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Effect of Different Amino Acids on the Flavour and Volatile Aroma

Components of Ripe Pu-erh Tea

LIU Tong-xun, LING-Meng-le
(College of Light Industry and Food Sciences, South China University of Technology, Guangzhou 510640, China)

Abstract: Amino acids are important intermediate during fermentation process of Pu-erh tea, and have significant influence on the
transformation of tea components and its quality. This article explored the effects of different amino acids on the flavour and volatile aroma
components of ripe Pu-erh tea fermented upon the addition of amino acids. The results demonstrated that the contents of water extradt,
theabrownins and free amino acids were at the range 0f34.82~39.46%, 6.31~7.17% and 6.31~7.17%, respectively, higher than those of the
control group. The tea polyphenols and water-soluble sugars were a the range of 7.76~8.73% and 3.07~3.89% respectively, lower than those of
the control group. No significant difference of caffeine content was observed. The analysis of the volatile aroma components showed that
alcohols (21.17~25.47% of the total volatile aroma components), aldehydes (15.64~18.71%), heterocy clic oxygen compounds (13.75~17.92%)
and esters (7.17~10.25%) were the main aroma components. The contents of esters and heterocy clic oxy gen compounds of experimental groups
were higher than that of the control one, and this two kinds of components were the characteristic components of aged Pu-erh aroma These
results showed that. exogenous amino acids had significant impact on the formation of flavour components in tea soup and volaile aroma
components,and could accelerate the special quality formation of Pu-erh tea.

Key words: Pu-erh tea; amino acids; flavour components; volatile aroma components
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Fig.1 Contents of water extract, tea polyphenols, and
theabrownins of Pu-erh tea fermented with different amino
acids
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Fig.2 Contents of free amino acids, water-soluble sugar and

caffeine of Pu-erh tea fermented with different amino acids
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Table 1 Aromatic components and relative contents in Pu-erh teas fermented with different amino acids

R 5 g B 1A g X AN CK  HABKR BAKR TAR

LA 3.24 CsHsN BHE 0.32 1.44 1.07 1.94

TS 3.65 CsHsO HEAR 0.66 0.98 1.01 0.85

Y23 3.77 CeH 0O  #FAFERE 347 3.32 2.92 2.46

Fret Bt 481 CsH100 HEE 1.56 1.35 1.38 0.98
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2,2,6-= 7 IR EA 9.17 CoH160 I A A - 0.69 0.49 0.25
TR
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Table 2 Comparisonof relative contents of different aroma compounds species in Pu-erh teas fermented with different amino acids

Bg K& 7 BRE  EEE  mE  LKAAEY SRE SAkEY
CK 25.48 17.30 11.26 7.17 2.48 13.75 1.29 20.58
WA 2311 17.87 1231 7.82 181 17.92 4.40 15.44
B RER 21.18 18.71 1161  8.47 2.33 16.07 3.79 17.84
TARER 2202 15.64 11.48 1025 195 15.31 4.47 18.87

M2 2 I, [A CKXFEE, SRR KA W
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