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Abstract: To explore the volatile components and key aromatic substances of traditional Liupao tea, the gas
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used to analyze three traditional Liupao tea samples. In total, 39 aromatic compounds were identified from six categories of
aromatic hydrocarbons, alcohols, ketones, aldehydes, alkenes, and heteroxy compounds. The volatile components and relative
contents of samples significantly differed. Nongjia Liupao tea contained high alcohol (62.66%) and oleic (26.64%) volatile
compound contents, Liupao tea fruit contained high alcohol (81.10%) and aldehyde (3.62%) volatile compound contents,
and Liupao old tea contained high alcohol (56.13%) and oleic (36.95%) volatile compound contents. a-cedarol exhibited
the highest relative content of volatile components (38.92%~49.12%) in traditional Liupao tea samples. a-cedarol, vedranol,
allocedarol, and f-linalool contents were determined by the ROAV values of the samples as volatile components (ROAV>1.00);
citronellal, trans-2-octenal, 2-n-amylfuran and other seven compounds had modification effects on the aroma of
samples (0<ROAV<1.00). In addition, the flavor profile and flavor wheel were constructed to determine the main flavor
attributes of the samples, including woody, fruity, floral, fungal, and aged aromatic volatile components. This study provides
a theoretical basis for the formation and changes of specific flavors in the production and processing of traditional Liupao tea.
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Table 1 Terms and definitions of sensory evaluation of

traditional Liupao tea
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Fig.1 Sensory radar map of traditional Liupao tea aroma
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Table 2 Volatile components of Nongjia Liupao tea
5N CAS 5 o] AR % B 18] /min #Hﬁi—?— AR _
FR(CG) REFNIC) £FIE(LCP)
CsH, 0 77-53-2 o- TANEE 93.665 39.48+0.58 49.12+0.72 38.93+0.52
CH O  98-55-5 o- % e Bf 65.894 28.10+£0.38 4.48+021  11.24+0.42
CisH,,  469-61-4 o- Fa RN 55.675 1.40+0.11  433+032  7.99+0.25
CisH,,  79120-98-2 p- A M 55.262 0.98+0.08 514%040  6.00=0.69
CisH,,  11028-42-5 B- TANH 55.964 128+0.05 1.88+0.09  506+0.11
C,sHy, 644-30-4 o- ¥ 70.819 4414004 281%0.11  3.23+0.09
CisHy  16982-00-6 Fe A A 74.448 146+0.07 238+0.12  3.19+0.12
CisHy  13877-91-3 - B 64.699 0.51+0.02 1.28+0.08  2.14+0.17
CisHy,  515-13-9 p- B M 56.600 047+0.01  1.60+0.11  1.92+0.03
CisH,  11028-42-5 o- AN 67.391 042+0.02 1.31+0.05  1.65+0.04
C,oH; 0, 60047-17-8 BALFAREL (kR ) 45.718 1.50+0.01  1.62+0.05  1.29+0.02
CisH,  473-1322 p- & R 67.024 021+0.03 101001  1.25%0.07
CsH, 0 77-53-2 B T AnEE 92.654 0.860.04 1.52+0.02  1.14+0.03
CsH, O 6892-80-4 * 18 95319 121+0.05 3.00+0.02  1.12+0.01
C,oH 0, 60047-17-8 FAFHAEES 1I( AR ) 48.043 148+0.03 139+0.01  1.10%0.02
CHO  100-52-7 kS 51.722 0.50+£0.02 1.07+0.02  1.02%0.01
CisHy,  483-76-1 [- AeANH 69.732 037+0.01 127+0.03  0.88=0.01
CisHy  33880-83-0 - HEA N 67.595 030£0.02 0.76+0.02  0.88*0.02
CoH,,  138-86-3 APAR 23.431 0.47+0.03 1.51+0.05  0.87+0.02
CisHy  483-76-1 P- HAN 69.87 0.33£0.01  0.50=0.01  0.78%0.02
C,H O  106-23-0 A 46.921 126+0.03  0.58+0.01  0.76+0.01
CH,, 0  3777-69-3 2- BRIk 26.308 0.55+0.01  0.82+0.01  0.70%0.02
CH,0  66-25-1 DA S 17.354 0.10£0.02  0.68+0.03  0.67=0.01
CH,O  124-19-6 eSS 40.662 0.69=0.01  1.14%0.06  0.64=0.02
CoHi O 562-74-3 4- M5B 58.367 1.19+0.03  027+0.01  0.61+0.02
CH,0  2363-89-5 B -2- F R 44.017 041001  0.70+0.02  0.52*0.04
CoH O  78-70-6 f- F AR 53.974 722+025 0.85+0.03  0.51=0.01
CoH,,  7785-70-8 o- 14.110 0.09+£0.01  022+0.02  0.49=0.02
CH,0, 141-32-2 FRER T B 22.938 0.17+0.01  0.19+£0.01  0.49=0.02
CisH,O  1139-30-6 AT M 85.786 0.23+0.01  049+0.02  0.48+0.02
CH,O  4313/3/5 IR - B -2- M 35.24 0.20+0.02 0.80+0.01  0.44+0.01
CH.,O  409-02-9 6- F Ik -5- b -2- BA 36.335 0.41+0.01  0.53+0.03  0.41+0.03
CH,0;  634-36-6 1,2,3- = F 8K 84.074 0.43+0.03  0.94+0.02  0.40+0.04
CioHy,  16609-28-2 1,5,5- = F 4 -6- LT AR TN 20.697 0.10+0.02  0.29+0.01  0.33+0.03
CH,O  3391-86-4 1- 4 -3- B2 46.122 0.06=0.01  041%0.02  0.19=0.01
CH,,0  4312-99-6 1- F H -3- B 33.142 0.070.01  031%0.03  0.17=0.02
CH,,0, 3840-28-6 1,2- ZF & 4- TR 73.326 0.41+0.04 0.78+0.02  0.16+0.03
CioH, O 1195-31-9 IR -1- %F - FEAT 43.192 039+0.01  0.15+0.02  0.14=0.01
CH,O  2408-37-9 2,2,6- = ¥ IR TIZHA 34.384 0.09+£0.01  023+0.01  0.13%0.02
C,H.,0; 6443-69-2 1,23- ZF 838 -5- FAR 89.469 0.17+0.02 1.63+£0.03  0.10+0.01
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