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INTRODUCTION
Chemometric methods are continuously gaining popularity in food assessment systems due to their simplicity and economic
reasons. In the present study, in order to identify differences between black tea samples, which produced from tea leaves
harvested at different altitudes, a chemometric approached was employed.
AIM
 Chemometric techniques are widely
used in classification studies due to
its ease of apply, comparably less
time and economic requirements
compared to other analytical
methods.

Absorbance

 Thus, in the present study, it was
aimed to investigate the possibility of
classify different black tea samples
produced using different tea leaves
harvested from varying altitudes
employing
lineer
discriminant
analysis on turbidity and spectrum
data.

METHOD
 Twenty one different tea samples ensured from a national tea producer in Turkey.
 The samples were delivered to laboratory in pre-encoded form with random three digit
numbers. Thus, the possible similarities/dissimilarities between samples were not
known by the researchers before study.
 2 g of tea samples were extracted in boiling water for 10 min then filtered through a
filter paper. After the extracts were let for 10 min to cool down to room temperature, 1
ml was taken and diluted in 30 ml of distilled water before readings.
 Absorbance spectrums of the tea samples were determined between 190-1000 nm
using a UV-VIS spectrophotometer however the absorbance data against visible
spectrum at 354-406 nm were used as characteristic region.
 Moreover, in order to enhance clarity of differences among the tea samples, turbidity
scores were also found and included in data analysis.
 All the analysis were replicated for three times. Linear discriminant analysis (LDA, a
multiple comparison test for dimension reduction) was conducted using the
absorbance and turbidity scores.
 PAST3 statistical software was employed for LDA tests.
 Among the samples, 91.89 of total variance was successfully explained and the samples
were collected under 5 groups after LDA and these groups were thought to have nonsimilar properties regarding origin of tea leaves.
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In the results above, the axis-1 have the ability of explaining 79.6% of variation while
that of is 12.4% for axis-2 (Cumulative total is 92%.) and the samples may be classified
into five different groups.

These results indicated that the chemometric
approach is an easy and successful option both
for classification and it can further be used to
develop predictive models that can potentially
be used for blend preparation. According the
promising results, these techniques have a great
potential to be used in food industry.

