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Analysis of main chemical components in leaves of Camellia
‘ Spring Festival’ at different growth stages
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Abstract ; Nutrient content of leaves at different growth stages of Camellia * Spring Festival’ were studied so as to evaluate the
cultivar’ s application value. Five nutritional compositions, eight active ingredients and nine mineral elements of leaf buds,
tender leaves,and mature leaves were detected and compared. Results indicated that the content of crude protein in leaf buds
were significantly higher than that in tender leaves and mature leaves,while the contents of ash, crude fiber,fat and total sugar
in mature leaves were significantly the highest among the three growth stages. The content of tea polyphenols, theanine and tea
polysaccharides in leaf buds and tender leaves were significantly higher than that in mature leaves. The content of tea polyphe-
nol in tender leaves was the highest which reached to 151.42 £20.95 mg/g. Content of theanine and tea polysaccharides in
leaf buds were 21.01 +2.36 mg/g and 151.33 +24.70 wg/g,respectively. The caffeine content at three different growth sta-
ges were all less than 1% . Camellia ‘ Spring Festival’ is a plant with high kalium content and low sodium content. The kali-
um content in leaf buds and tender leaves were significantly higher than that in mature leaves, on the contrary,the sodium
content was significantly lower than that in mature leaves. The content of iron and selenium at different growth stages were
higher than that in reported tea leaves. From the content of the main nutrients and active ingredients of Camellia * Spring Fes-
tival” ,as well as the main mineral elements, Camellia Spring Festival has important development potential in food develop-
ment, tea breeding and other fields.
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Fig. 1 3 Experimental materials from three different developmental stages
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Table 1 ~ Primary nutrient contents of Camellia ‘ Spring Festival’ leaves in different developmental stages
FE TRy & i ML 4 NE i & & bR HEN
Sample Ash content( % ) Crude fiber( % ) Fat content( % ) Total sugar(mg/g) Crude protein(mg/g)
LB 4.77 £0.40"8 10.25 +0.13"8 6.10 £0.56" 208.91 +26.80"8 190.71 £17.31%
TL 4.41 £0.12"8 9.43 £0.31"® 6.08 £0.22" 158.14 £9.61°8 188.99 =18.10*
ML 6.74 +0.53% 15.67 +1.40* 7.93 £1.08* 302.17 £12.20* 99.21 +8.80""

AR FEOR 25 B3 VNS FHE, P <0.05; REFHE, P <0.01) , T,

Note : Different letters mean significant differences (lowercase letters, P <0. 05 ;uppercase letters, P <0.01) ,the same below.

2.2 FEEKMEMRFHNEZFEES ST

M3 AT AE A B B A i e A ) 25 2R (D
R 2) KA, KL ERmNAEM 2R F ot il &
KB e, Bl 2 ST R AL 5 T A 2R A
ZHEI & R R s BT LS E VR
WIHERR iR R C S ENBEET R AR, 8%
W

HH 2 2 W 248 A o h AR 2
B, iK% 151,42 £20.95 mg/g, R 43. 09
+10.47 mg/g (& T 4 A% 5 17 AL B 5 20 A
AEAE A B, B2 I R 9 B B R 5 o 30. 18 =
9.17 mg/g, 35 = T I 2F 1Y B IR 5 22, o 2F
M R BRI 2 (R UG B 3 25 5 o I EE AR A

BT LAS R S 405 9.47 £0.29 (11,41 +
0.12 f113.90 £0. 68 mg/g, =#H1E P <0.01 /K |
AR EZ S DA M & B S A2
AR 2R 2 A 2 e, (EA
TR & i R RER S E UM ZE S &
e, IS E) 151,33 £24.70 pe/g, BB REAMHY 2 15
AT B R A IR S R S R 2= R ()
B TR S A R i, SR e A
HERCHTEMEMZFMNAERET, KT ENZE
v n . e o ZE RO B B R S A R A Y
T LA /Y 71.69 +0.57 mg/g, MAEAER C &
HTE 0. 44 ~0. 85 mg/g, Hor i i) & it fe v, i
TR O B i, CERMERR B i L, 3 AR



Vol. 36 =

WA AL B AR RILE B Byt i ERAE IR 00T 73

K B my o B 75 4 0 5 O 0.49% 0. 46% Al
0. 85% , G O WIHER U 2. 25 o 25 Rt i
e R 25 ) 5 T 2 2 S, 2 A AR A o

Bl

ST WP R fh R R bR . SRRRE,
W ZE R 7R 25 22 B M2 2R 2% 2 B & 17 T
Py 0 5 T A, L S A R T A
Fi, ARSIl SRR K PR T K 45 D T BAT W ST A

KW RER ARSI O B A
F2 FL BV AREKNERHHHEEEERS SR

Table 2 Content of main active compound from Camellia * Spring Festival’ leaves in different growth stages

I o

KL ST 3¢ . SR
e Tea General ({L[/ﬁf 5% 8 Tea T?:%M Total WM EBR Hir: 2 C
Sample polyphenol flavone (i]e; I)n polysaccharide ( e;l;lm)e saponins Caffeine (% ) Vitamin C(mg/g)
(mg/g) (mg/g) ¥ (mg/g) nee (mg/g)
B 111.79 + 14.78 + 9.47 + 21.01 + 151.33 + 48.80 + 0.49 + 0.68 +
16. 66" 2.63" 0.29< 2.36" 24,70 2.85" 0. 02" 0. 06"
TL 151.42 = 24.05 = 11.41 = 19.17 = 137.46 = 48.12 = 0.46 + 0.44 +
20. 95 1. 684 0. 128 0. 602>48 10. 89** 1. 64%8 0. 04" 0.03¢¢
ML 43.09 + 30.18 + 13.90 + 15.00 + 75.12 + 71.69 + 0.78 + 0.85 +
10. 478 9.17* 0. 68" 1.92"8 17.01"® 0.57* 0. 17 0. 05"
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Table 3  Element content of Camellia ‘ Spring Festival’ leaves in different growth stages
FE P Ca K Na Mg Fe Zn Cu Se
Sample (mg/kg) (mg/kg) (mg/kg) (mg/kg) (mg/kg) (mg/kg) (mg/kg) (mg/kg) (mg/kg)
B 3848.71+ 111567+  1138.70 + 11.84 + 228.48 + 178.12 + 44. 60 + 11.60 + 1.70 +
711,90 56. 9458 57. 66 1.13<¢ 11. 46" 15.28%4 6. 34 111 0.05"8
- 3357.53x  549.67=  1285.82% 37.15 + 253.32 % 238.10 = 46.98 + 11.64 = 0.98 =
571.43%A 79.91¢ 73. 494 8. 94F 15. 48" 38. 48%4 2,23 0. 85 0.20°¢
ML 1069.88 +  1716.77+  541.25+ 282.21 + 373.16 + 291.68 = 22.50 + 4.77 + 2.70 =
194. 208 138. 154 52. 598 3.71%4 58.98 63.55% 2.09"8 0. 63" 0.22%
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Horp B Y B R A B 291, 68 +63.55 mg/kg, 4
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<0. 01 7K b4 35 0 T A 35 i, Se & i
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