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Abstract: To investigate the effect of S-glucosidase on the volatile components of instant oolong tea infusion, gas chromatography-mass
spectrometry (GC-MS), aroma activity values (OAVs) and sensory evaluation were used to analyze the volatile compounds and the main aroma
profiles. Totally 37 kinds of volatile compounds, including 9 alcohols, 4 esters, 11 olefins, 4 furans, 5 aldehydes, and 4 of other chemicals were
identified. The content of 11 kinds of volatile components, including cis-3-hexenol (15416.97 pug/L), hexanol (476.14 pg/L), geraniol (6542.43
ng/L), benzaldehyde (707.32 ng/L), methyl salicylate (268.81 pg/L), 3-methyl butanol (95.24 pg/L), 2-heptanol (61.26 pg/L), 2-ethyl hexanol
(47.61 pg/L), octanol (30.29 pg/L), decyl alcohol (103.26 pg/L), and hexyl hexanoate (87.75 ng/L) increased after the treatment with
[-glucosidase. Meanwhile, the floral, fruity and grassy note were greatly enforced, and the major aroma contributor were furfural, cis-3-hexenol,
geraniol, 2-methylbutanal and 2-ethylfuran. These results showed that f-glucosidase had a significant effect on the volatile compounds and
aroma profile of instant oolong tea infusion, which provides a technological reference for improving the aroma quality of instant tea based foods.
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Tablel Identification and standard curves of volatile compounds in instant oolong tea iufusion and the g-glucosidase treated sample

Fig.1 Total ion chromatogram (TIC) of the volatiles in instant
oolong tea infusion (A), the enzyme treated sample (B) and

i 2 Ak RIx* RIX° CI AR R*  SEE/ (pgl) B RARE
1 2-% Jok v - 608 828253 Y=0.75035X-0.07053 0.9941  31.25-2000 MS PUIstd
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3 2-FATE - 663 418658 SCIS MS pli¢
4 2-T3kekvh - 705 819653 Y=1.03561X-0.19189 0.9942 125-2000 Ms Pl std
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Table 2 Quantitative determination of volatile components of instant oolong tea infusion and the g-glucosidase treated sample

, ¥4 pg/l
Ve ak AR

OIOT EIOT
1 Bk -FATE 99.55+4.61° 73.23+2.81°
2 2-FATE 128.16+£9.92° 91.44+9.62°
3 bR S nd 707.32+86.36°
4 FH 74.86+3.72 80.33+5.80
5 R 41824.02+3091.25° 47555.64+195.67°
6 BE 3-FRTE nd 95.24+11.10°
7 IR X -3- S M BE nd 15416.97+1646.12°
8 S nd 476.14+£29.32°
9 2- B nd 61.26+16.48"
10 2-THTE nd 47.61+3.65°
11 B nd 30.29+0.61°
12 F B 33.07+0.12 34.85+0.92
13 £ nd 103.26+9.92°
14 etz nd 6542.43+864.81°
15 RS TEAT B 73.14+4.51a 64.78+2.39°
16 2-FATHRTE 545.75+14.31 603.04+64.42
17 B OB nd 87.75+4.13"
18 KA LT B nd 268.81+8.27°
19 e ES FM 34.33£2.36° nd
20 ATAR M 639.82+12.16 674.44+61.51
21 -t ot 56.92+1.51 61.76+3.12
22 IRX-B-F s 109.76+21.51% 204.04+4.57°
23 B Xp-F ki 2215.26+168.61 2469.75+70.62
24 y-iE St 51.74+4.92* 43.5+0.51°
25 7 S b 51.95+0.61° 52.4043.14°
26 ¥t 34.36+1.12° 44.7242.90°
27 o-F AN 34.76+0.21° nd
28 o-iE RN 1344.014£37.74° 1904.52+29.87°
29 R 19.13+£2.46 18.22+1.37
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35 3, 5-=F A KE 187.10£5.13 195.26+3.22
36 2,4- =T At KBy 638.916.64° 979.46+34.15°
37 B, B-3,5-H = s-2-BA 107.45+0.42 107.34+7.30
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Table 3 Sensory evaluation of instant oolong tea infusion and the g-glucosidase treated sample

IR E FeA HFESH A R4 BAEE
OIOT 3.52+0.89 3.77£1.20° 5.42+0.65 2.97£0.91° 6.57+£0.90°
EIOT 6.31%1.32° 7.14+1.13° 5.97+0.81° 6.54+1.23° 3.82+1.15°
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Fig.2 Principal components and scatter plot of sensory
evaluation scores
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Table 4 Odor activity values of instant oolong tea infusion and #-glucosidase treated sample

A5 AR BE/(ng/L) OIOT EIOT APkAFIE

1 2-% Hoek vl 3500 0.3 0.3 HAR. Ak
2 3-FLTES 0.20%] 497.5 366.0 Z AR

3 2-FATE 103 128.0 91.0 Tk, Aok
4 2-T Aok 2,31 376.7 311.1 HAR, FE
5 AKX -3- T 7002 nd 2202 F ok

6 B 5000 nd 1.0 Hhgek. fEER. FHEA
7 E S 750.91"3] nd 0.9 Bk, Bk
8 2- ek v 5.9103] 62.9 67.4 HAR, FE
9 eI 80" 0.2 0.2 ek, REER
10 ATAR I 10 64.0 67.4 AR HRE%
11 IAX-p-F #hte 200" 0.5 1.0 ok, BBk
12 B X-F 8k 20011 11.1 123 bl Y
13 FEE 110t nd 0.3 Tk

14 T st M 200" 0.3 0.3 ARk

15 SRS 10013 33 35 TeAR

16 T 40" 1.9 2.0 iR, TR HEA
17 KA R F B 4013 nd 6.7 ek

18 B 60 697.1 792.6 AR
19 Aot B 4013 nd 163.6 BOLAA
20 a-iE K NA - - AAER. AR
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