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Rapid Determination of Free Amino Acids in
Tea by NIR Spectroscopy

DONG Er-hui'? , TAN Hong” , YANG Hong-bo* ,ZHAO Hong-bo'?,
MA Kai"?,YUAN Xin'*

(1. College of Chemical Engineering and Chemistry,Guizhou University, Guiyang 550002, China;
2. Guizhou Research Center of Physical Test and Chemical Analysis,Guiyang 550002, China)

Abstract: In order to establish a method for rapidly detecting free amino acids of tea,162 green tea sam-
ples of different origins in Guizhou province were detected by near infrared spectroscopy (NIR). Combi-
ning with PLS,a mathematical model of amino acids in green tea was set up. According to the standard
normal variate processing method, the selected spectra ranged between 6 657. 74—6 178 16,5 793. 11—
5 688.98,4 493 33—4 350. 62 cm '. The number of principal factor was 11. The correlation coefficient
of the model and the root mean square error of cross validation (RMSECV) were 0. 981 56 and 0. 501,
respectively. Moreover the correlation coefficient and the root mean square error of prediction
(RMSECYV) between predicted value of the model and chemical determination value were 0. 998 and
0 312, respectively,and the RSD was below 0. 4% in the stability test. The result showed that the
combination of FTIR spectroscopy and chemometrics was proved to be quick and reliable for free
amino acid detection, which would satisfy the requirements of detection.
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