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Tablel:Soil Tests in Spring and Summer in Two cultivation area

Location/Time pH (1:1)H20 Electrical conductivity Organic Carbon(%)
(ds/m)
Lahijan/spring 4.5 0.526 4.3
Fouman/spring 5.5 0.313 4.2
Lahijan/Summer 4.4 0.627 5
Fouman/Summer 5.4 0.467 5.5
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Figl The Effect of cultivation area (A) Processing Method (B) and Harvest Time (C) on Moisture Content

Al:Lahijan, A2:Fouman, B1:green leaves, B2:green tea, B3:black tea, C1:spring, C2:summer
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Fig2 The Effect of processing method and harvest time on Moisture content in two cultivation area (Fouman &
Lahijan)

Al:Lahijan, A2:Fouman, B1:green leaves, B2:green tea, B3:black tea, C1:spring, C2:summer
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Fig3 The Effect of cultivation area (A), Processing Method (B) and Harvest Time (C) on Solid Matter Content

Al:Lahijan, A2:Fouman, B1:green leaves, B2:green tea, B3:black tea, C1:spring, C2:summer
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Fig4 The Effect of processing method and harvest time on Solid Matter content in two cultivation area (Fouman & Lahijan)

Al:Lahijan, A2:Fouman, B1:green leaves, B2:green tea, B3:black tea, C1:spring, C2:summer
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Fig5 The Effect of cultivation area (A), Processing Method (B) and Harvest Time (C) on Caffeine Content

Al:Lahijan, A2:Fouman, B1:green leaves, B2:green tea, B3:black tea, C1:spring, C2:summer
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figb The Effect of processing method and harvest time on Caffeine content in two cultivation area (Fouman &
Lahijan)

Al:Lahijan, A2:Fouman, B1:green leaves, B2:green tea, B3:black tea, C1:spring, C2:summer
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Fig7 The Effect of cultivation area (A), Processing Method (B) and Harvest Time (C) on Antioxidant Content
Al:Lahijan, A2:Fouman, B1:green leaves, B2:green tea, B3:black tea, C1:spring, C2:summer
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Tea, after water, is one of the most consumed beverages in the world due to
its chemical compounds such as polyphenols, antioxidant compounds, and
caffeine, which are beneficial. Factors such as tea leaf processing, harvest
time, and cultivation region can affect the composition of tea leaves. This
research was conducted in a factorial design and as a completely randomized
design, with independent variables including raw green tea leaves, processed
green tea, and black tea, and dependent variables in this design include
measuring the amount of polyphenols, antioxidant activity, and The amount
of caffeine and soil properties have been carried out in two harvest seasons:
spring (May) and summer (July) and two cultivation zones in the east of
Guilan (Lahijan) and west of Guilan (Fouman). According to the results, the
interaction effects were, the moisture content of spring green tea in Fouman
region (78.83%) was at its highest and summer green tea in Fouman region
(6.22%) had the lowest value. The highest amount of solid matter was
reported in summer green tea from the Fuman region (93.76%), while the
lowest amount was found in spring green tea leaves from Fuman (21.20%)
Additionally, the highest caffeine content was observed in spring green tea
from Fuman (2.65%), and the lowest amount was in summer green tea leaves
from Lahijan (1.87%) The highest and lowest levels of antioxidant
compounds were also seen in both spring and summer green tea leaves from
Lahijan, as well as in summer black tea from Fuman (57.27%). Furthermore,
the highest amount of polyphenols was observed in the spring green tea from
Fouman (12.37%), while the lowest amount was found in the summer green
tea from Fouman (12.29%).
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