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Table 1. Correlation analysis about pigment contents and sensory evaluation of Bai-hau Oolong

tea making competition (Hsinchu, 2006)
Chl.a  ChL.b  Chl.atb Chl.a/b  Car & F /A4

%t (nelg) (nglg) (rglg) (nglg) (1 60% )
Al 1342. 14 496. 55 1838. 69 2.70 1926. 99 44. 00
A2 1333. 90 502. 63 1836. 53 2.65 1888. 17 44. 00
Bl 1253. 26 495. 51 1748. 77 2.53 1884. 49 40. 00
B2 1322. 63 485. 36 1807. 99 2.772 2199. 06 40. 00
Cl 1586. 81 617.17 2203. 97 2.57 2452. 19 38.00
C2 1184. 14 458. 58 1642. 71 2.58 1976. 97 38.00
D1 1215. 02 450. 05 1665. 07 2.71 1827. 44 36. 00
D2 1336. 91 h27.41 1864. 33 2.53 2142.53 36. 00
El 1290. 75 457. 06 1747. 81 2.83 1967. 58 32.00
E2 1244.70 468. 88 1713.59 2.65 2001. 72 32.00

dmektphl 0,217 0.24™ 0.22™  -0.20™ -0.10™
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Table 2. Correlation analysis about pigment contents and sensory evaluation of Bai-hau Oolong

Tea competition (Miaoli, 2005)

Sep Chl.a Chlb Chl.a+b Chl.a/b Car A 5{7 TR
(1glg) (relg) (relg) (1glg) (i 60% )

A-1 704.11 353.46 1057.57 1.99 1660.20 52

B-1 789.50 392.18 1181.69 2.01 1972.99 46

B-2 1000.95 462.79 1463.74 2.16 1919.08 50

B-3 796.78 382.18 1178.96 2.09 1780.06 46

B-4 868.48 421.75 1290.23 2.06 1803.37 48

c-1 881.62 413.67 1295.29 2.13 1981.01 48

C-2 911.79 394.70 1306.50 231 1842.76 44
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C-3 975.71 466.08 1441.79 2.09 1818.51 45
C-4 958.05 422.65 1380.70 2.27 1588.85 44
C-5 943.62 435.55 1379.16 2.17 1934.22 45
C-6 963.60 470.81 1434.41 2.04 1692.47 44
C-7 958.96 433.49 1392.45 2.21 1777.53 44
D-1 790.51 386.00 1176.51 2.05 1733.62 46
D-2 1555.96 678.55 2234.51 2.29 2186.33 40
D-3 911.80 418.94 1330.74 2.18 1595.67 44
D-4 1080.58 472.35 1552.93 2.29 1828.81 40
D-5 1243.06 547.27 1790.33 2.27 1917.33 40
D-6 1165.27 467.80 1633.07 2.49 1830.81 38
D-7 1359.85 587.95 1947.81 2.31 2002.20 38
D-8 1524.74 629.78 2154.52 2.42 1960.37 38
E-1 1050.83 455.24 1506.07 2.31 1621.15 36
E-2 1518.58 660.99 2179.58 2.30 2156.28 36
E-3 1235.35 531.29 1766.64 2.32 2130.89 36
E-4 1325.33 567.39 1892.72 2.36 1791.84 36
E-5 1345.94 589.96 1935.90 2.28 1963.72 36

grvRApBE -0.81%* -0.74%* -0.79 #x -0.81** 035"
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Table 3. Correlation analysis about pigment contents and sensory evaluation of Bai-hau Oolong

Tea competition (Miaoli, 2006)

Chl.a Chl.b  Chl.atb Chl.a/b Car B F RATEA
Pi (rglg) (rglg) (1£glg) (rglg) (i 60% )
A-1 1133.04  519.58  1652.62  2.18 2309.37 54
A-2 1073.27  514.72  1587.99 2.08 2494 .92 56
A-3 1178.67  536.97  1715.64  2.20 2330.00 52
B-1 908.37 384.52  1292.89 2.37 1979.33 48
B-2 1352.42  610.31  1962.72  2.22 2270.24 48
B-3 1105.44  471.36  1576.79 2.35 2089.17 50
C-1 890.72 398.08  1288.79 2.24 2002.64 45
C-2 1073.42  483.73  1557.15 2.22 2296.58 44
C-3 1373.91  589.75  1963.66 2.33 2273 .41 44
C-4 1101.17  438.81  1539.98  2.51 1960.89 44
C-5 1206.48  520.81  1727.29 2.32 2099.62 46
D-1 1826.49  793.98  2620.47 2.30 2541.96 42
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D-2 1957.66 864.03 2821.69 2.26 2491.54 42
D-3 1811.33 787.10 2598.43 2.30 2018.48 42
D-4 1765.99 776.63 2542.63 2.27 2380.46 42
D-5 1682.57 620.37 2302.94 2.72 2337.49 42
E-1 2514.24  1089.69  3603.93 2.31 2747.32 39
E-2 1618.18 092.92 2311.10 2.34 2201.27 39
E-3 1918.88 748.39 2007.27 2.56 2308.88 36
E-4 1728.12 660.60 2388.71 2.62 2108.89 36
E-5 1916.83 743 .04 2059.87 2.58 2257.21 36
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Study on the Relation among Pigments and
Manufacturing Process of Bai-hau Oolong Tea

Chun-Liang Chen Kuo-Renn Chen*

Summary

The objective of this research is to understand the change of the pigment content
during the tea manufacturing process, so that may help us to judge the flavor quality and
grade of the tea.

Experimental results showed that the samples from the tea making competition
did not show significant correlation between the pigment content and sensory evaluation
grade. But the samples from the famous tea competition showed most significant
correlation between the chlorophyll content and sensory evaluation grade. The
chlorophyll content may become a good index to judge the flavor quality and grade of
the Bai-hau Oolong tea.

Key words: Chin-shin Dapang, Sensory evaluation, Bai-hau Oolong tea, Pigment
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