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Abstract: Liupao tea is a unique dark tea product in Guangxi, China. Its distinctive local characteristics and unique
health benefits have created broad market prospects. In recent years, the Liupao tea industry has been flourishing, and the
related research has also gradually deepened. Liupao tea has the quality characteristics of ‘vibrant redness, thickness, aging
aroma, and purity’, and the aroma and taste components play important roles in the flavor formation of the Liupao tea. This

article overviews the relevant results of the current research on the quality characteristics of Liupao tea, and summarizes the
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evaluation methods of its aroma and taste components, elaborates the important compounds in the studies investigating its

aroma , and sorts out the roles of different taste components in the taste formation of Liupao tea. In the meantime, this article

summarizes the problems of current research and presents prospects for future research, in order to provide theoretical basis

for the evaluation of Liupao tea’s quality characteristics and the improvement of its aroma and taste quality.
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Fig.1 Liupao tea processing flow chart
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Table 1 Summary of volatile components of Liupao tea
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Table 2 Summary of volatile substances in Liupao tea
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Fig.2 Summary of the number of various types of aroma compounds in the last S years of Liupao tea research
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Table 3 Content of tea polyphenols in Liupao tea

REmrEam SR SR BRI R RPN REFA SRR arEg SR RD g s B R SRR Y
GC 0.23+£0.08 2.82%026  0.34*0.20 0.52 0.20 0.30 £ 0.26 / /
EGC 3.53+1.87 ND 1.73 £0.72 1.88 +0.44 1.79 £ 0.57 51+0.1 17.1 0.0
C 0.16 £ 0.05 ND 0.63=0.17 0.75+0.12 0.62 £0.22 12£0.0 0.1+0.1
EC 1.04+0.33  044+027  1.43+0.37 2.28+0.38 1.57 +0.61 41£09 11.1+1.3
EGCG 425+231  1.19+0.34  1531+4.99 9.99 +4.72 11.06 * 3.86 0.5+0.0 44+0.1
GCG 1.75£0.05 1.14+020  2.59%0.73 1.41 % 0.50 1.39+0.52 / /
ECG 307172 141033  11.33£8.50 4.11£1.59 3.57+1.89 02+2.1 43+17.6
AATE 1022010 235+047 2.74%147 436+1.35 3.64 +1.34 / /
Rk / 097+0.12 18.10%+6.59  13.91%3.84  16.30+3.73 9.6+0.1 8.7+0.2
REE / 0.12£0.03  1.41%0.67 0.85+0.40 1.08 £0.53 1.6 £0.1 1.5+0.1
RBE / 9.96+091 5234940  76.79+17.70  75.35+10.32 38.0+0.5 25.0 0.4
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