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Abstract: In this study, the aroma characteristics of spring, summer and autumn green tea in Shandong tea area were evaluated by sensory
evaluation, and the composition of aroma components was analyzed by electronic nose technology. Sensory evaluation showed that: spring,
summer and autumn green tea presented fragrance, chestnut fragrance and flower fragrance respectively. Electronic nose analysis showed that in
Principal Component Analysis (PCA), the contribution rate of the first principao component PClwas 74.22%, and that of the second principal
component PC2 was 24.27%, with a total contribution rate of 98.49%. In lineat discriminant analysis (LDA), the contribution rate of the first
Principal Component PC1 was 96.68%, and that of the second principal component PC2 was 3.30%, with a total contribution rate of 99.98%.
The aroma of green tea in different seasons could be distinguished by both PCA and LDA analysis. From the analysis of loadings, it can be seen
that sensors 7, 9, 2 and 10, namely sulfur compounds, aromatic compounds, organic compounds of sulfur, nitrogen oxides, alkanes and aliphatic
groups, contributed a lot to distinguish the aroma of green tea in different seasons. These components might be the main components that
influenced the aroma of Shandong green tea in different seasons. A scientific and rapid method for the judgment of green tea in different seasons
in Shandong Province could be provided by this study.
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Table 1 Shows the schematic diagram of the electronic-nose measurements and the gas flow of PEN3

Y7 AR B R #emlsE B/(mL/md)
R1 WiC FRrRe 10
R2 WS5S RAMA 1
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Table 2 Sensory evaluation results of green tea

A IMW(B%)  FH FA(L0%) W AER5%)  FH HETRGB0%) s CTRQA0%) R B
P ¥ %im 90 A 93 WE Lk 92 &% g =) 95 LR 2 93 92.60
RS B 87 E2H 90 BGRE 83 EZR. wiAvk 83 FLE. B 88 85.20
e B 88 A 91 S LS 89 B fe 86 . B3 89  88.05
. . C
22 HF SR b A o
20.0

a 25.0k G/G(G/G) 17.5H
22.5 15.0 H
20.0 12,5
17.5 10.0H
15.0 7ol
12.5 5.00_‘
10.0 [ 250 H
7.50 hf 0.00 | | \ | | | ) | | o
5.00 0 12 24 36 48 60 72 84 96 108 120
2.50
0'000 12 24 36 48 60 72 84 96 108 120

Bl 1 TRETHELE FEL RN

b 5ok 16,6/9) Fig.1 The electronic nose sensor response curves of green tea in
225 diffent seasons
?3(5) A oa A% b A% o A% Ry HR2; ER3;
15.0 BRr4; WR5; HRs; HR7; MRs; WRo; MR10.
:3; ANFIZENT GRS T S AR B e 9L fth 2 1]
7.50 1 Fos o B HR R SRAE I 8] £, R (5 S 1E(GIGD),
5.00 H G AR EMBIR S SARE I SE, GO £
2.50 - s NN o
o TR B E LR A E R I AT R (1P S 2,

0 12 24 36 48 60 72 84 96 108 120

SR HE (G/G0) HIAMAER T & & A

286



MK EmBHL

Modern Food Science and Technology

2020, Vol.36, No.10

A4k
R A% s e . i 28 P, 70 B2 h 26 P AR 2 )
PRI LLFE 1) T 3 5 AR IR BRI L 3R L
(GIGO) fH AR RIRER T &S W& B AR AR
the M 1 HaT UG G 7 8T IRIERE, 855 F
SIERYIES LIRS PITURREE, SR N AH
FaaRAEDN, BEBELS EFES, R2. R7. R9

FERER R %, R6 MLEA8 IR, R1. R2. R4,
R5. R8. R10 fL/E# AN E . (LA BUETE T=7
ISR, BEJEIZM N, 7E T=118 s 1A+
IR B 2R 12 TP AR, DRI E T=120 s B
(RS NAEREA T 04T, 2 3 &R BIR. BORE
T=120 s I T H- S R LA (R1~R10 435142 B T4 10
N EEAEIEER .

3 BREEFTER /GO LA
Table 3 The conductivity ratio (G/G0) of green tea
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Fig.2 The PCA analysis of the different season of green tea
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