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1.2 FTENHEFE

S £ F G R R4, BB GC/MS-QP2010 &
SRBANGSDEEE, hEREERRFHBNHE
T EH; RAMEY T NN-S672SF R F M
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274%M 13.80, WBEERXE, MEATHE RUEVANHERIBXTVHTHRERE,
21 MREFRFEEANTEIEZRLHRS

R ﬁ;ﬁﬁjfﬂ b :bop- g N
min - HERE WEAT WHAT HIEW
T B[ 2](2-Butanone) 2,656 9. 42 10. 65 12,85 6. 05
2- T ®(2-Butanol) 2.71 / / 3.01 /
2-Z. 9 & T {5 (Butane, 2-ethoxy-) 3.32 4.91 5.35 4. 74 6.18
3-B % T B (Butanat, 3-methyl-) 3.39 0.18 0.27 0. 08 0.29
- H TR 1(Butanal, Z-methyl-) 3.54 0.08 0.05 / /
2-H % (Butanal, 2-methyl-) - 3.55 / / / 0.05
%% Pentanal) 4.06 / 0.14 / 0. 09
3-H %-3- 1 W¥ (3-Pentanol, 3-methyl-) 5. 059 / 0.19 0.18 0. 21
2-B %-3-0 B (3-Hexanol, 2-methyl) 5. 061 0.18 / / /
3-H ¥ 4% (Heptane, 3~-methyl-) 5. 342 0.71 0.78 1,35 0, 87
1-J B (1-Pentanol) 5.41 / 0.22 / /
2,4-T H 3L 55 (Heptane, 2,4-dimethy!-) 5. B56 / 0.31 / /7
1EC ®(Hexanal) 5. 952 0.05 0.15 / 0.13
3-H 4 X-1,2-FA =®(1,2-Propanediol, 3-methoxy-} 6. 322 20. 57 20. 89 23. 24 24,56
:;ﬁi;;;;‘yfji)_— B X T -1, -~ B ( 2-Methylbutane-1, 4-diol, 3-(1- 6. 692 / 1.39 1. 43 1. 57
F B (Heptanal) 7. 874 0. 48 0.77 0. 96 0. 73
2-% # 7. % (Ethanol, 2-nitro-) 8. 189 0,22 Q. 64 0.28 Q.32
2,4- " %-3-Bi®( 3-Heptanol, 2,4-dimethyl-) 8. 583 0. 08 a1 / /
2,3-— B L H 4% (Heptane, 2,3-dimethyl-) 9, 158 / 0,05 0, 06 /
4B 2%-4 B E-2 R MK (4-Methoxy-4-methyl-2-pentanol) 9.219  L13 .21 1.23 1.28
1-¥ f%-3- B (1-Octen-3~ol} 9, 285 / / 0.08 /
2,7-— P 2%-1-FB(1-Octanol, 2,7-dimethy]-) 9, 44 / / ¢.06 /
-5- ~2-(1,1-= -1,8-2 -4-] 1 3-Dio -4-one, 2-(1
ii-dimz]ii:yl(){s?(1:3,?;&1)-,(zﬁiﬁﬁ WL Dol o 20 / / 0.08 0.0
i ¥ (Octanal) . 708 0.04 0.07 0.06 /
1- 32 H-3-7Z. % %-2- T B (1-Cyclohexyl-3-ethoxy-butan-2-one) 10. 201 0. 46 0. 46 0. 52 0. 54
[EJ-2-% 4% (2-Octenal, (E)-) 10.718 / 0. 04 o.06  /
* 7. M ( Acetophenone)} 10. 961 0.33 0.37 0. 46 0.32
ilnlsf B ( 2-Furanmethanol, 5-ethenyltetrahydre -alpha, alpha, 5-trimethyl-, 11019 / 0.49 o1 007
WAL I (BLRMWR) (Linalool oxide trans) 11.024 0. 18 / 0.08 /
H 4k 3% % M (Linalool oxide (fr. 1)) 11. 351 0.17 / 0.07 /
M3, T-HE-1,6- T 45-3-) (1,6-Octadien-3-ol, 3,7-dimethyl-) 13.53 1.43 1,14 1. 18 0. 92
I-M (Nonanal) 11. 63 0. 62 11 1.12 101
H i (Glycerin} 11. 808 0.28 0.32 0. 49 /
2-Z.3-2- %-1-C B(1-Hexanol, 2-ethyl-2-propyl-) 11. 885 0. 74 0. 82 .88 0. 84
2,2- H %-1-/2 BE(1-Pentanol, 2,2-dimethyl-) 12.213 ! / /. Q.07
3-(1,3- "R T HX-2-T B ( Z-Butanol, 3-(1,3-dimethylbutoxy)-) 12. 216 0.07 0. 06 0.07 /
3,5- 7 %-3-Z B (3-Hexanol, 3,5-dimethyl-) 12,471 / 0.18 0.21 0.22
3-9 %-3-B B 3-Heptanol, 3-methyl-} 12.471 T 0. 18 0.1 0. 06 /
;,e:l;;i,)ﬂﬁ B 30 K- 3 — F1 2 B¢ ( Propane, 1, 1- ethylidenebis{oxy)]bis[2- 13.135 / 0.2 0,24 /
4,4- " B X-2- 1R B (2-Pentanol, 4,4-dimethyl-) 13.135 0,21 / / 0. 24
H B (Azulene) 13.78 012 / / 012
31-W7 41 -1%-8- B p-Menth-1-en-8-0l) 13. 884 0.13 0.1 0.1 0.09
B2 5K 45 @ ( Methyl Salicylate) 14. 008 / 0.1 / /
2-(2-F 4 H)-1,3- ~ SR FR( 1,3-Dioxolane, 2-(2-propenyl)-) 14. 705 / 0. 17 0.19 0.15
THg-2- 1 3-3 W X-F KB ( Butanoic arid, 2-methyl-3-oxc-ymethyl ester) 14. 706 0,14 0.07 0,14 0. 05
3 38 1% ( Benzothiazole) 14. 894 / 0.15 0. 14 /
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WEFTL, BRABEFALIMAEZ—, AB
R MEHALE MEFRFHHNELAAFTH TRE
FER.

HEITUFH, SRFEPREAX LSRN E
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X BFESRBHARELE.

LTRBEAFT ABERET ERATHEE
HREDENS TR MERAFHREHREE
B AERET DA TFREL RO MH A B
PEL AR BR R RS RAR A
BHRESHTEANBEDE S BOEH. BKA
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Fs— s g% HEAK PR ERAT
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. 0.14 1 0.07 1 0. 14 1 0. 05 1
M % / / ol 1 / / / /
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T 2 PR B R R S M T o o BB A A 1
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Efeects of Different Baked Methods on the Aromatic
Character of Fresh Green Tea Juice

Mei Yu', Li Lixiang', Xing Zhiqiang', Wang Peng?, Wang Yifei®

1( Key Laboratory of Tea Biotechnology of Agricultural Ministry, Anhui Agricultural University; Hefei 230036, China)
2(Key Laboratory of Biomacromolecular Evolution, College of Llife Science, Anhui normal University, Wuhu 241000, China)
3(Hangzhou Tea Research Academy All China Federation of Supply and Marketing Co-operatives Hang zhou 310020, China)

ABSTRACT The chemical componénts and contents of aroma composition in tea leaves in different baked
ways were analyzed by using the GC/MS technology . Results indicated that, the total amounts of the volatile
components of the leaves baked by microwave were larger than roasted and the other two methods. Especial-
ly for contents of alcohols, terpene alcohols, ketones and esters, which were crucial in forming the aroma of
the green tea, were much higher. The aroma components of the leaves de-enzymed by microwave were more
similar with that in the made green tea, compared with the leaves de-enzymed by the rotary continuous fixa-
tion machine and the steam. By de-enzyming the tea leaves with microwave, the aroma quality of the {resh
green tea juice could be increased effectively,

Key words  fesh green tea juice, microwave, baked, aromatic constituents, gas chromatogreph/mass spec-
trometer{ GC/MS)
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