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Effects of Enzymatic Treatments on the Aromatic Components of Puer Tea
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Abstract: The effects of different enzymatic treatments on the aromatic components of Puer tea were investigated by the headspace
solid-phase micro extraction (HS-SPME) and capillary gas chromatography-mass spectrometry (GC-MS) to determine the volatiles in Puer tea.
Results indicated that the kinds of aromatic components of the tea samples treated by enzymes were significantly less than the untreated. 34, 21,

23 and 24 kinds of volatile compounds were identified in the tea samples treated by vacancy, peroxidase, flavourzyme and cellulase, respectively.

In addition, the enzymatic treatments greatly improved the contents of methoxy benzene and their derivatives.
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Table 1 Aromatic components and relative contents in Pu-er teas with different enzymes treatments

jﬁg A-AUR 4 Aromatic components Clja R gA%/Conczltratlon C

1 A B A (AP AL )/ Linalool oxide (CIS) 3.62

2 BB Bl (k72! )/Linalool oxide trans 23.26 438 325

3 1,2-F &JL/1,2-dimethoxy-benzene, 3.55 0.25 3.26
4 AA-BE B (vt Al ) Linalool Z-Pyranic oxide 32 5.94

5 2-$ 35-4-F JOR F 8%/2-hydroxy-4-methylbenzaldehyde 1.71
6 A- % suB%/L-a-terpineol 1.76 241

7 3,4-=F AL F K/3 4-dimethoxytoluene 3.82 577 429 10.2
8 3,7- = #-2,6-F —Hi##/3,7-dimethyl-2,6-octadienal 0.14

9 TER7K K B&/Bornyl acetate 0.52

10 1,2,3-= F A HF/1,2,3-Trimethoxybenzene 1541 2423 10.82 11.58
11 4-T3-1,2-=F 3-5/4-ethyl-1,2-dimethoxy-benzene 2.59 468 739 8.08
12 + =kt A3 TE/ dodecyl-cyclohexanol, 0.95

13 5-F AUL-2,3,4- = F A K/5-methoxy-2,3 4-trimethyl-phenol 0.23

14 1,2,4-= F A H /1,2 ,4-Trimethoxybenzene 1.03 1.74 3.02 3.71
15 2-5 R H-4-F 3K- 2- THB/2-ixopropyl-4-methylhex-2-enal 0.79
16 1,2,3-= F #UL-5-F A K/1,2,3-trimethoxy-5-methyl-benzene 3.69 7.64  13.01 1635
17 1,2-=F £ 4-n-R £ 3K/1,2-dimethoxy-4-n-propylbenzene 047 1.28 1.5 1.54
18 4,6-—F }.-2- & B7/4,6-dimethyl-2-heptanone 1269 1041
19 = W K TBR AT M B/Limonen-6-ol,pivalate 0.46 0.82
20 1,2,3,4-m9 ¥ A R/1,2,3 4-tetramethoxybenzene 0.48

21 = {EJXBZ/Tridecanol 4.98

22 2-§ #-1-E 482/ 2-methyl-1-Decanol 16.06 1244
23 2-F A F/2-methoxy-Nephthlene 0.38

24 Aot 2 AR/ 2,6-Dimethyl-2,6-undecadien-10-one 0.15

25 N A-4,4,7a- = F H-2(3H)-% 287/ hexahydro-4,4,7a-trimethyl-2(3H)-benzofuranone 0.26

26 TELT A-BR(CAS)/ 1-(4-Hydroxy-3,5-Dimethoxyphenyl)-Ethanone 1.6 2.74 5.36 6.41
27 #i AR —FR/Neocurdione 2.65

28 AR 2 M A dtAh/Aromadendrene oxide 0.29 0.15

29 5,6,7,7a-Y9 £-4,4,7a- = F X2(4H)-% 2.57/5,6,7, Ta-tetrahydro-4,4,7a-trimethyl-2(4H)-benzofuranone 0.06

30 1-Heptadecene/1-+ 25 2.6

31 2,6- =T HAA4-FARRTHA2-FT AR FEL 037 103

/2,6-di-t-butyl-4-methyl-phenylester- 2-t-butyl-cyclopropanecarboxylic acid.

32 10- 7 #-8-H-1-B% Bi5/10-Methyl-8-tetradecen- 1-ol acetate 1.3
33 2,6-=4T #af F 8 /Butylated hydroxyloluene 0.35

34 1,2,3—= F 8UL-5-% R 5 5K/1,2,3—trimethoxy-5-(2-prophenyl)-benzene 0.4 0.65
35 4-[n-AR]-2,4-=F AR /4-[n-propylamino]-2,5-dimethoxyanline 0.69

36 3-TBRA-2,6- = -4-F B K T B/3-acetyl-2,6-dihydroxy-4-methoxy-benzaldehyde 1.99
37 4-[n-A&J-2,5-= F 2 e/4-[n-propylamino]-2,5-dimethoxyanline 0.54

38 = THAARR = B/Diethyl phthalate 0.16

39 4-# 4% F 2 FRA/4-Hydroxy-4-ionone 0.28

40 1,2,4- = F FUL-5-(1-7 4 2)-F/1,2, 4-trimethoxy-5-(1-propenyl)-benzene 0.41
41 % #E%/3-Cedrol 0.36 1.17 0.77
0 2-FH-1- (1L,1-=FR ) 2-FHh-13-A =8 — ABRES 097

/2-methyl-,1-(1,1-dimethylethyl)-2-methyl-1,3-propanediylester -propanoic acid

43 (2)-(2)-1,1-=F £IL-9-+ N\J/1,1-dimethoxy-9-octadecene 0.1
44 34-= T - 1,1-853/3 4-diethyl-1,1'-Biphenyl 125

45 3.53¢,5¢-v9F EIEK/3,5,3¢,5¢-tetramethylbipheny] 0.32

46 9,10-=£-11,12-T =#A-9,10- Z.EA&/9,10-dihydro-11,12-diacetyl-9,10-ethanonanthracene 0.19

47 3E/Phenanthene 0.42
48 P & 7B Tetradecanoic acid 0.3

49 ot E/Caffeine 0.08 029 024 131
50 ARK = W BR 7 T A B5/1,2-Benzene dicarboxylic Acid, BIS(2-Methylpropyl) Ester 8.88 0.1 1.74 0.24
51 6,10,14- =% }.-2-+ £ FA/6,10,14-trimethyl-2-pentadecanone 0.27 0.44 0.19
52 ARF =¥ B8R T ¥ B5/1,2-Benzenedicarboxylic acid, butyl octyl ester 0.22

53 AR — ¥ B2 — T 3L F8/1,2-Benzene dicarboxylic Acid, Dibutyl Ester 0.25

54 2-% #-1-+>5B%/2-methyl-1-Hexadecanol 0.16

55 ARR —F BR T 252 B8/1,2-benzenedicarboxylic acid,butyldecylester 0.87

56 1,2-X =¥ # =T fi#/Dibutyl phthalate 1.61 0.1
57 A7A8ER/Hexadecanoic Acid 0.90

PR TS 4.2 13.66 5.24 3.84
it 88.93 82.88  93.07 98.62
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