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Abstract: To explore the change patterns of tasty and volatile components during storage, chemical components and volatiles were
determined for different aged Kang brick teas selected as the experimental materials. The different aged Kang brick teas were differentiated
based on chemical components and volatiles combined with chemometrics algorithms. Results showed that the content of components including
tea polyphenols, catechins, gallic acid, caffeine, total soluble sugar and glucose, decreased during the first 10-year storage, but increased during
the next storage period of 20 years. The contents of maltose and theabrownin significantly increased during the whole 30-year storage. The
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amount of characteristic volatile components gradually decreased, and then increased during this period. Esters and heterocyclics
graduallyreplaced unsaturated aldehydes, alcohols and phenols as important aroma components of Kang brick teas. According to the storage
periods of Kang brick teas, the taste characteristics were divided into three patterns, including the period of 1~6 years, the period of 10~15 years
and the period of 22~30 years. The stage of the aroma profile included the period of 1~6 years, the period of 10~22 years and the period of
25~30 years. Therefore, the 10th year during the storage was supposed to be the turning point in the conversion of the tasty and aroma from new
teas to aged teas. It was feasible to employ chemometrics coupled with biochemical components and volatiles to identify aged Kang brisk tea.
Both of the flavor characteristics and aroma profile could be a reference to estimate the economic value of Kang brisk tea.
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Table 1 The list of the experimental materials

A ERG ERREERSE AR HEN AT R 2

YA2015 1 2015 5 ) AT R AR 4%
YA2010 6 2010 5 W) ARLAT Rk ) 41
YA2006 10 2006 5 W) ARLRT Rk ) 41
YA2001 15 2006 5 W) A% EHET K A% H) 4%
YA1993 22 2006 7 ) AR R A% 408
TZ1990 25 2006 7 FMAAER T vl

YA1985 30 2006 7 WAL AT R A% H) 4%

ILEERMER: REETFILAEZRE TR BiE. REFERIZZ R T Sigma A .
(EGCG). JLEREB TR (CG). WETILARRK .
1.2 ‘I‘/\T ¥
GFH (GOG). FILEZMAT (BCG). FILEE R
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Fig.1 Chemical components analysis for Kang brick teas
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Table 2 Catechins and GA analysis for Kang brick teas

e A GA GC EGC C EC EGCG GCG ECG CG
14 3892+3.16™  11.66+034"  4.52+031* 0.59+0.17° 1.74+0.09° 13.37£9.53" 3.90+0.21° 1.35£0.08"  3.14£0.10°
64  1925£2.61°  834£0.59° 221+027° 021+0.04° 0.50£0.06° 897+0.62°  1.25+0.16° 0.21£0.06° 2.06+0.25"
104 2325+1.51° - - 0.24£0.00°  <0.006 2.73£0.11°  035£040°  <0.003  1.61+0.03°
154 35.82+1.20™ 1.78£029°  <0.003 <0.006 4.94£1.09°  027+0.08'  <0.003  1.59+0.23°
24 46.03£791"  6.41x0.02°  2.00£0.68° 0.40£024° 0.10£0.10°  545£227°  <0.033  041:032° 1.64+0.13°
254 58.65+17.62°  6.42+029°  2.13£1.02° 046£039° 042+037°  5.84+3.70°  0.25+0.08' 020+0.16° 1.67+0.24°
64.06£1827"  6.67+0.41°  1.85£0.39° 0.56£0.35* 0.07+0.12°  5.24+1.88°  0.49+0.45° 0.27+0.16° 1.69+0.13°
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R 3 PRMEEDREZERIZEL RS T
Table 3 The compositions and contents of differential volatiles of different aged Kang brick teas
AERAR (x10°)

A& % B 18] /min ] LMATRG FR4K W& 5% 2mE 5% 0% s >
8.94 R-2- C. ek 1220 9225 - - 439 - 25544 434.06
9.59 R 4R A 1244 - - - - - 10581  50.51
9.96 1-/%B% 1257 - - - - - 183.97 -
9.96 2,6-=F Hotbz 1258 5942 3729 464 47.49 - -
10.84 FHE 1290 379.09 15237 3397 4526 20403 8565  232.97
11.78 NIR-2- R Ml 1326 - 30.86 - - - 14148 28273
12.26 FF Bk 1344 - - - 20.92 - 2 -
12.35 2,3- =% jhokok 1347 - - - - 20.32 S -
12.80 ECE 1364 7.61 50.30 - - 152.86 47726  706.85
13.28 6-F 3h-2- B3 1382 1687  11.81 - b 26.69 21.84 33.84
13.46 2-F-HF) 1389 224.94 - 2456 1550 20937 7024 70.48
13.63 eSS 1395 32745  159.52 - ” 1404 12715  143.81
14.09 R.-2- B 1413 - - - - - 36.04 26.44
15.22 - H5-3-B% 1457 10625  52.69 - - 153.06 14463  233.83
15.40 b33 1464 143.61  73.76 - < - - 608.90
15.56 6-F -5 H-2-B% 1470 - 2 - - - 14391  425.02
16.23 2-T3k--TE 1497 3 . g - 131.30 - -
16.33 BB 1500 - - - - - 61.97 21.33
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