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Abstract: In order to enrich the tea market and explore the possibility of making tea from non-traditional materials, the Chinese chives
teas were prepared at different titian temperature of 60, 80, 100, 120 and 140 °C. The quality analysis and aroma evaluation of Chinese chives
teas were carried out by sensory evaluation method and electronic nose technology, which provided theoretical basis for the quality grading of
Chinese chives tea. The results showed that the quality of Chinese chives tea was the best when the titian temperature was 120 “C, score of 92.95.
PCA could distinguish the aroma of freeze-dried Chinese chives (CK) from that of Chinese chives tea at different temperature, and the degree of
differentiation reached 99.97%. LDA was more effective than PCA in distinguishing Chinese chives tea samples of different titian temperatures,
and the volatile components in Chinese chives tea samples with different titian temperatures were clearly analyzed, with contribution of 98.53%.
Loadings analysis showed that the contribution rate of nitrogen oxides in the first principal component of Chinese chives tea aroma was the
largest, and the contribution rate of sulfur compounds in the second principal component of Chinese chives tea aroma was the largest. Through
different titian temperature Chinese chives tea of sensory evaluation and electronic nose PCA, LDA, Loadings analysis, the quality of Chinese
chives tea was the best when the temperature was 120 C.
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Table 2 Results of sensory evaluation of Chinese chives tea with different temperature of titian incense

N7 A, Ae ok R,
suff o

iiE o iE T WPiE e & L WiE T
CK Rz z 20 F ok 85 max 87 Fhibk 86 #Hezpx 93 873
60 °C %% 92 WA, WFHR 89 A&ER 90 e 89 5B E R 90
80C  BH%ERE 93 MAEFTFR 93 Fhx 9 FEEEHrA 935 BAAIE 915 924
100°C &&%whia 91 #AEFFR 9 x¥Exm 93 B3 fn 93 348 91 918
120°C &%wiB¢E 89 #EFLEE 9% M 94 BEIR 95 #4745 905 92.95
140°C  #H4Be 87 BA 88 Rz 93 Hokir gk 88 4145 88 883

3 FEFK 56 s MRS E (6/6)
Table 3 Conductivity of Chinese chives tea 56 s (G/GO0)
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Fig.1 Sensory evaluation of Chinese chives tea with different
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Fig.2 Sensitive analysis of Chinese chives tea at different titian
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