & 1% ) 7K &R =5
B%F+=% 12.80 17.00 38.30 68.10 { 13.10 16.60 39.70  69.40
a%+=8% 13.50 16.20 37.80 67.50 { 12.50 17.00 39.10  68.60
A%+ A% 13.50 15.80 37.20 66.50 i 15.00 16.00 37.50  68.50
HF0ER 13.00 16.50 38.30 67.80 i 13.60 16.80 39.30  69.70
RE 13.50 16.80 36.80 67.10 i 14.00 15.80 38.60 68.40
ok 15.00 17.00 39.00 71.00 | 13.70 16.50 38.30  68.50
T84 15 T9EHFEK
1% K EUS éﬁ, 48 7K &R & &t
4%+ % 13.75 16.23 39.23 69.43 | 15.20 15.50 41.00 71.70
L%+ =9% 13.45 16.48 39.80 70.93 i 15.00 16.40 41.00 72.40
A%+ A% 14.20 15.75 37.28 67.60 ; 13.90 16.00 40.90 70.80
HOBER 13.78° 16.43 39.43 69.83 | 14.70 15.90 43.00 72.70
RE 13.90 15.65 37.95 68.03 ! 13.70 16.50 40.60 70.80
% H T 14.23 16.83 38.77 69. 14.10 15.30 40.10 69.50
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% 5. TTEREGEELERLE LK
Table 5. Sensory evaluation scores of Paochung tea quality with different
cultivars in 1988.

S8 (20%) AKE(20%) FEIR (60%) o E
B 125 13.40 ab* 12.46 a 38.60 a 64.56 a
B4 1337 13.56 ab 12.40 a 37.80 ab 63.76 ab
B 1658 13.36 ab 12.26 a 36.00 b 61.62 b
2y R 13.16 b 12.70 a 37.06 ab 62.92 ab
o BT 13.73 a 12.76 a 37.10 ab 63.59 ab
BLORE 13.36 ab 12.56 a 38.66 a 64.58 a
F-Value 2.06 0.76 3.54 3:24
Sig.of T 0.154 0.60 0.042 0.053
I BRTHEHTAHARXFEERRERRENESRE °
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Table 6. Sensory evaluation scores of Paochung tea quality with different
cultivars in 1989.

S8 (20%) AKE(20%) EUR (60%) o E
BHR 125 13.30 a* 13.43 a 39.56 a 66.29 a
B & 135k 13.80 a 12.00 b 37.90 a 63.70 b
B & 169 13.46 a 12.53 ab 38.10 a 64.09 ab
= = 13.23 a 12.86 ab 37.80 a 63.89 b
B B E 13.63 a 13.13 a 37.66 a 64.42 ab
HFLRME 13.50 a 13.43 a 39.93 @ 66.46 a
F-Value 1.00 2.54 1.76 2.14
Sig.of F. 0.463 0.098 0.209 0.143
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£ 7. 77 BEAFFE LB ERERLEZ LK
Table 7. Sensory evaluation scores of Paochung tea quality with different
cultivars in 1988 & 1989.

S8 (20%) K& (20%) R (60%) WM E
= SV 13.35 ab* 13.20 a 39.08 a 65.63 a
B R 135 13.68 a 12.20 b 37.85 abc 63.73 bc
B ER165% 13.42 ab 12.40 ab 37.05 ¢ 62.87 ¢
&= = 13.20 b 12.78 ab 37.43 bec 63.41 bc
% 8 F 13.68 a 12.95 ab 37.38 bc 64.01 abc
HFOLORHE 13.43 ab 12.85 ab 38.72 ab 65.00 ab
F-Value 2.93 1.96 3 .59 3.14
Sig.of F. 0.030 0.117 0.013 0.023
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Table 8. Sensory evaluation scores of Paochung tea quality with different seasons
in 1988 & 1989.

SR8 (20%) KE(20%) IR (60%) M mE

* 13.51 a* 12.71 b 38.60 a 64.82 a

AN = =| 13.41 a 12.31 b 37.05 b 62.77 b

K *® 13.55 a 12.76 b 38.13 a 64.44 a

% BS 13.31 a 13.50 a 38.55 a 65.36 a
F-Value 1.17 4.53 4.48 5.80
Sig.of TF. 0.338 0.010 0.011 0.003
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Study on the Adaptation of Different
Cultivars of Tea in Luku Tea Area.

Wen-Ru Liaw*

Abstract

Almost ninety eight percent of tea plants cultivated in Luku tea area is cv Chinsin Oolong,
which has created labour allocation problems of tea plucking and manufacturing. In addition, sus-
ceptibility of the cultivars to the twing die-back diseases also troubles the tea production in the
area. An adaptability trial was conducted in the Tungdin Substation of the Taiwan Tea Experiment
Station ( TTES ) with 3 local cultivars ( Chinsin Oolong, Tekuanyin, and Wuyi ) and 3 TTES
newly released cultivars ( TTES Nos.12,13 and 16 ) . Field experiment design was that of random
complete block.

The results showed that Tekuanyin had the lowest viability rate, 61% of all seedlings planted
: whereas the survival rates after planting for the rest cultivars were around 84 % . The order of
year average fresh yields was TTES No. 16, TTES No.12, TTES No.13,Chinsin Oolong. Evaluation
of made-tea quality reflected that TTES No.12 had the highest scores, followed with Chinsin
Oolong, Tekuanyin, TTES No.13, Wuyi, and TTES No.16,respectively.

Based on tea growth, yield and quality appraisal, TTES No. 12 & TTES No. 13 are well adapted
to the Luku area, particularly for its early matured characteristics being able to be considered as
a replacing cultivar for Chinsin Oolong if field-replanting is required. In spite of sound tea qual-
ity, Tekuanyin features for its low field viability, low yield and bad drought resistance in fall and
winter seasons, suggesting no substantially economic cultivation value in Luku area. As for TTES
No. 16, its impressive yield still cannot compensate for its lousy Paochung tea quality. Therefore,

growing this cultivar in Luku area is not recommended.

Key words: Tea, Cultivar, Adaptation, Sensory Evaluation.

*Assistant Agronomist, Taiwan Tea Experiment Station, Puhsin, Yangmei, Taoyuan, Taiwan,
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