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Abstract: High-fragrant green tea is a new kind of green tea added with withering and fe@ntati

510642; Chi

It was foun the biochemical

component contents and aroma of high-fragrant green tea were higher than that of common green téa. Flavor, sters and phenols of high-fragrant

green tea were 10.8% and 3.44% higher respectively than those of ordinary green tea. Those aroma-components accounted for the characteristics

of high-fragrant green tea flavor.
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Table 1 Processing technology of sample teas
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Table 4 Mainly component content of high-fragrant green tea
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Fig.1 The relative abundance of aromatic constit
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Fig.2 The relative abundance of aromatic constituents of
ordinary green tea
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Table 5 The aromatic constituents and their relative content of
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