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Abstract: In this paper, the flavor differences between Xinhui green citrus tea and tangerine peel Pu'er tea were studied. The nutritional
components and flavor of three kinds of green citrus tea and tangerine peel Pu'er tea were analyzed by high performance liquid chromatography
(HPLC), gas phase ion mobility spectroscopy (GC-IMS), solid phase microextraction (SPME)-gas chromatography mass spectrometry
(GC-MS), sensory quantitative description analysis and color difference analysis. The results showed that the kinds and contents of free amino
acids in green citrus tea were higher than those in tangerine peel Pu'er tea. The total content of free amino acids in green citrus tea cptl was the
highest (421.21 mg / 100g), the contents of theanine and catechin in cpt3 were the highest when the particle size was about 50 mm, reaching
2.35 mg/100 g and 5. 30% respectively. With the maturity of citrus peel, the polysaccharide content of green citrus tea increased gradually to
51.81 mg/g, the color of the soup deepened and the aroma of tangerine peel faded. The content of polysaccharide in tangerine peel Pu'er cpt4
was the highest, which was 57.03 mg/g. The two kinds of tangerine peel Pu'er had similar and stable tea color and flavor. The results showed
that limonene, y-terpinene, pinene and methyl 2-methylaminobenzoate were the aroma active components of green citrus tea and hydrocarbon,
terpineol and linalool oxide were the aroma active components of tangerine peel Pu'er tea. a-terpineol, limonene, carvacrol, pinene, octanal,
decanal, perillaldehyde, carvone, myrcene, terpinene, geranyl acetate and caryophyllene were identified as the key characteristic volatile
compounds of green citrus tea.
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Table 1 Content of free amino acids in Citrus Pu'er tea

% AL B &E/(mg100g) A
cptl cpt2 cpt3 cpt4 cpts
REBR - 1224003  235£0.01  129+0.02  1.39+0.02
RAZE 16224004  2.13:0.03  2.57+0.02  1.2240.01  2.45+0.02 100
TEBR 6.01+0.03 - - - -
“ 5B 14.21£0.04  2.07£0.02  1.89+0.02 - -
RABEE  259.15£0.03  25.1140.00  2324+0.02 2.67+0.01  2.64+0.01
BB 28.07+0.03  3.39+0.02  2.27+0.01 - - 30
HABR 1.23£0.01 - - - - 130
SEN: 20.39+0.02  3.69+0.03  2.04+0.02 - - 60
HEIR 5.78+0.02 - - - B, 40
»EIAATE 13124003  1.41£0.02  1.27+0.02 - -
JkE 6.68£0.02  55.04+0.03  54.12+0.03 39.75+0.03 33.25+0.02
A RBR 4.11£0.02  290+0.02  130£0.01  190£0.01  1.64£0.02 50
Pl 2R 2431£0.03  4.68£0.03  229+0.02  3.31£0.03  2.07£0.02 300
AP 4.69+0.03 - - - - 50
WA B - - - - - 30
FamRAB  3.01x0.02 - - - - 90
TR 3.57+0.02 - - - - 190
B2 B4 2.89+0.03 - - - - 91
RAAE  3.41£0.04 - 5.15+0.04 - - 90
Ed 1.35+0.01 - - - - 20
ERE 3.0140.03 - - - -
Bt 421214002 101.64+£0.03 98.49+£0.02 50.14+0.02  43.44:+0.03
E Uk TAEH. K2R,
R2 BHENBR LT ENRBRLLR
Table 2 Tea pigment of citrus Pu'er tea
£%  FEETE% R ETR)V% H485E(TB)Y% (TF+TR)/TB /% AE*
cptl - - - - 7.47+0.01
cpt2 0.14+0.01 1.08+0.02 9.23+0.03 0.13 48.65+0.02
cpt3 0.21+0.03 1.33+0.01 10.50+0.02 0.15 53.71+0.01
cptd 0.13+0.01 2.01+0.02 12.2140.03 0.18 67.88+0.04
cpt5 0.22+0.02 1.17+0.02 9.49+0.03 0.15 40.99+0.02
23 Wl EA M REE ARG B E A . AT RE PR ER .

Cptl. cpt2. cpt3+ cptd Fl cpts I =FZcthzR (%
TER TF. 4% TR HREER TB) W& &AM,
W 2. BT cptl ANEERHE, FtARRNER AR,
FI (TF+TR) /TB HIBUERIEAH R, 1
cptd HIEPAF AR, HUUE cpt3 Al eptS, cptl FIEEE:
RdR. KRR ARG FEREER, FER
SR SR, TR LR R LA
P Ameh TB A T TF TR, Uiz
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SR, GC-IMS HRRE S R R A
RIS B S H (P REAE A A B ) FF A XU b o 22 ¢

271



MK EmBHL

Modern Food Science and Technology

2021, Vol.37, No.8

7 3 GC-IMS EMHBHEARBIZELELEY
Table 3 Volatile compounds identified by GC-IMS in green citrus Pu'er tea

et CAS# A2TXN 4 T% RI fRgetia/s  iEAeTE/ms  OAV  ODT BHA/(ug/ke)
o-tdihBE  C98555  CiHigO 15430 118840  907.95 1.78 24 1200.00
S C100527  CHO 10610  952.30 328.50 1.47 - 750.89
B C78706  CiH;gO 15430 110090  615.28 1.22 780538 0.22
AT C138863  CyH;e 13620 1024.00  437.166 1.66 17967 34.00
iy 499752  CiHi4O0 15020 1423.80  2586.88 1.28 5 2290.00
a-AFM C80568  CiHie 13620 921.70 287.56 121 22 14.00
pANEM  CI27913  CyHy,e 13620 979.00 360.87 121 35 140.00
FiE CI24130  CgH,O 12820 1007.50  406.28 1.82 8074 0.59
R Cl12312  C;oHyO 15626  697.10 106.32 1.42 3178 3.00
HEE C2111753  CHL,O 15022 913.50 278.40 4.44 224 30.00
A C6485401  CoHi,O 15022 866.30 231.63 1.23 1511 160.00
A A CI23353  CyHjs 13623 943.90 220.82 1.51 14253 1.20
it 99865  CiHjs 13623 995.10 176.15 1.56 45 1000.00
LEA-TES  Cl05873  CpHyO, 19629  1058.50  883.30 1.86 92 150.00
T At C87445  CisHy 20436 109550  606.18 121 74 64.00
3 it B L bk

F A I B S IR PR AN & B3 = T B A B
W, Gt optl 1R RHTEMARIREAREAL, Hr s
[P B B S i =, N 421.21 mg/100 go FifR K
/N 50 mm [T SEHAS opt3 AR A LR RS
B, 09104 2.35 mg/100 g A1 5.30%, FI0H
A B PERTE FRANE . R R 2 S S U S TR
FREAFE R Jo B R e L 2 HE e, R
BRE, AR 2 HE S & 2IUEETH R RE, T
F51.81 mg/g, &E QDA 7. ZRE R AN 24
RILR M EE M LS, BRI ERE
AETRAR R B B SRR, Atz (1) & s n o
il (A7 S eptd (2 WE & &f i, 9 57.03 mg/ge
PR AT B S 25 2 UL EH AT 1) XA RIS R B 21 1)
AR P . GC-IMS 454 HS-SPME-GC/MS LA K ROAV
IR 2T AR VR AR 22 5, WA o
SE MR EEH IR AT p- A
MG 2-FIREOR R R, B2l TREFSME
Y, Wread A B HMR 0I5B A i B e
ARIESIE IR SN A R AN 5 AR
W XA A IR T DA A AR R VR AR 2 X
MESIEHEYI . AR a-bAEE . FTiE)R. &
A FAURMG. SRR, 2B, RO, AR, AR
s WA . CR-Fr MR AN P )d 2 T M AR I B
HEAE R ALY WS IR A R P 5 T 45 X |
BT opt3 B E M A I AR, (EASHE .
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