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Abstract: The black tea processed from ‘Gougunao No. 2° (GGN), a new cultivar developed in Jiangxi Province,
has a unique aroma. To clarify the aroma composition of this tea, the aromas of black teas processed from GGN and other
main tea cultivars in Jiangxi province-including ‘Fudingdabai’ (FD), ‘Yingshuang’ (YS), and ‘Quntizhong’ (QTZ)-were
analyzed through sensory evaluation, electronic nose, and gas chromatography-mass spectrometry (GC-MS). The sensory

evaluation data showed that GGN black tea, which possessed a rich honey- and orchid-like aroma, had the highest aroma
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score (95.33), followed by YS black tea (floral aroma, 92.33), FD black tea (sweet potato-like aroma, 91.00), and QTZ black tea (sweet

aroma, 89.33). The electronic nose identified aroma differences among the black teas processed from different cultivars. GC-MS

analysis showed that the contents of total volatiles, alcohols, aldehydes, esters, and heterocyclic compounds in GGN black tea were

significantly higher than those in other cultivars. Compared with GGN black tea, 333, 294, and 240 differential components were

screened in Y'S, QTZ, and FD black tea, respectively, including 92 common differential components. As revealed by odor activity

value analysis, 4,5-dimethyl-3-hydroxy-2,5-dihydrofuran-2-one, 1-octen-3-one, methyl salicylate, (£,E)-2,4-nonadienal, trans-2,4-

decadienal, octen-3-ol, 2-pentylfuran, p-cresol, hexanal, and benzaldehyde contribute remarkably to the honey- and orchid-like aroma

of GGN black tea. The results are of great significance for guiding the production of high-quality Jiangxi black tea.
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Table 2 Results of sensory evaluation of different varieties of Gougunao black tea
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S (0.202) R1EMMi GGN 4.4 “E =&/ &
By WKL, SR ENERNESIKRNZE,
I 5T 2 VA 52 I 5 T o RO 1 A ARURRAE 2 ) T
B . PR HAIE W wneE. k. K
E/RSAFMAEM R ESMEDE . KRR
i LA BEZ GGN L8 F M EEHA S, vhe
J& GGN LA E F I B EoRIE. HAh, BAEEA
RERMER KRR, KPR, OB, /H-3-F2.
(E.E)-2,4- T IR EESE S OO UF B & TR R H

TESAH,

% 3 MthRN2S ET Rl R A B BB S S R HEOAVHIROAVE
Table 3 Key aroma components, OAV and ROAYV value of Gougunao black tea prepared by Gougunao No.2

PR 2FX  RI CAS A AUFAE A4S BME /(ug/kg)  OAV  ROAV  Lak
e N B CHyO; 1110 28664-35-9 B 0.10 25127.14 100.00 [25]
1-3F M -3-BR CH,0 976 4312-99-6 HFEA, EHA 0.003 21027.24 83.683 [26]
KA BL T B CgHO, 1192 119-36-8  AF A, Bk 40.00 341569 13.594 [10]

(E,E)-2,4-F =} Bk CH,O 1216 5910-87-2 LR, whigE 0.16 2180.85 8.679  [10]
;. - R
5‘)_\ ;;i,’%& CoH, O 1317 25152-84-5 iEES 0.5 671.60 2673  [27]
o e N FREA. BORE.
FHi-3-8% CH,O 982 3391-86-4 mEF jf e 1.00 43633 1736 [10]
Pt A
2- ;R Ak ek CH, O 830 3777-69-3 R 4.80 36829 1466  [25]
2+ ¥ @y CHO 1077 106-44-5 i 3.9 14347 0571 [28]
R i R
S CH,O 801  66-25-1 KR 4.50 238.08  0.947 [10]
B s CHO 960  100-52-7 WA BA-FH 350 50.63 0202 [29]
(E_’?%'?Z’f ﬁrT CgH,O 1073 30086-02-3 o 150 2270 0.090  [30]
FHIR CHNO, 1080  98-95-3 A= 62 1992 0.079 [31]
- R 34 ZFH 23K -
S8 CH,0, 1075 21835-00-7 HEES 17 2.88 0.011
Y CH,., O 868  111-27-3 BHAS . fA 400 2.48 0.010  [32]
2- B CH,O 895  110-43-0 RA& 70 1.55 0.006  [32]
2-F Ik - RKFEs CHO 1064 529-20-4 RE 240 1.00 0.004  [31]

VE: a 38 FR T A M sk OdorantDB (leibniz-Isb.de ), ELiZBIE A = &, F BIME.
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