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Changes in the Aroma of Fenghuang Dancong Tea during Processing
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Abstract: The aroma components of three Fenghuang Dancong teas, Baxian. Dancong, Yashixiang Dancong, and Wuye Dancong; were
extracted using simultaneous distillation extraction (SDE), and then the extracts were analyzed by gas chromatography and mass spectrometry
(GC- MS) to track and compare the changes in these aroma components during tea processing. The results showed that fresh grassy and woody
aroma components (like trans-2-hexenal and leaf alcohol)-decreased in-fresh tea leaves during withering, rocking, and fixation, while floral and
fruity aroma components (ocimene, jasmine, and nerolidol) increased,-and roast aroma components (like pyrrole) appeared. The almond aroma
characteristic components of Yashixiang were produced from withering to fixation, and for example, benzyl alcohol, was produced in the
rocking process. The iris and orchid. fragrance of Baxian is related to the orchid fragrant components in fresh leaves, which was strengthened
during withering, rocking, and baking processes. N-octanol, citronellal, and 22 other new components were produced in Wuye during processing.
The compound types were numerous and complex;-and the findings were slightly different from the results of previous studies, but the main
theme was unchanged. The ratio of nerolidol and linalool, the dominant components for each type of aroma, were formed during processing. The
main types of aroma in fresh leaves were alcohols, ketones, terpenes, esters, and other kinds of volatile components were produced during
processing. Different types of aroma exhibited different patterns of change during processing. This study provides an important basis for
studying the mechanism of aroma production in Fenghuang Dancong tea.
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Table 2 Comparison of the relative content of aroma components from Yashixiang Fenghuang Dancong tea during processing

A RB N AR EE /%

5 BH RAE i F #E *H #h Tk

1 3766 Fotk 26584431 2098429 1070#.02 1884005 18140.13  0.2940.05
2 783 K FE - - 0404011 1124051 0433005  0.4240.12
3 8038 FAE I - - 1.3940.19 - 0:5640.03  0.8140.10
4 8079 ¥ b 4324089 4274039 03301 111021  0.8620.07 | 0.5840.07
5 8173 1-THhnkes2 - FES - - - - - 0.3740.07
6 8611 FREAMMI (SwahA) 6843058  5044.05  7.6240.58  65240.36° 10.84+1.5 - 3.7640.90
7 8927 HAEEIRAL NI (E-kvhAl ) 6453062 4712014 6.83#0.13  56940.23 1020462 3.0040.02
8 9152 SRR 3142423 29104434 1478423 129844 19.63#.2 / 953#.03
9 9227 BLESTARES 1484037 1614012 2174011 3774025 3684037 932415
10 945 (E) -33-—¥i-15-&—# 0894002 1314021  030#0.02 0684012 = 05240.09  0.3740.07
11 9.925 ) - 027405 0174008 = 182409 1524016  05340.43
12 10.108 4 3 -2- /KB - 0.2340.01  1.2440.02 0.8240.11 0342004  0.4240.04
13 10467 FREEAMMII OFivd?! ) 0414032 089023 . 161003 = 3753012 2964052  2.6540.98
14 10548 FHEEAMMIV (KokehA ) 0343006 0332003 0.63#.02 145403 1204022  1.0440.08
15 10769  (EEZ)-t—#%-1358-9k - - - 0454004 0394003  0.7640.05
16  10.874 a-krihEE 0.35#0.09 0534002 . 0872009 0532008 05840.24  0.9140.06
17 10.947 KApEs T s 58540.82  9.61#.63 . 816002 3494087 519475  0.8240.03
18 11421 4-F -3 S b -2- B - - 0294007 0662007 0453002  2.4940.08
19  11.498 Bk - 0.2440.07 0164004 0074002 0332004 05040.23
20 11567 Fait s - ] - - - 0.2640.02
21 11.905 At BE 3114036/ 4801086 6424012 3664044 562#21 2733055
22 12608 ek 0.3640.05  15940.02  05640.02 1132406 6.9040.03  8.7640.66
23 13874 (D)-C.84-3- T 05140.23  0.2540.06  07340.02 0753027 0.7440.04  0.6340.09
24 13.991 BT B - - 038405 0182001 0143001  0.2540.04
25 14229 F AR 0214011  05940.23  1.06#.32 2533010 254008  2.3740.34
26 15483 D-KARA Tl - - - 033407 0264005  0.5440.03
27 15592 T4 A By - - - 2194037 0484003  1.2340.06
28 £ 15693 -SRI 0814013 3314017  1071#2 7564013 4704063 9.414.78
29  16.002 AL AN - 0.1040.04 0344006 0284006 0214006  05440.22
30 16.456 Fe 7t AR 021410 0754012 3524055 141347 10923  23.05#.9
31 16615 AKX -3-THBE R B g - - - 0.8040.05 05640.06  0.9240.09
32 17599 HEH B - - 0174002 0314002 0254008  0.6340.07
33 17.758 TEE Fo i VR - - - - 0.1940.05  05940.11
34 23072 o+ 4% - - 3914003 2394041 0904004  9.5240.97
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Fig.1 Aroma components from Yashixiang Fenghuang
Dancong tea with significant content changes during processing
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Table 3 Comparison of the relative content of aroma‘components from Wuye Fenghuang Dancong tea during processing

F5  ARGaTE PRE> R mF #5 *H #k ok
1 2.774 1,1,2,3-m FAIRAL | 0.5040.04 0.6040.04 1504026 060007 0274007  14440.32
2 3.700 Hz 21004245 17714214 7062209 173450 085412  0.3120.06
3 3.765 Fetms - - - - - 0.260.03
4 5.557 TR BB T B - - 0.3340.01 - - 0.1240.11
5 6.789 Y 3 - - - - - 0.0840.04
6 6.848 A AEH - - - 0.0940.08 - 0.3140.47
7 7.692 L AT - 017403 010407 0132012 0074002  0.1940.02
8 7.867 eS0T - - - 0.11#0.01  0.0720.02  0.1720.02
9 8.028 UK TH - - 0474006 0762008 038#0.12  0.360.08
10 8.061 F Pk 0.7120.03 1044078 1974019 1364050 1.03#.05  1.8940.35
11 8.209 AN - 013412 0114005  0.1940.02 - 0.1240.01
12 8,575 EFE - - 0.0940.03 - - 0.0540.03
13 8.590 i 1001474 11224323 12504411 10.68#.72 12234224  56140.08
(S-xgAl)
14 8.908 FHEE R | 6.67+.08 8.394.06  7.844203  637H.04 777401  2.794.04
(E-krdfl)
15 9.123 e 42034372 31494308 24134344 26284209 27.824304  32.245.03
16 9.207 PLEF 1B 1.5240.75 1304027 3254045 5294077 4454101  11.21#.02
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17 9.475 3,6-= 9 H-15-F —f - - 0.6140.09  0.9040.04 0884026  1.1240.02
(3E,5E)-2,6-—F &
18 9.747 - - - - - 0.0640.01
-1,35,7-F w3
19 9.923 FEmACAI - 0.6840.02  2.83#0.67 6.8640.13 4893076  2.090.21
Olietke Rl )

20 9.923 AU - 0.2840.21 2014032 2404022 1933037  0.4240.02

21 10.193 Ewidid - - - 0074001  0.054.03  0.1920.02
RIR[3.2.0]2- L -6, 6-=

22 10.291 ] ‘ - - - 0.0640.07 0064002  0.1120.07

¥ Rkr 3-8

23 10.650 4-REM B - - - - 0.044001  0.0740.02

24 10.775 1,35,8-+—kw b - - - - - 0.5540.02

25 10.850 o-tihBE 0.5640.02 1.2440.79 1104021 1193005 1034024 2774019

26 10.926 KApEs T s 2.7840.81 3244035 2564034 1283003 1.99#0.33  0.3940.02
2- 5+ I F K -3-F H5-3,5-

27 11.050 ) - - - - - 0.1040.03

IEH,

28 11.092 B3 - - - 4 - 0.0440.01

29 11150  #a&[29]+ —)%-4,8-— - - - - - 0.0640.02

30 11.494 ewida - 0.1630.05 0524012 | 0444002 0514021 1114034

BIR[4.1.0]7-(F LT
31 11.553 ) - - - - - 0.0840.03
)

32 11.600 5 /%8 O Bg - - s - 0.0840.01  0.0840.03

33 11.887 AetEE 3.6240.21 3554).38. 658470 5463056 6.83#.52 5054011

34 12.050 A B . - 0.0940.06  0.30#0.07 0174053  0.0740.03
1p- TH-2B-PIR 1-T #]-3-

35 12.269 - - - - - 0.0640.02

RH

36 12.612 73| - 0.1420.01  0.30#0.15 6.08#.07 3503028  1.7320.44

37 12.750 TR, - - - - - 0.1240.01

38 13.031 -8R T By - - 015#0.02 0124001 0172006  0.1620.05

39 13.872 R K - ol -3- T B - 0.1420.04  027#0.03 0644002 050001  0.7520.02

40 13.946 TR Tl - - 02240.04 0254003 02020.08  0.340.02

41 13.992 E S - - 0244003 0254012 00820.02  0.1240.04

42 14.025 3 - - - - - 0.0640.03

43 14.131 EH - - - - - 0.0840.03

44 14.239 iEEL ) - - 05240.23  1.02#0.06 1002003  0.7120.07

45 14.603 B R A b - 0.2940.04 0.4840.02 0243001 0414015  0.3140.04

46 14.943 THE - - - 0.3140.02  022#0.07  0.2420.05

47 15.486 i AR - - 0224002 018403 0162002  0.2620.01

48 15.691 ok b - 0.2620.05  6.08#.67 503#.36 3753034  6.074.02

49 16.018 - AN - - 0.15#0.03 0134001 0123009  0.2620.01

50 16.436 Ya A s 1.0340.06 108455 130407 5814003 878#.03 11.07#.02

51 16.607 K F BR et BE B - - - 0474002 0544004  0.6540.12

52 16.683 KPR B - - - 0.06#0.01 008#.02  0.1220.08

53 16.900 RN - - - 0.1440.07  0.194.03  0.2620.06
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56 19.851 AALR -
57 20.728 AZARER F B -
58 22803  11,14-=-+8% — ¥4 T By -
59 23.046 ALEE -

1.7020.03

- 0.2740.06  0.40%0.03 0.33#0.04
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- - - 0.0940.01
- - - 0.0740.02
- - - 0.0940.02
0.2840.01 1574046  3.0940.71 3.17#0.12
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Table 4 Comparison of the relative content of aroma components from Baxian Fenghuang Dancong tea during processing

5 ARgeE A R ihF Es *F #4h e
1 2.854 1,1,2,3-09 F IR AL - 0.8840.13 1614013 04540.23 0424003  2.4030.10
2 3.038 N-Zrtbez - . - - - 1.4540.13
3 3519 432 -4 F -0, BR 2 s - - - 0.450.23
4 3.722 Fotms - - 0.8840.06 0224021  0.1530.06  0.3740.04
5 3.749 vt % 21544431 | 6864125 3.3340.07 0374001 0494003  0.11#0.02
6 6.208 E RS p 0.1940.23 041006 0.33#0.08 02540.06  0.5530.02
7 6.856 P AN - - 0124007 0153002 0114002  2.0040.15
8 7.167 R H - - - - - 0.1940.09
9 7.428 o — ATk - - - - - 0.3740.06
10 7.687 I ARATARL 0124014 0274023 0.1940.07 0243005 0124004 1332003
11 7.875 BXNF 9 0.1440.04 - 0.2840.09  0.3940.04 - 0.7440.02
12 8.021 MK Tl 0.2940.05 0.80#0.05 1.75#0.33 0814010 0774001  1.0940.22
13 8.095 b 0.2240.10 0254031 0.3840.04 1603012 0994003  1.4940.37
14 8.149 1= - 1eG otk 2- T B - - - - - 1.5140.03
1,6-3R &= BA[4.5] R X
15 8.275 0.1940.07 0733009 3.2540.32 0284005 0.1940.03 05620.07
7-FRRR
16 8625  FAFBRRALM | (S-kwhA) 7324102 4584013 5444032 455408 5524201  3.13#0.54
17 8943  FARBLZALM I (E-kdA!) 563401 45624.04 500403 351#.06 4184211  2.490.38
18 9.181 e 38314320 4265427 31.9242.75 40.8943.07 38674277 32.62+2.68
19 9.247 e 178401 4862055 825#.07 565#.01 503#.18 32.8543.29
20 9.743 AT H 76 - - - - - 0.5840.06
21 9.934 KM - 0.1020.02  0.1540.04 2794005 262421 0.8240.02
22 10568 FAEEREALAIN OFvewd?A ) 0242005  1.5840.32 383012 2.8640.29  3.87#43  0.9020.11
23 10.789 1,35,8-+—# Wk - - 0.33#0.01 0302005 0.17#0.23  0.6520.03
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24 10.888 a-Fr i Bz 1.2940.13 3.7140.12 2.6640.54 2.3740.31 1.8740.03 2.9440.51
25 10.965 AR T B 6.50240.34 3.774.01 2.5940.34 1.9640.04 2.4640.04 0.4530.03
26 11.416 S+ F A A R - 0.2320.02  0.3420.03  0.2730.07 0.4140.03  0.1240.03
27 11.559 6- 1 ¥ K 25% [4.5] 5% - - - - - 0.1620.03
28 12.618 i3 - 0.5020.12 0.8730.51 3.5940.07 4.8340.18 1.2140.12
29 14.24 MR X KA B 0.1040.02 0.8840.32 2.2740.53 2.6540.21 2.8741.95 1.1440.09
30 16.018 a - ERK 0.0940.03 0.2940.12 5.2940.89 4.8240.04 2.7640.56 1.3840.21
31 16.464 (it - 0.3730.09 2453093  851340.29 8.8630.42 3.2730.07
32 16.614 AP Bt BS By - - 0.3020.01  0.8320.03 0.8820.05 - 0.2920.01
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