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RSREG (Response Surface Regresswn) ! J,
2.2.2 SRS 1 6-BA, TAA
pH 15 2.
Y= a0+ atX 1+ a2X2+ a3X 3+ allX%-I' a22X%+ a33X§+ anX 1 X 24+ asX 1 X3+ asXz2X3
2 2 : SAS RSREG
X1 X2 X3 (mg/ g) (/d) ( 3) ,
1 -1 -1 0 182.7 0. 063 2
2 -1 0 -1 180. 8 0.0 8 4
30 -1 0 +1 152.5 0.063 9 ’ .
4 -1 +1 0 133.2 0.023 9 3
5 0 -1 -1 233.8 0. 060 3
6 0 -1 +1 189. 4 0.064 8 » 75313 30708
7 0 +1 -1 205.2 0.08°6 al 3.51 - 6.024E-03
8 0 +1 +1 194.6 0.031°9 a - 12.81 - 0.015 837
o o+ -1 0 1731 0.0522 as - 11.47 0.001 412
10 +1 0 -1 184.6 0.040 8 a _ 48, 63 _0.011 3
1 +1 0 +1 176. 1 0.044 2 am _ 16.37 _ 0.017 57
2 +1 +1 0 143.5 0. 028 4 an 100 6. 5749E-03
13 o0 0 228.0 0077 an 4.97 3. 8741E-03
14 o0 0 2111 0.0 8 an 4.95 5. T49E-04
15 o o0 0 232.3 0.070 9 an 8. 45 - 5.501E-04
4
6-BA (mg/L) IAA (mg/L) pH
4.20 2.06 5.83 228.37
4.01 1.98 6.01 0.070 5
: 1) F fo.01(9,5).
0.982 0.969(  5),
2) ( 6).
( 4) 6 ) ,
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F F
9 12 822.29  1369.144  19.27 3.959E-03  4.3996E-04 13.976
738. 176 147.63 1.574E-04 3. 1478E-05
14 13 060. 47 4.117E-03
0.982 0. 969

o 0(19,5)=-10.2
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3 3 124.76 28.4 * 5. 280E-04 580.2 w ok
3 160. 87 1. 463 2. 086E-05 22.9 *
3 17.277 0.155 4 5. 185E-06 5. 686
2 10. 99 9. 100E-07
s fo0(3,2)=99.25% fo05(3,2)=19.2, f0.1(3,2=9.16
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Tea Callus Culture and the Theanine Accumul ation

Zhong Junhui Tao Wenyi
(School of Biotechnology, Wuxi University of Light Industry, Wuxi, 214036)

Abstract The growth and theanine accumulation of tea callus were investigated under dif-
ferent culturing conditions. Results showed that the effects of TAA and 6-BA were differ—
ent when they were used together. The combination of 2 mg/L of IAA and 4 ml/ L of 6-BA
was found to be the best for the theanine accumulation. The effects of different carbon
source for the growth and theanine accumulation of tea callus were almost similar. Increas—
ing of sucrose concentration was beneficial to the accumulation of the secondry
metabolism. T he optimum temperature (25 ) for theanine accumulation was same as that
for growth of callus. Dark culture was better than illumination for the accumulation of
theanine. During a growth cycle, the accumulation of theanine was strongly dependent on
the increasing of the callus fresh weight. T he theanine content of the callus could be raised
to 201. 6 mg/ g weight by adjusting the medium compositions for the cultures.
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