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Preliminary Study on Distribution Characteristics of Free Amino Acid

Components in Different Processed Tea Leaves
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Abstract: The free amino acids components in four different processed tea samples were extracted and analyzed by the optimized
conditions and with the auto amino acid analyzer as the measurement method. The constituents were classified according to the different
flavor and characteristic to study its features. The results showed that 18—24 kinds of free amino acid components extracted from the
different tea samples; the total amount of free amino acids and theanine showed the same distribution trend: green tea > Puer raw tea >
black tea > Puer ripe tea. There are differences both in the types and contents of free amino acid components of different processed tea
samples. The flavor of tea soup is mainly determined by the umami amino acids and the fresh amino acids. The production technique of
tea will affect the amino acid content, and the total amount of amino acids will decrease during the withering process; the total amount
of amino acids, especially the content of theanine, will be decreased during the fermentation process and significantly decreased in
stacking process. The stacking process will make the fresh taste, flavor and the amino acid content decreased drastically, but the content
of aromatic and sweet amino acids increased. So the distribution of free amino acid components of tea leaves could be used as a
characteristic index of tea processing technology.
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