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Genus Camellia
Subgen. Protocamellia
Subgen. Camellia

Sect. Oleifera..-
C.oleifera

C.sasanqua
Sect. Camellia

C.japonica
Subgen. Thea

C cnysantha
Subgen. Metacamellia
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Ffifi (Section Thea)
F4(C.sinensis (L.) O. kuntze)
I EE ( C. sinensisvar. sinensis )
F7uH LF-(C. sinensis var. assamica)
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Arevision of the genus Camellia, Royal Horticultural
Society, London, p.239 (1954)
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HER 18,300 32,200
ERRR 8,660 25,600
ZER 3,150 7,130
RER 1,640 1,300
TR 1,580 3,020
TEER 1,570 2,290
BHR 1,540 4,100
HER 925 537
R 953 1,510
0t 7,082 5,113
&M 45,400 82,800
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5L Tannin  Caffeine Amino acids Free Sugars
—iM1EE 1445 3.50 3.11 0.77
$o%E 13.02 3.00 2.92 0.81
$IE 12.79 2.65 2.34 1.02
F4TE 12.69 2.37 1.95 1.59

ES 6.23 1.31 573 2.61
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2 0
First 4.28 5.2 58 5.13 5.18 First 428 52 5.8 513 518
Third 8.2 8.5 8.8 8.12 8.15 Third 8.2 8.5 8.8 812 8.
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'Hand-shear plucking Portable machine for two persons Riding-type plucking ma chine
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to prolong the plucking time

e high-grade tea. Gyokuro,
which is known as the finest tea in
Japan, is made from the leaves grown
under the ceiling-shelf covering.
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Figd. Gaschromatogramsof steamed

green tea, parched green tea and

semifermented tea made from fresh
leaves plucked on the same day.

(Tadakazu TAKEO etc. 1985)
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