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Abstract: To gain more insights into the possibility of conservation under international seeds bank
conditions ( 3%~7% moisture content, at —20 ‘C ), the desiccation sensitivity and cryopreservation
characteristic of the tea ( Camellia sinensis ) seeds were investigated. The results show that tea seeds are
not recalcitrant, as they can tolerate drying to 7%~ 9% moisture content without significant viability
loss. However, survival of two months cold-stratified seeds dry to 7%~ 9% declined sharply after one
week storage at —20 ‘C, and no seeds survive after three months. Detailed studies using scanning
electron microscope of the cross sections revealed that when storage temperature was maintained at
—20 C, there was a fatal cryoinjury in both axis and cotyledon, occurred mainly as a result of freezable
water becoming ice.
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Tab.1 Research progress of critical moisture content and cryopreservation characteristics of tea seeds in different regions
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Tab.2 Details of tea seeds studied

SREEH SRAE H T B B /g Sk % RERI%
He 2015-11-01 B 117.72+0.33 36.95+2.44 83.33+£2.08"
BLM 2016-10-03 TE 140 134.009.26 50.48+3.26 78.33+0.96°
B 2016-10-18 ] 142.23+1.29 46.53+2.28 88.89+1.15°
HoM 2016-11-12 H 149.76+6.35 40.39+2.80 93.33+0.58"
B 2016-12-02 JREAJE 114.18+3.03 31.464.57 90.00+0.58"
U 2015-11-25 AT 132.7347.02 42.80+231 63.3342.08'
JLIT. 2016-12-26 A 128.94+0.25 33.33+1.58 83.33+2.08"
M 2016-12-02 B 120.00:4.04 34.01+5.75 85.00+2.38"
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Fig.1 Effect of natural drying on moisture content and
germination of Longjing tea seeds
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Fig.2 Effect of artificial drying on moisture content and germination of Longjing tea seeds during different maturity stages
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Fig.3 Total germination after artificial drying of tea seeds in
different origions
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Fig.4 Average temperature and rainfall recorded in tea seeds origin
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Fig.6 SEM images of cross-section of Longjing tea seeds
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Fig.7 SEM images of embryo axis and cotyledon of Longjing
tea seeds
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