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Abstract: In order to investigate the effect of electromagnetic cylinder variable temperature coupling hot air drying technology on
the formation of chestnut-like aroma in green tea, the effects of different combinations of drum variable temperature , drying time, and
coupling to hot air were investigated. The qualitative and quantitative analyses of aroma components were implemented by using
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infrared-assisted extraction coupled to headspace solid-phase microextraction (IRAE-HS-SPME) combined with gas
chromatography-mass spectrometry (GC-MS), and the key compounds for chestnut-like fragrance were further screened by multivariate
statistical analysis. The results showed that the best quality of chestnut-like aroma was obtained when the drying temperature of the
electromagnetic drum was 180 ‘C/170 ‘C/160 C, coupling to hot air at 110 ‘C maintaining for 6 min. In addition, an effective
discriminant model of green tea with chestnut-like aroma was established by partial least squares-discriminant analysis (PLS-DA)
(R*Y=0.997, Q*=0.774). Based on VIP>1 and p<0.05, 27 key differential compounds were screened out. Their distribution was further
determined using hierarchical cluster analysis (HCA), and it was found that the contents of 27 volatiles were generally higher in
chestnut-like aroma green teas than non-chestnut-like aroma green teas. In addition, the quality of chestnut-like aroma in green teas was
influenced by the tenderness of the raw materials, too. Better quality of chestnut-like fragrance was obtained using green tea with a single
bud than that with a bud and one leave. In general, as a promising processing technology, the electromagnetic cylinder variable
temperature coupling to hot air drying technology provides theoretical reference and technical support for the processing of chestnut-like
green tea.
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Table 1 The parameters of different drying processing

W5 REEE (F/FIER) IC JRAHE HIFHRT iHiE/min - FRAEKE%
#1 160 /150 /140 ¥ H, BEH 110 6 5.98
#2 180 /170 /160 ¥ , BEH 110 6 5.38
#3 200 /190 /180 ¥ H, BJEH 110 3 5.40
#4 180 /170 /160 ¥ 9 6 6.80
#5 200 /190 /180 3 % 3 6.15
#6 180 /170 /160 — ¥ —vt H, BEAH 110 6 5.60
#7 200 /190 /180 — ¥ —vt A, BEH 110 3 5.95
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Table 2 The results of sensory evaluation of tea samples

8% AR5 HEAFS BRES
#1 # 5 82.00+2.00 85.240.57
#2 EHER. HA 93.67+0.58 91.3+0.55
#3 EHR. TR 92.00+£0.00 90.75+0.10
#4 A HA 88.00+2.00 89.67+0.78

#5  EFETEE. MA RS 90.67+1.16 90.32+0.69

#6 A A 88.67+1.16 86.95+0.88

#7 P& 88.34+1.53 87.84+0.29
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Table 3 The aroma compounds of tea samples

Tt £ 51 fe i 4 AR RTjmin —— 10 e Elel)

A AEE 1 2 3 4 5 6 7
(2)-2-9 2 A B -3-T M B 18.73 1206 0.09+0.15  5.04+2.87 3.98+1.02 3.12+0.65 3.75+1.67 0.00+0.00 0.05+0.09
KA B F g 18.99 1213 1195  19.15£6.90 19.67+6.61 15.80£1.10 13.18+4.48 13.42£2.40 15.94+4.62 13.00+£2.25
I REE-(2)-3- TH B 20.44 1254 1236 027+0.23  223£1.00 1.70£0.07 1.60£0.42 1.33+0.17 0.18£0.21 0.10+0.01
2- T TERRK LR 21.37 1280 0.43£021  1.3040.51  1.00£0.02 0.79+£0.11 0.75£0.02 0.40+0.17 0.29+£0.08
Aot i T B5 23.63 1344 1321 0.15£0.04 ~ 0.42£0.19 0.22+0.04 0.41£0.06 0.41+0.07 0.13£0.12 0.10+0.05
(2)- T 8%:-3- T My B 25.46 1395 1389 0.92+1.11  26.09+8.05 22.31£5.15 23.08+6.04 22.50+4.22 1.04£0.28 0.99+0.31
T O Bg 25.90 1407 1385  0.89+0.03 0.15£0.07 ~ 0.11+0.02 0.12£0.04 0.11+0.04 0.91£0.02 0.93+0.01
R B /R B 27.17 1443 1430 0.05£0.05  0.33£0.10  0.36+0.05 0.15£0.26 0.19+0.17 0.06£0.05 0.06+0.06
T B K T A8 27.58 1455 1440 0.08£0.07  2.00£1.06 1.07+0.35 1.61£0.68 1.46+0.19 0.04+0.06 0.02+0.03
IR K -3- T BE KBRS 31.62 1569 1570 0.44£0.70  428+1.08 4.33+122 4.09+1.55 3.34+0.63 0.10£0.12 0.17+0.11
Bgk (2)-F 8-3- T M B 31.59 1568 0.10£0.09 0.96£0.50  0.46+0.29 0.26£0.05 0.67+0.50 0.08+0.12 0.09+0.07
FF B LBs 31.84 1575 1576 0.1240.13  1.01£1.08 1.04+0.14 121£0.70 0.98+0.69 0.14£0.04 0.12+0.07
FH B 2- LA TES 35.37 1622 0.07£0.05  0.12£0.02  0.12+0.02 0.09£0.02 0.05+0.03 0.02+0.01  0.02+0.02
ARR ZF B 4- R A T By 37.98 1881 11.82£7.77 11.89£4.21 7.90+7.52 4.86+0.98 2.65£1.99 7.13+1.53 9.24+1.46
AZ AR BR T B 38.59 1941 1927  1.47+1.10  2.71£0.63  1.88+0.52 2.19£0.93 1.91+0.44 0.75£0.10 0.76=0.21
AZAR R LB 39.37 2018 1994  3.89+1.59  4.10£1.08 4.65£0.64 4.72+0.77 3.71£0.06 3.11£0.70 3.06+0.43
9,15-+ Nk i 8L T B 40.54 2134 126£2.11  028+£0.12 0.17+0.06 0.21£0.12 0.15£0.04 0.04£0.01 0.03£0.02
13-+ \JF B ¥ Eg 40.57 2137 0.03£0.03  0.05£0.05  0.02£0.02 0.03+£0.02 0.02£0.02 0.00+0.01 0.02+0.02
I h BR LB 41.16 2195 2193 0454045  0.43+037 0.37+0.32 0.38+0.34 0.13£0.22 0.2240.18  0.20:£0.05
OB (2-T A T ) B 43.29 2406 2398  0.00+£0.00  0.00+0.00  0.00£0.00 0.00+0.01 0.00+£0.00 0.00£0.00 0.00+0.00
ARR W BR = (2-F A R ) ES 44.36 2512 2527 0.00£0.00  0.01£0.01  0.00£0.00 0.00£0.00 0.00£0.00 0.00+£0.00 0.00+0.01
SRR 15.45 1113 1102 20.84+5.44 28.62+5.64 27.33£1.04 25.7243.95 22.89+3.04 19.65+£5.59 17.25+3.14
BLE A B 15.61 1118 1103 13.89+2.99 40.86+20.22 40.77£6.75 23.06+7.43 26.31+5.21 15.8943.65 16.92+6.48
Frt B2 21.29 1278 1257 23.04£11.19 20.20+4.19 17.55+4.28 16.38+5.01 15.49+3.08 19.71+3.85 13.99+4.46
Bk B X -FE T A B 31.17 1556 1554 1.2120.79  4.36+1.62 3.40+0.39 3.59+1.60 2.49+0.28 0.70£0.23 0.70+0.27
i 20.45 1254 1228 1.73+0.79  2.1120.76  1.93+0.18 1.76x0.96 129+0.17 2.41£1.37 2.20+1.14
(2)-3-TH-1-B% 5.40 830 843 0.00£0.00  0.00£0.00  0.00£0.00 0.00£0.00 0.00£0.00 0.00+£0.00 0.00+0.00
A 6.28 855 866  0.02£0.02  0.02£0.02  0.02+0.02 0.01£0.01 0.00£0.00 0.00+0.00 0.00=0.00
TR
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4-F R 1-T B 10.74 981 0.46+0.09  0.36+0.34  0.47£0.04 0.18+0.31 0.34£0.32 0.46+0.24 0.59+0.06
)2 10.81 983 976  0.28+0.09  0.26+0.14 0.45+0.10 0.27+0.20 0.41+0.12 0.28+0.19 0.26+0.10
KT B2 13.05 1046 1038 0.03£0.03  0.20£0.20 0.05£0.09 0.04£0.07 0.00£0.00 0.01£0.02 0.04+0.01
EFE 14.60 1089 1069  0.28+0.04  0.32+0.11 0.31£0.08 0.28+0.06 0.29+0.07 0.18+0.18 0.26+0.05
KB 16.54 1144 1136 1.81£2.82  0.61£0.66 0.78+0.19 = 0.00£0.00 0.12+0.21 8.48+7.41 0.10£0.17
+wEE 32.13 1583 0.14£0.08  0.33+0.07 0.41£0.03 0.44+023 0.31£0.05 0.03+0.03 0.09£0.05
(+H)-TANEE 32.42 1591 1598  0.35£0.15  0.01£0.01  0.18+0.14 0.28+0.02 0.01+0.01 0.21£0.03 0.27+0.04
e L B2 33.22 1614 1624  2.92+1.50  9.83+2.67 10.20+0.93 8.68+3.31 7.12+1.13 1.50+£0.48 2.09+0.62
FABE 38.83 1965 1949 1.65+1.82  1.36£0.30 1.07+0.44 1.53+0.66 0.65£0.56 0.55+0.51 0.52+0.25
AL B 40.39 2119 2122 4.11£586  1.50+£0.85  1.28+1.30 2.41£1.39 0.73£0.80 0.02+£0.00 0.02+0.01
2-T vk 2.20 740 0.09+0.04  0.02+0.03  0.01£0.01 0.24+0.10 0.13£0.20 0.15£0.05 0.08+0.11
3-(1-FARTE)-BLF TR 3.11 766 0.14+0.02  0.07+0.05  0.06£0.02 0.02+0.03 0.03£0.03 0.09+0.03 0.08+0.07
2-F AR ER BT 10.83 983 1.48£0.46  2.64£0.82 2.09+0.10 1.85£0.37 1.79+0.25 1.04£0.88 2.09+0.53
2- KAk 10.99 988 989  341£1.15 7.39+1.55 4.91+0.34 4.94£0.74 4.72+0.80 2.71+0.81 3.20+0.87
S 13.83 1068 0.17£0.18  0.41+0.39  0.34£0.32 0.00£0.00 0.00£0.00 0.16+0.27 0.05+0.08
1-(2-F - 1-3R R M- 1- TR )-8 15.61 1118 1.5240.45  4.85+2.05 4.64+0.59 2.88+0.89 3.33+0.62 1.72+0.62 1.77+0.39
Kok 2-TBLA-5 T Hkokeh 15.61 1118 0.19+0.04  0.64+0.34  0.63£0.26 0.37+0.21 0.35£0.14 0.23+0.10 0.25+0.14
3,6- = 8-4-F H-2-2-F A-1-AM L)-—Zomes 17.53 1172 1151 0.14£0.12  0.65£0.47 0.37+0.09 0.35£0.22 0.24£0.04 0.06£0.08 0.06+0.09
2,2,6-= % 3 -6- Lo H w9 S-2H-vk 0 -3-BE 18.06 1187 1178  0.74+022  2.23+1.89 1.45£0.49 1.73x1.33 1.17£0.31 0.72+0.23  0.66:0.10
HIhvg A 20.51 1256 0.25£021  1.06£0.31 0.97+0.06 1.08+0.11 1.04£0.23 0.13+0.08 0.13£0.07
3-9 A K SeEy 21.73 1290 0.18+0.25  1.01£0.51  0.30£0.43 0.76+0.36 0.61£0.04 0.21£0.20 0.07+0.09
2,2',3',5-19 fAk-2,3'-7K 25.55 1398 0.86£0.60  0.51£0.25 0.39+0.10 0.41£0.13 0.38+0.09 0.83+021 0.25+0.24
3,7-=F #-2,3,3a,4,5,6-5% Ab-1-F vk 27.80 1461 0.11£0.05  0.22+0.05  0.19£0.04 0.18+0.06 0.19£0.01 0.08+0.02 0.07+0.06
5,6,7,7a-19 £-4,4,7a- = F K -2(4H)- R Itk v 30.29 1531 1539 0.04+0.05  0.00£0.00  0.05+0.05 0.12+0.21 0.02+0.04 0.03£0.01 0.010.01
2- bR 7.65 894 899  0.06£0.05  0.01£0.01 0.00£0.00 0.05£0.08 0.08+0.07 0.03+0.05 0.01£0.00
2,2,6-= F AT 12.70 1036 1030 1.08£0.10  0.86£0.25 0.75£0.05 0.61£0.16 0.72£0.15 0.93+0.35 1.24+0.09
R A 14.26 1080 1064  0.21£0.07  0.30£0.24 0.28+0.04 0.20+0.05 0.24+0.06 0.22+0.07 0.19+0.02
7 % 3,5-F = ¥-2-A 15.45 1113 1088 2.67+0.65  3.92+0.59 3.85£0.16 3.59+0.66 3.24+0.43 2.75+0.84 2.24+0.30
(E)-6-F 3-5- 7 Jh-3- & His-2- ) 17.27 1164 1144 0.2240.08 0.48+022 0.31+0.01 0.34+0.09 027024 0.21+0.06 0.06:0.11
4-F 2K R R 18.85 1209 0.04£0.02  0.07£0.01  0.07+0.01 0.04£0.03 0.05+0.01 0.03+0.00 0.02+0.01
MR K- K] B 25.99 1410 1397  021£0.19 4.87+130 4.83042 4.16£1.35 3.76£0.52 0.05£0.07 0.09£0.07

BTR
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#EER

6,10- = F #£-2-+—#A 26.28 1418 1406  0.21£0.08  0.44£0.10  0.34+0.03 0.37x0.10 0.35+0.02 0.15£0.03 0.17+0.02

o- % F 2 26.97 1438 1428 1.15%0.39  1.12+0.30  0.94+0.06 0.82+0.21 0.84+0.08 0.79£0.15 1.02+0.11

Aot 2 A BR 27.80 1461 1455 0.97+0.44  1.95+0.43 1.85£0.24 1.75+0.39 1.63£0.08 0.81+0.15 0.77+0.25

B-% TR 28.76 1488 1486 13.61£5.23 15.65+2.92 12.44+£0.96 12.96+2.95 12.39+0.42 9.73+1.04 11.47+2.01

HELBR 37.53 1836 1846  0.55+0.49  0.97+022 0.84+0.11 0.93+0.27 0.69+0.13 0.37+0.10 0.29+0.23
(E.E)-1,3,5-F =4 6.26 854 0.01£0.01  0.03£0.02  0.04£0.03 0.02+0.02 0.00£0.00 0.01£0.01 0.01+0.01
AAEM 10.96 987 989  4.67+1.18  4.90+0.87 5.06+0.46 3.93+0.43 3.69+0.87 4.39+1.05 3.63+0.44

ARA AR 12.28 1024 1020  0.18+0.05  0.36£0.13 0.39+0.06 0.25+0.03 0.21£0.06 0.18+0.03 0.19+0.07
(P-4 12.40 1027 1029  0.90£029  2.01£024 1.92+0.09 1.24+0.16 1.03£0.18 0.89+0.22 0.75+0.18

3,6,6-= F I -BIR(3.1.1) -2 W5 12.91 1042 1.40£0.40 1794037 = 1.89+0.19 1.38+020 1.32+0.28 1.30£0.35 1.09+0.19
S 4-TH-12-ZF K 14.95 1099 0.48£0.16  1.09£021 1.27+0.06 0.73£0.10 0.65+0.08 0.43+0.05 0.47+0.10
E.E-2,6- = 3£-1,3,5,7-F w9} 16.54 1144 1134 0.63+0.17 ~ 2.87+1.67 2.90+0.65 1.30+0.52 1.51+0.38 0.58+0.22 0.64+0.40
HRE 22.39 1309 1293 0.01£0.01  0.04£0.02 0.03+0.01 0.03+0.01 0.03£0.01 0.02+0.01 0.02+0.01

123-Z 98K 23.36 1336 1316 0.00£0.00. 0.00£0.00 0.00£0.01 0.00£0.01 0.00£0.00 0.00+£0.01 0.01=0.01
o-TEE o e 24.29 1362 1353 1.90£0.56  4.30£0.19 4.80+0.73 4.56£0.52 3.76:0.26 0.86£0.31 1.40+0.23

R 2 b 33.96 1635 1648 2.14+1.25  6.58+2.19 6.28+1.66 7.38+4.69 5.13£0.54 1.08+0.41 1.30+0.41

+=% 22.64 1316 ~ 1300  0.28+0.10  0.46x0.09 0.37+0.19 0.18+0.07 0.16£0.09 0.29+0.05 0.25+0.06

iz 26.06 1412 1400  0.65£0.57 0.46£0.80 0.10+0.09 0.54£0.86 0.53+0.82 0.84+£0.61 0.51+0.65

2,6,10- =¥ i+ =k 2791 1464 1465  0.20£0.04  0.34£0.07 0.32+0.03 0.31£0.08 0.33£0.03 0.20+0.02 0.20+0.04
E+ AR 29.07 1497 1500  0.67£028  0.76£0.11 0.63£0.13 0.68£0.20 0.61£0.05 0.60£0.06 0.51£0.07

RS 3-FA+AK 31.25 1558 1570 0.41£0.13  0.88+0.18 0.83+0.22 0.85+0.26 0.82+0.10 0.28+0.11 0.43+0.06
+ ok 32.29 1588 1600  0.83:0.36  1.10£0.10  0.71+0.54 1.06£0.24 0.88+0.04 0.68+0.11 0.64+0.10

+— IR R 33.96 1635 1656 0.37+0.32  1.03£0.32  0.96+0.29 1.14+0.69 0.84+0.14 0.19£0.15 0.21+0.15
33-ZzA AR 37.49 1832 1857  0.01£0.01  0.02£0.01  0.01£0.00 0.01£0.00 0.01£0.00 0.00+0.00 0.00+0.00

55- =R+ Ak 3936 2017 2006  0.24£023  0.27£0.07 0.33+0.05 0.33%0.06 0.16+0.15 0.21+0.03 0.14+0.13

JE S 4.00 791 806  0.00£0.00  0.00£0.00 0.00+0.00 0.26£0.45 0.00£0.00 0.01£0.02 0.000.00

F LB 13.46 1057 1044 0.00£0.00  0.00£0.00 0.38+0.66 0.00£0.00 0.00£0.00 8.96+8.24 0.00+0.00

B i8] = 18.24 1192 0.08+0.07  0.00£0.00  0.05£0.09 0.02+0.04 0.00£0.00 0.03+£0.02 0.03%0.05
F b3 19.13 1217 1196  0.88£0.82  0.71£123 0.33£0.57 0.45£0.39 0.30£0.51 1.52+0.33 1.40£0.20

IR 19.46 1226 1199  0.25£0.05 0.37£0.04 0.36£0.10 0.33£0.11 0.22+0.09 0.21+0.11 0.24+0.06

B-IRATHE B 19.89 1238 1218 1.44£0.09  1.38+0.33 1.17+0.05 1.08+0.19 1.18+0.15 1.20+£0.31 1.62+0.18

TR
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#ELER
APAES 21.29 1278 1268 23.02+11.18 20.37+4.48 17.45+4.42 17.42+3.39 15.49+3.07 21.80+3.42 18.88+2.38
4 EE 23.73 1346 0.19£0.04  0.21£0.03 0.21£0.02 0.20£0.01 0.19£0.01 0.20£0.03 0.19£0.02
12- =¥ AEK 17.67 1176 1149 0.09+0.12  0.06£0.06 0.01£0.00 0.02+0.03 0.02+0.03 0.03£0.02 0.13+0.16
2-FER 23.03 1327 1310 0.30£0.11  0.25:£0.01 0.30£0.03 0.24£0.06 0.25£0.02 0.18+0.07 0.24+0.04
L15-Z 9 12- =82 24.41 1365 1350  2.83+2.10  7.58+1.52 6.35+1.33 3.89+1.30 3.56+0.59 2.27+0.45 2.49+1.33
FABE STHEEATR 29.49 1509 1517  0.38+0.12  0.40£0.05 0.38+0.12 0.24+0.06 0.35£0.02 0.26+0.08 0.40+0.13
1,6-=F #-4-(1-F A T H#)-& 34.41 1647 1652 1.16£0.53  3.11£0.78  3.10£0.40 2.63+1.01 2.33+0.11 0.75+0.13 0.84+0.23
e 22.34 1307 1297  0.01£0.01 ~ 0.01£0.01 0.01£0.00 0.01£0.00 0.00£0.01 0.01£0.01  0.00+£0.00
(g TER -2- T b B 25.64 1400 1391  0.64+0.96 2.32+1.28 1.58+0.37 1.68+0.66 2.49+1.08 0.28+0.28 0.35+0.10
P A 31.15 1555 1576 0.00£0.00  0.02£0.01 = 0.02+0.01 0.02+0.02 0.01£0.01 0.00+0.00 0.03+0.03
B 2,4- =4 T By 29.56 1510 1513 12.84£5.06 15.38+£3.32 17.73+4.20 20.35+4.77 15.41£0.69 7.21+3.40 11.85+5.70
2,6-=(1,1-= %}k T 3)-4-(1- A 7R 1) Ky 33.46 1620 1635  0.02£0.01 ~ 0.03£0.01  0.04£0.01 0.02+0.01 0.02£0.00 0.02+0.01 0.02+0.00

E: RIAFALA HP-5 69 RAL KT ¥ 09 SA A, ZHERTRKE| LA A,
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Fig.2 The comparison of aroma compounds in two kinds of
tea samples with different flavor types

PRI T i PPEE R, TR e [ OB E ) 4510
FAHZ AR NI Cff#2. #3) MIERE Cf
FE#LL #4. #5) K. WESADRE, NEEK
LR T A A S EYIRSEEA B EHE EK
FERCEEZE FEOR, BARGE RN 2 Fros. Az
MEALEEKRE, REHEZERTREH, 85
WEPrh 2 BA it R A A A Az e BEE
BER. W3R, I3 BRI AERAH )& B
T ARG A. Horp, BESR. WER. FTEBIBAIMRK
WA BAEPIRA R & R P A B B
F 72 o SR AL PR B AO A S B R A T AR
A, M7 B R AN & s R T AR
Ho Tihk, RUERFHIBEIGERER OFRERE, &I
EEmE . ORI . ISR MBS R
B, RLMFEAA»HEESEBEINLEY
29.3%, HEERWEY 85.7%, HIERFHEE ST
RS A LR, SR S IR nT RO T
B &SR, I R ER RS —E &
BEMLLHIHFEZE.

e RE A S T SR NP S PR Y e
Yy, T RRHZ eR i kit — 5 RAE
2.2.1 PLS-DA 45#1
AR vAEEE

(A_‘\
A
>R2X[l]—0.371767
R2X[2]=0.0837322

v

t[2]
o & AV o N A ®
T T T T T T T T

-1|O 0 1|0
t[1]
& 3 FREITIRSHZFHER PLS-DA B9

Fig.3 The PLS-DA scores under different drying parameters
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#2. #3) MIFEZEAE CRFE#L. #4. #5) MRAF M|
102 Fi &S G &, X7 PLA-DA 7047,
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] o3 A X 1k B R, BRS8N RY=0.997,
Q°=0.774, ELAT B (90 £ P AN o (0 F5001 i

VIP {8 Al DL {L PLS-DA MR N 4 — AR g [K] 1
X Trmk N, VIP K, RS ESASY)
TESRA AR A H 2 (B 22 R, W e R S A Y
(PR A SRS . ARFE VIP>1 IR, JLifidk
49 ML EY .

W2, B IESHE-ERE U RIRAHX 49
S G WA SR T AR S A 2 2 18] & B 1 22 e g
ITREEDH (p<0.05), AL TH 27 MR /rak%
B MAESEA N S Z R IENEY), W3R 4 . H
W, 2-ZFEMRIE ., AR AE SR (D-FrE . 3,6,6-—H
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TR H)-4-(1-EAR R RS, X 12 FESAAE
Y & EAE A AR SE A 2 1A A R B3 1 £ R
(p<0.01).
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T4 T VIP>18p<0. 05 fHEH A K BEF M EME AT SHE
Table 4 The key differential compounds and their aroma characteristics based on VIP>1 & p<0.05

B &+ LG AR VIP {4 p1E ARSI

1 2- Akl 156 0.008** BaE. REA. A
2 2- B R B BT 112 0.036% uk

3 2- )Rk 105 0.018* 24, RE, AARRE
4 ARATENE 141 0.003%* uk

5 (H)- AP 1.93  0.000%* ATARA . MARREHT S0
6 3,6,6- = F I -IR(3.1.1) B -2-H 123 0.008** uk

7 oottt 1.19  0.012% B A

8 4-TH-12-=FHER 172 0.000%* uk

9 3,5-%F = }i-2-B 109  0.050% HE. E

10 LA T 1285 128  0.003** HA . LA RAE

11 1-(2-FF 2-1-3R R M- 1- B AL - 126 0.002%* uk

12 2-TBRA-5 T ekl 115 0.008**  sxAMHA. BR. EEREBEEA
13 EE-2,6- =% 3-1,3,5,7-F Wk 134 0.001** uk

14 3.6 =8-4FHR2-Q-FRI-AHL-—E% 107 0.026% FARFA. A TEAR
15 4-F R ER 1.18  0.018% uk

16 EREE 113 0.036* BRAE. W5

17 IS BE(2)-3- Tt s 1.09  0.026% uk

18 2-THATER B 122 0.002%* uk

19 +=8 158 0.012% uk

20 LLS-ZF&-12-= 8% 148 0.002%* uk

21 IR X - K] BF 102 0.036* KA A

22 E U T 116 0.026* HWHE RE. AEH

23 R XA AR 1.06  0.050% BORA. FRvR. FEk. Mgk
24 2,6-=(1,1-=F & ZH)-4-(1- 2K A KRBy 1.61  0.002%* uk

25 i B 1.08  0.026% LA,

26 1,6-—F 2-4-(1-F A TH)-A L1l 0.018% uk

27 K TE 2- LA TE 122 0.012% H 4y

E: RAZ-BHER USRI p A, EFRTEEAERELZFAFRERT (p0.05), MR TEAFEREEFLINE
FRKF (p<0.01); HAAFAEREE % A “The Good Scents Company Search Page”, uk & 7 & & ) 2|48 MLALAH) 69 B AAFAE.
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Fig.5 The comparison of aroma compounds in two kinds of tea
samples processed from different tenderness
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