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Abstract ; This study investigated the chemical components of Liubao tea (using both crude tea and Laochapo Tea
as raw materials) and its derivative, Liubao insect tea. Eleven key quality indicators, such as tea polyphenols, free
amino acids, and caffeine, were measured by spectrophotometry and high—performance liquid chromatography
(HPLC). The differences between Liubao tea and Liubao insect tea were investigated and the impact of different
raw materials on the quality of Liubao insect tea was identified. The results showed that insect tea was characterized

by significantly higher levels of free amino acids and lower levels of caffeine. This composition made it potentially
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suitable for consumption by elderly and children. Furthermore, the Liubao insect tea made from crude tea had better

overall quality indicators than that made from Laochapo Tea. Sample No. 2 from non—Liubao insect tea exhibited

characteristics of low free amino acids, theobromine, epigallocatechin gallate and high epicatechin, which contrasted

with typical Liubao insect tea features. This study provides valuable guidance for the production, consumption, and

market supervision of Liubao insect tea.

Keywords: Liupao insect tea; Liupao tea; crude tea; Laochapo tea; biotransformation; quality evaluation
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Figure 1 Liubao tea and its corresponding insect tea samples
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Figure 3 Free amino acids content in Liubao tea and
Liubao insect tea

Horb, 25 BT B A R IR A & A L LA
HHAB NG RARE,  f AR B R R X —

FEARE R R BN E B 2k 5 3R /S B8 AT 8 4R AR
Z—
213 SEEREENE ST

BT VR IE AR G B R A, AR
T AR 470 nm FIOGEE, DA 60% O E
YERZE XTI, DURRIRE (mg/mL) AREALAR,
WOGEE (A) R ARARa bR et 2k, 1530 ik
] Uilﬁ?f% y—O 8061x—0.0154, 7|<H S ZHCH 0.999,

ﬁiiﬁ%{ﬁ@%*ﬁ%ﬂxﬁzﬁﬁﬁﬁ%, BTN T
Bim, 2y AR AR, TEZR I, S
e — PR A YIS R, W TR A

IR A E B,

ASO

E 60

“‘* 40

‘gt 20 I T -
f\ ——

ﬂJ 0 L L - L L : )

’F¥un T

| =R 2= AR Y 3 O

B4 REF RERFHZEWSE
Figure 4 Total flavonoids content in Liubao tea and
Liubao insect tea
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Table 2 Regression equations and linearity of each
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3 EGC y=1.7802x—0.0263 20~160 0.9999
4 C y=7.5117x—0.2803 10~80 0.9998
5 EGCG y=25.372x—10.342 20~160 0.9999
6 CAF y=23.524x+7.7738 10~80 0.9999
7 EC 1=6.8543x+0.6806 10~80 0.9998
8 ECG y=1.111x—1.2749 20~160 0.9997
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Table 3 Components and contents in Liubao tea (crude tea and Laochapo tea ) and insect tea (Liubao insect tea and
control samples)
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/(mg/g) /(mg/g) EGCG/(mg/g) /(mg/g)
NEEE 0.11 0.88 18.50 0.90 - 0.59 0.63 16.05 18.17
NEEL2 0.80 2.06 35.30 0.15 0.24 1.87 0.28 32.81 35.35
FNEEL3 1.02 0.95 34.33 476 0.64 1.64 3.55 60.86 71.45
NEEK 4 0.17 0.34 14.94 1.78 0.09 155 1.36 130.12 134.9
RNEEFES 015 1.03 22.18 9.31 - 0.03 - 3.39 12.73
NELAEG 014 022 10.54 0.35 0.25 0.20 0.56 11.14 12.5
N T 0.09 0.04 2.71 0.25 0.05 0.23 0.20 23.66 24.39
NELAES 024 0.02 243 021 0.26 0.24 0.66 10.52 11.89
NELAEY  0.04 0.29 12.93 0.67 0.02 0.03 0.13 0.87 1.72
SRR | 0.04 0.53 3.53 6.18 - 0.05 0.66 1.40 8.29
jgj:%i:;) 031 021 3.84 0.04 0.05 0.13 2.55 277 5.54
PRI 3 3.35 471 7.80 108.81 3.91 0.19 0.82 13.15 126.88
FRERHUE 4 0.04 1.12 8.60 26.63 - 0.16 0.79 21.76 4934
PRI S - 3.05 8.32 98.22 - 0.02 0.17 0.45 98.86
ANEHK 6 0.02 - 0.12 - 0.02 0.05 0.25 0.35 0.67
NI T 0.13 0.30 123 415 - 0.07 0.09 16.22 20.53
FREEHZE 8 0.07 0.06 1.10 135 0.04 0.1 10.13 3.22 14.85
FREEHEE 9 021 - 0.04 1.17 - 0.05 10.77 1.63 13.62
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