MR E MR Modern Food Science and Technology 2017, Vol.33, No.10

A EMIEAHRFE R R B FHER B SASTEEE

iR, BF, RO, ZKM, KiE'
(L#AHRERFRZRFIHELEET, BRADAEASAR TRBRARL T, HdK) 410128)
(2. g R KRFELFR, i 450002)

THEE: AR KE REBIBAA RFE RN T AR &, RIS EA REEAGRE . A@fifin = £ 7 R 604 R4 5F
XT %, KR A EABEIGEE A RBEA (GC-MS: Gas Chromatography-Mass Spectrometer ) & &S AT T, T46-2

FIPMFRN T RE 7 RAHRARNE AL, =7 RAHRARE AL N L2455, (2R GRAERT HKA, HdiksE
“BALE KR, ATRFERSEFHR. GC-MS SWTLERKI: Ak, dafedf = 7 R 49 245 RAEFAT S 2 A0 & 46, 56 F=
S3 AP EARS, EAEARS 45 A, TRUBER, BRRRENT AL, 54 Lkt s R i F AEE9 6522%.

% m} m

69.01%F= 73.22%; 4B S0 NA : AR, HBE, FBILMEE, 6,10,14-5‘¥;R-2-+ WE-SCLER
BHFEE, Hb EHKEGRARRMSMERTRARTETRE, HHEE R EA X HEEE AW eERS,
»EL%fu’*é’w&ﬂﬂaBﬂﬁfvﬁ-éfr/l%t\f?/\q’/\gixm, 5RETIRER K. -

X PR BAERAER AL AARa ARGtk (GCMS) o 0 T

YERS: 1673-9078(2017)10-217-224 DOT:10/13982/j. mfst. 1673-9078.2017.10.031

Comparison of the Sensory Characterrlstics and Aroma Components of

Fu Brick Tea for Sale in Border Areas o&iﬁerent Regions

ZHAO Ren-liang™?, XU Wei', WU Dan', JIANG Yi-he', ZHU Qi*
(1.Key Lab of Education Ministry for Tea Science, National Research Center of Engineering Technology for Utilization of
Agricultural University, Changsha 410128, China)
ral University, Zhengzhou 450002, China)

a for sale in border areas of different regions in our country, tea samples

Botanical Functional Ingredients, H
(2.College of Horticulture, He
Abstract: To study the aroma quality characteristic;

from representative production areas..(including Shanxi, Hunan and Zhejiang province) were used as the research objects. The aromatic
components of Fu brick tea were analyzed/by simultaneous distillation extraction (SDE) technique combined with gas chromatography-mass
spectrometry (GC-MS), whilst we used the sensory evaluation to preliminary prove the aroma characteristics of Fu brick tea. The main aroma

features of Fu brick tea were pure, but Fu brick tea from Shanxi had high fire aroma, Fu brick tea from Hunan had arohid flavor, and Fu brick tea

from Zhejiang had slight grass GC-MS analysis indicated that there were 46, 56 and 53 kinds of aroma components identified in Fu brick

tea from Shanxi; Hunan and Zhejiang province, respectively. 45 kinds of aroma components among them mainly included alcohols, aldehydes
and ketone hi(‘ccounting for 65.22%, 69.01% and 73.22% of the total aroma in Fu brick tea from Shanxi, Hunan and Zhejiang province,
respect@. major” volatile.common components were hexadecanoic acid, phytol, nerolidol, 6,10,14-trimethyl-2-pentadecanone,
(E,E)-2,4-heptadienal, geranylacetone, beta.-Ionone, etc. The roast incense heterocyclic compounds with high fire aroma were the highest
content in“Shanxi Fu brick tea, the content of olefin aldehyde compounds were the highest in Hunan Fu brick tea, and the content of the lower
aliphatic aldehyde with grass odour were the highest in Zhejiang Fu brick tea, which were consistent with the results of sensory evaluation.

Key words: production area; Fu brick tea for sale in border areas; golden flora; aromatic components; gas chromatography-mass

spectrometry (GC-MS) analysis
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Table 2 Main aromatic components and relative content in Fu brick tea for sale in border areas of different regions
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