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1.1 XA

PIMRAE T R A8 OB 22 Be 28 M B9 B ) R
BAEWIGEVR PERY 218 0 25 W % U [ A 96 2% S AR R
(BT g A F R AR BN B R AR ) ] Y
POE 38
1.2 SEMirEMLLE

HETIFR IR 0.2 ¢ BERIAR , Wi T 70 mL 7K+,
FAE 100 mL R ER , FLE R 2 mg-mL™ IS
FREEW ., FHR WS 43 M W B 0. 25,0 375.,0. 5.,0. 625
0.75.1.1.25.2.5.3.75 mL FRR T 5 mL IR,
TEAHCE B EE 4> 91 0. 10,0, 15.,0. 20,0. 25,0. 30,
0.40.0.50.1.00.1. 50 mg-mL ™" 19 TAEW .

BEPREIL 0.22 wm JE A IE S, 20 BIHL 0. 5
mL pH {H 8. 0 FYBERRZE Mk & 0. 5 mL 2% efi — B i
T 10 mL BB IR AT, ARG BT 100°C /K i 5
JNEAC1S min, P10 BB 3 min IR — R, RS R G
B FEERTRA, 4% 10 mL J5, 8250 pL F
96 FLIAFRAR L, JFAG I BE(R 38 2ok IR O'E B 4 5
RAEMR G, BRI 4 RER
1.3 FRBirEMLELE

HEFIFR 2R AR 0.2 ¢ I f#T 80 mL 7K+, IFH
e 2% 100 mL, Bt & A% 2 mg- mL ™" FIEER, 435
B2 0.025.0.050.0.075.,0.100.,0.125,0. 150, 0. 200,
0.250.0. 500.,0. 750 mL, FH 7K % B € 45 & 100 mL,
£ 0.05.0.10,0.15.0.20.0.25.0.30.,0.40.0.50,
1.00.1. 50 mg-mL ™" i THEW

AR A 22 AR 48 L2 HE AR 23w Z SRR AT AR 12U
AL B AL Y T 9 AT 4B 2R — H [ (o-phthalaldehyde,
OPA) HERGATA . WshAH A 24 40 mmol - L' Na,HPO,
(pH {H 8.0) ;I BIAH B g LI - H /K (45:45:10, v :
viv) BIREY ., WA 2 mL-min™' 80K A 338
nm, FEVERBFIELE 1,

®1 BEEBER
Table 1 Program of gradient elution

5 [E] Time/min

0 1.0 9.8 10.0 12.0 12.5 14.0

Bl A 90 90 43 0 0 920 90
Mobile phase A/%
WA B 10 10 57 100 100 10 10

Mobile phase B/ %

1.4 HmAElE

B ZERAE 218 0y ZSBR R BT 55 IR BT AY — 28 R
FHZESAHE HERE TR AR JFH] YM203 JEREHL (B 5
W, A D) FEATRES 5 0. 1 mm FLARTH , 25, MERFR
0.1 g FESLT 10 mL BI04 RS W AS A
10 mL 100°C [ 4K If 2% 5, IRA1E BT 100°C K%
AN 45 min, 8 10 min IRE)—IK, BT
3WAEYFEE , BHEH 5417R B0 HL( Eppendorf,
TEEDRHEEOEIE, 28 1.2 f 1.3 #TFE A
FEFRFNAS Z TR & i

2 ZEREHSH

2.1 218 MFEWMBRE—F_MHEERSENE

B 10 AN TR B vk B i A R R 48 W 68 S IV 5 v
A B 250 wL F 96 FLAR T A BRSO 5 1
JefH , 2 bR e 42, PR e & Al v = 0. 601 8x +
0. 149 2, Horft o RS SRR,y AWOLEME(E 1),
A, E LR T W i & i = (0D i x10-1.492)/
0. 6018x100% , HF 218 3 Fh 5T G R AL i 5 B = %
WG, IAE] 96 FLARH, 151 2 ANFE S AR 5
4R ORFERESLTE 96 FLAR A i (O fF 7 22 57, R W
ANV G 2 TR B i AN TR) B0 6 B R A R T 1 i
(L 2, A SRR S AR 22 O BEATL AR BB 23 3 i ot
e AR B o A IR 96 FLARHETT I
JENSE 245 B R e I 2RI T4 5T ARAS AN R A o 2
R TR (F2), S5REW, 218 Mot —2F &
B BT 1.50% ~ 8. 98% 2 A] |, 5 1F 2570 4 (K
3), Hh & IR & AT 3. 00% ~ 5. 00% =22 8] B RE &
A 118 A, HRERVER 54. 1% , AR &R T 2. 00%
~6. 00% [IFE A 191 4>, AR B 87. 6%, Kk
PR e i = 5. 00% 1) = R LR AR BT IRA 554>, 5 B
1 25. 2% , Hoh & 5 0 A A T 5% ~ 6% B BRI A 37
A EREE B 17. 0% ; SN T 6% ~T% K 5%

25
2 y=0.601 8x+0.149 2
8 R*=0.999 7

ME1S
R 2 :
g ﬁ ] PR
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Fig.1 Standard curve of amino acid
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Thale 2 Content of amino acid and theanine in 218 tea germplasms
ARATRI 5 L AREIRIY 5 L
= A A L e s A L AR 2 1 S AR A =
FEm AR %%Maz A‘\%VWA{}ZE The ratio of A FR ﬂjlmai j‘\%ﬁkéi The ratio of
S ! Amino acid Theanine theanine ¢ S ! Amino acid Theanine theanine ¢
PAmple fiame content/ % content/ % e‘c‘mme ,O PAmple name content/ % content/ % e‘c‘mme ,O
amino acid amino acid
B 115 MN15
g Il = 8.98 3.83 0.43 AL 4.13 1.38 0.33
Lingyun No. 11 Dancong No. 1
R 6% Aili1s
. 4. .4 4.12 1. 64 .4
Lingyun No. 6 8.33 03 0.48 Benshan No. 1 6 0-40
HAE R pn
Fa i EL{ 8. 15 4.01 0.49 iq:lﬂ 4.12 1.17 0.28
Duanjiebaihao Jinmudan
= u %)
=HAIT 7.96 3.64 0.46 YR 4.11 1. 66 0.40
Yunnandaye Ankuangzhong
s icyrs =]
%?‘H:ﬂ‘ 6. 82 2.48 0.36 PG S 4.11 0.96 0.23
Zimudan Hongyan No. 6
EI:I i e =
Aii, . 6. 81 2.10 0.31 IR 4 5 4.01 1.26 0.31
Huanmeigui Hongyan No. 4
HH/NH 1 2 n
FH " + N 6.76 3.04 0.45 ﬁﬁ%—t 4.01 1.31 0.33
Huiyangxiaoye No. 1 Ruixiang
S Al B
?X}h' L 6.58 2.22 0.34 hﬁ 1—%,12 7 3.99 2.07 0.52
Jinguanyin Chuyeqi No. 12
Ak ; =} — =}
HEW 125 W 165
.4 . .52 . 2. .
Kenniya No. 12 648 337 0-5 Lingyun No. 16 3.96 %0 0.73
4B Wik 7 =
%‘Z 4 6.40 3.02 0.47 %]ﬁ ' 3.95 1. 14 0.29
Lingyun No. 4 Xinxuan No. 7
JUIN/NI L 4 Witk 113
.37 2.7 . 44 .94 1. .
Guangzhouxiaoyebaixin No. 4 63 ? 0 Zhenong No. 113 39 53 0.39
BB 8 5 REBHTE 145
6.33 2.89 0.46 3.92 0.98 0.25
Kenniya No. 8 Lechangbaimao No. 14
Wide 21 5 a1
.1 1.92 .31 .91 1.92 .4
Zhenong No. 21 6-15 ? 0.3 Hongye No. 1 39 ? 0-49
Ak =] AY
HIEIT 5 6.15 2.75 0.45 7 809 3.89 2.19 0.56
Kenniya No. 7 Qianmei 809
RuTs Pl 8
.1 2. . .87 1.21 .31
Lingyun No. 7 6-15 38 0-39 Yinghong No. 8 3.8 0-3
18 B M275
P 18 5 6.07 3.16 0.52 275 3.86 0.68 0.18
Lingyun No. 18 Dancong No. 27
Sl . 6.05 2.40 0.40 N 3.77 1.24 0.33
Huangyeshuixian Dongya No. 1
= KREHE3 S
6.02 3.38 0.56 3.75 0.91 0.24
Yunhun Lechangbaimao No. 3
2 Pitc =%
T . 6. 00 3.12 0.52 MR 125 3.74 1. 19 0.32
Huangqi Hongyan No. 12
XK 15 vk 5 B
UKL 6.00 3.37 0.56 Wk 5 5 3.73 0.48 0.13
Fengqing No. 1 Xinxuan No. 5
i 47 \: ey 3 R=3
IR A1 - 5.93 2.26 0.38 PIHE 3 5 3.70 1.04 0.28
Hunandonghuzao Hongyan No. 3
CILEE = K62
5.84 1.92 0.33 3.66 1.24 0.34
Gaozhouhongya No. 1 Dongya No. 6
ik 2 % RS
5.73 2.65 0.46 3.64 1.36 0.37
Youxuan No. 2 Bijiacha No. 1
EE HEIL 15
.7 2.1 .37 .61 1.22 .34
Aifeng 573 0 0.3 Kenniya No. 1 3.6 0-3
3 Y IR 5 IR = E 1 =R
iR R 5.66 2.26 0.40 RBAE 105 3.59 0. 69 0. 19

Hunanxiangbolu

Lechangbaimao No. 10
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r2%)
e s S (1
e A e s A i ZREBRIY b H e AL e o A i ZREBRIY b H
M AR aEmai T M REmE R Famem T
24 TR , X X The ratio of BN 24 FR K : . The ratio of
Amino acid Theanine . Amino acid Theanine .
Sample name theanine to Sample name theanine to
content/ % content/ % . ) content/ % content/ % . .
amino acid amino acid
. T
S 5.64 1.86 0.33 EHIR 3.57 0.47 0.13
Huangyezao Jinyaoshi
ik 16 5 e85
Youxuan No. 16 5.55 2.10 0.38 Danxia No. 8 3.57 0.73 0.20
Wik15 k12
. 2. .4 . . .1
Fuyou No. 1 533 37 0-43 Xinxuan No. 1 3.57 0. 66 0-18
3 4 =
%‘ﬂ» 4 5.53 1.88 0.34 D1 3.56 1. 69 0.48
Mingke No. 4
FRIFLS =
JJ‘Tjt. G . 7?. 5.51 1.85 0.34 B22 3.56 0. 00 0.00
Guangningdayeqingxin No. 5
SiCEAN KIMHE 6 5
5.49 2.08 0.38 3.56 0.78 0.22
Waulinghong Dababaimao No. 6
ERAHT 5 S 15 5
.4 1. . .54 1. .4
Yundadanzhu No. 7 548 9 036 Hongye No. 15 33 69 0.48
8551 . o
XI._J%TJ 5.45 2.21 0.40 TR 9 5 3.53 1.38 0.39
Jilongkan Longmenzhong No. 9
il;m& =
51 il 16 5
5.43 1.47 0.27 .53 1. 16 0.
Qingfeng Baxian No. 16 3 33
YL 15 p
yé. L1 5.40 2.77 0.51 E+lﬂ 3.52 1.01 0.29
Yinghong No. 1 Baimudan
YLl 55 RIFgE
5.34 1.97 0.37 3.51 1.96 0.56
Yinghong No. 5 ? Dongya No. 8 o
2N H E1 5 A
REAT 1605 5.28 1.80 0.34 s 3.51 1.77 0.50
Lechangbaimao No. 16 Mingfeng
FH A =R
oe 5.27 1.61 0.31 Lk 105 3.50 2.18 0.62
Biyun Youxuan No. 10
JH/ANH 0 15 I
| ﬂ_lb 7? 5.25 1.47 0.28 i 1_;& 3.50 0. 66 0.19
Guangzhouxiaoyebaixin No. 1 Youyexiang
LA 21 5 jitill
2L 5.25 1.53 0.29 [‘l”m 1— 3.47 0. 65 0. 19
Dancong No. 21 Shangieye
B 3 5 ik 3 5
5.23 1.76 0.34 3.43 1.75 0.51
Raopingzhongye No. 3 Fuyou No. 3
2R3 5 w2 =
5.18 2.76 0.53 3.40 0.95 0.28
Mingke No. 3 Fuyou No. 2
%‘,"‘{ = N
A0 5.17 1.92 0.37 4—3%!47( 3.39 0.71 0. 21
Dongya No. 9 Bantianyao
W25 KIMHE 2 5
5.17 2.10 0.41 3.37 0.52 0.15
Pukeng No. 2 Dababaimao No. 2
R 25 Rtk 4 5
.1 1.7 . .37 1.1 .
Fengqing No. 2 513 8 0-35 Guibeidaye No. 4 33 8 0-35
Els“‘ 1 =}
E!. C . o 5.11 2.08 0.41 A35 3.35 0.12 0. 04
Qingxin No. 1
gt 13 %5 Wik 105
5.11 0.8 0.17 3.35 1.6 0.50
Hongye No. 13 o Xinxuan No. 10 o
fa.d iy 4 B It 16 5
$%El..”ﬂz 7 5.09 1. 66 0.33 Ii 16 5 3.35 1.29 0.39
Gelujiya No. 4 Hongye No. 16
BREAEG6S EFANCIEs
5.0 2.21 0.43 3.33 1. 08 0.32
Shizubaimao No. 6 o Guihong No. 3
k75 REME2S
5.09 1.59 0.31 3.33 0. 64 0.19
Youxuan No. 7 Lechangbaimao No. 2
b = 2
TR 5 5.08 1.95 0.38 EIHR 44 3.31 0.74 0.22

Longmenzhong No.1

Maoyecha 544
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R2(%H)
SRR | L :
I, s FAEMRKY 5 T s . FAMRKY 5 T
. LR A R REmaR - BOLRE R REmaR T
FEm AR . . . The ratio of FEm AR . . . The ratio of
Sample n: Amino acid Theanine theanine ¢ Sample n: Amino acid Theanine theanine ¢
ample name content/ % content/ % ejinlne ‘O ample name content/ % content/ % efinlne ‘O
amino acid amino acid
2 =
ﬁ“#%" 5.06 1.65 0.33 %\&E 4 3.27 1.82 0.56
Qilangxiang Qianfu No. 4
£rnt 10 %5 KT18 5
5.05 2.67 0.53 3.26 1.87 0.57
Hongye No. 10 KT No. 18
Hh 22 5 Ll 20 5
5.05 1.75 0.35 3.24 0. 64 0.20
Dangcong No.22 Banshanyuancha No. 20
i Wik 2 5
. 2.1 . 44 .2 2.4 .
Yingshuang 5.00 8 0 Xinxuan No. 2 3.23 ! 0.76
3 ] 7]-_(
D16 4.99 1.93 0.39 %ﬁﬁ3 i 3.22 1.46 0.45
Xinxuan No. 3
ant 175 BRARTT 65
4. 1.64 . .1 . .21
Hongye No. 17 9 6 0-33 Yingchaqimen No. 6 317 0.67 0
WLL10 5 B 10 5
4.98 2.49 0.50 3.13 0.73 0.23
Yinghong No. 10 Banshanyuancha No. 10
KIMAE 17 HEW 27 5
4.97 2.07 .42 .1 1. .32
Dababaimao No. 1 ? 0 0 Kenniya No. 27 313 00 0.3
Z#F2%5 Wz 65
4.97 1.38 0.28 3.11 1.78 0.57
Dongya No. 2 Fuyun No. 6
TRUFL 45
rATj(f b . 7;, 4.96 3.88 0.78 D29 3.06 0. 00 0.00
Guangningdayeqingxin No. 4
TOHE 13 FAZ 12 5
4.95 1.52 0.31 3.03 0.53 0.17
Hongyan No. 13 Banshanyuancha No. 12
N M35
7K.¥9ﬁ<‘ 4.94 1.58 0.32 HA3E 3.02 1.43 0.47
Milanxiang Dancong No. 3
KT
N 4.92 1.76 0.36 D4 2.99 0. 00 0.00
Dongya No. 7
WHE 18 % Wik9 T
4.91 2.68 0.54 2.98 0.43 0. 14
Guangyin No. 18 ? Xinxuan No. 9 ?
ELa N %2
P 1Y 4.91 0.72 0.15 R 2.96 0.77 0.26
Puningxiaoye No. 1 Zaochunhao
ML L
,‘Jujgﬂk\ 4.91 1.63 0.33 JHE . 2.96 1. 11 0.38
Shangpocha Dangui
T 437 PRI 5 %5
4.90 0.53 0.11 2.93 0.72 0.24
Maoyecha 437 Yingchaqimen No. 5
SHAE 35 SNt 2 5
SRR 3 4.90 2.11 0.43 bt 2 % 2.87 2.24 0.78
Jinlongcha No. 3 Huiyangxiaoye No. 2
ZRIRER B 83
4. 1.44 . 2.84 1.41 .4
Yundadanlv 89 0.30 Ziyuan No. 83 8 0.49
v i Y=,
(IEL;H%J lﬁ:_ 4.87 1. 50 0.31 k4 5 2.82 1.44 0.51
Jiangxishangmeizhouzhong Fuyou No. 4
W E 8 2 REAESS
4. 2.07 .42 2.82 .57 .2
Hongyan No. 8 86 0 0 Lechangbaimao No. 5 8 0-5 0.20
Ei=Y A ll =}
H F’b.\w M 4.86 2.19 0.45 MY355 2.82 0. 00 0.00
Kenniya No. 11
ik 17 5 Br2s
4.82 1.7 . 2. .71 .2
Youxuan No. 17 8 3 036 Lingyun No. 22 80 0 0-25
0 24 5 &2 5
Lt 24 5 4.80 1.62 0.34 Kibar=2 5 2.77 0.78 0.28
Hongye No. 24 Dayeqilan No. 2
WL Ll 8 5
4.76 1.96 0.41 2.75 0.74 0.27
Yinghong No. 11 ? Banshanyuancha No. 8
e S
bJE./T\ 4.76 1.46 0.31 Fﬂ:%_T 2.74 1.02 0.37
Youyicha Longjuancha
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R2(%H)
I, . AR (5 L " . FAMRKY 5 T
. BAMAR EAMAR AR . MR AR A
FEm AR . . . The ratio of FEm AR . . . The ratio of
Sample n: Amino acid Theanine theanine ¢ Samole e Amino acid Theanine theanine ¢
ample name content/ % content/ % ejinlne ‘O ample name content/ % content/ % ejinlne ‘O
amino acid amino acid
== T NP =1 = o
FTAM®LSS 4.76 12 0.24 ALY 2.74 1. 66 0.61
Guangningdayeqingxin No. 3 Danxia No. 1
s ¥ 125
fal 73 73 0.37 k12 72 .07 0.39
Zijuan Zhenong No. 12
grnt 20 5 ALE 15
.73 .86 0.3 .71 .54 0.57
Hongye No. 20 ? Junshanyinzhen No. 1
B apE=] W1
.72 .19 0.25 .70 .38 0. 14
Yinghong No. 4 Chaoyang
A1l =
I.h - .71 .74 0.37 Pt 4 %5 .65 .40 0.15
Jingfeng Youxuan No. 4
HE 105 il 43
.71 .44 . . . .
Lingyun No. 10 ! 0.73 Baxian No. 43 65 55 0-58
3R s
s 3 .69 .79 0.59 i .58 .07 0.42
Lingyun No. 3 Bairuixiang
W RS L2 21 5
. .42 . . . .1
Hunanchuyeqi o8 0-30 Banshanyuancha No. 21 58 39 0-15
\‘; 3 9 =}
PO 5 .64 .89 0.41 C14 .56 .36 0.14
Hongyan No. 9
Wr1e JHL
. i . .44 .1 . 4
Fuyun No. 7 60 ? 0-39 Danfei ? 0-49
arimt 22 5 NEEAE
.59 .92 0.64 .44 .98 0. 40
Hongye No. 22 Liubaocha
= WAk
EE 395 .56 .03 0.23 A%/hi . .34 .15 0.49
Baiyun 595 Huangjingui
S NI 1 =} é 4 =}
A J\f - .55 .07 0.24 ﬁ_l - .32 .71 0.31
Hepingxiaoye No. 1 Guihong No. 4
itk 21 % fRAET S
.52 .28 0.28 .28 .76 0.33
Bianhong No. 21 Shizubaimao No. 7
Rr25
%Z 7 .52 .57 0.35 A26 .22 . 05 0.02
Lingyun No. 2
Y N=E =)
H,L%jz .48 .21 0.27 Q,LL\ I .21 .00 0. 45
Qingxinwulong Lingyun No. 1
B KT12 5
Chumsuan .47 .28 0.29 KT12 No. 12 .20 .01 0.46
ML 2 S 5 5
FMELA 2 .45 .83 0.41 PSS 17 .84 0.39
Gaozhouhongya No. 2 Raopingzhongye No. 5
i KMHE4 S
.42 .2 .2 .1 . . 44
Ruiming 0 0.27 Dababaimai No. 4 ! 95 0
A2F10 %5 AN
< 10 42 .62 0.37 S 17 .31 0. 61
Dongya No. 10 Hongye No. 4
REAE4T H 85
.37 .57 . .1 .7 .
Lechanghaimao No. 4 3 5 036 Guanyin No. 8 6 6 0-35
Ei=Y e (=}
/e 301/1 ES- A=
.35 .44 0.33 .15 .00 0.47
Kenniya 301/1 Dongya No. 1
TS .35 .08 0.25 A6 .06 .02 0.01
Hongyan No. 7
WEEART 1 B s 2
JORAT 1 .34 15 0.26 W1 .99 .05 0.53
Yingchagimen No. 1 Guanyin No. 1
PR 25U 419
.31 .46 0.34 .78 . 84 0.47
Yabacha Qianmei 419
ik 125 LLZF T
Pk 12 .29 .62 0.38 LT .76 .79 0.45

Xinxuan No. 12

Hongyafoshou
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F2(4)
i a b e s ASIRHY L e a e a AR L
. AR AN A . AR EmA R A
FER AR . . . The ratio of FER AR . . X The ratio of
S ! Amino acid Theanine theanine 1 S ! Amino acid Theanine theanine 1
amprle name content/ % content/ % eémne ,O ample name content/ % content/ % e..smlne ,O
amino acid amino acid
Bt 45 2ot 6 5
Xinxuan No. 4 4.29 1.41 0.33 Hongye No. 6 1.75 0.95 0.54
2 il 45 5
Chunlan 4.26 1.63 0.38 Baxian No. 45 1.72 0.75 0.44
TN L 35 Slexk2 5
4.26 1.70 0. 40 1. 69 0.76 0.45
Guangzhouxiaoyebaixin No. 3 Jinlongcha No. 2
LE VN Bk 115
4.23 1.68 0. 40 1.68 1.01 0. 60
Wuyedancong Xinxuan No. 11
Jei 1w 6 5 &Hs55
4.20 0.75 0.18 1. 60 0.54 0.34
Longmenzhong No. 6 Dongya No. 5
RIS ik 8 %
4.18 0. 83 0.20 1.50 0.62 0.41
Dongya No. 5 Youxuan No. 8
VAT 14 4, 5 BAEEEUN 6. 4% SRS TR R WETRA 4
A SRR 1. 8%, SR T 7% ~ 8% MR IRA 1 0 A
N

DL EENT 8% ~9% IR 3 M (F2) .,

T B—HE 2 MR (AL~ 4 —ARER Y
AAEEBl~4 A—RERE 44N EER),

Note: Each column contains two samples ( A1-4 are four

replicates of a sample. B1-4 are four repeats of a sample).

B2 sERERRN
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Selection of Tea Germplasm With High Contents of Amino Acid and

Theanine

FANG Kaixing JIANG Xiaohui

QIN Dandan
PAN Chendong LI Bo

LI Hongjian HUANG Hualin

WU Hualing *

(Tea Research Institute, Guangdong Academy of Agricultural Sciences/Guangdong Key Laboratory of Tea

Plant Resources Innovation and Utilization, Guangzhou, Guangdong 510640)

Abstract; In order to screen tea germplasms with high contents of amino acid and theanine and explore the relationship

between the contents of amino acid and theanine, in present research, we detected the amino acid contents of steamed

one bud and two leaves from spring shoots of 218 tea germplasms by nihydrin colorimetry combining with microplate

assay , and the theanine contents by HPLC. The results showed that, the contents of amino acid ranged 1. 50% ~ 8. 98% ,

among which 55 samples had high amino acid contents ( =5%) ; the contents of theanine varied from 0 to 4.03%,

among which 13 samples had high level ( =3%) of theanine and four samples had no theanine; the ratio of theanine

content to total amino acid content distributed was O to 0.78, mainly ranging from 0.2 to 0.5. In addition, the

correlation coefficient between them reached to 0. 752, indicating a significant positive correlation. In summary, a batch

of specific tea germplasms with extreme amino acid contents had been screened in this study, which provides the

foundation for selecting new tea plant varieties with high amino acid and high theanine contents and studying the

molecular mechanism of accumulating amino acid.

Keywords :tea plant, amino acid, theanine, germplasm resource





