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Table 2 Aroma components and their peak area of Wu Yi rock tea with different baking(10°)

KAl P EE
k3.0 S L& £ Ak Bk Bk OBk OBX % Bk Kk Bk Bk OBK FRER
1 2 3 4 5 1 2 3 4 5
1 #HobmEg 2.99 4.38 3.75 3.22 - 222 3.75 4.01 425 - 261 2.70 HHEX
2 1-BER 2.80 1.51 1.64 1.06 1.52 - - 225 224 - - - BE
3 KRN — - - - - - 4.5 611 - - - - HE.BE
4 FaEgkyl 15.84 13.14 15.35 20.71 28.72 19.32 18.34 19.05 20.85 27.21 18.76 25.59 #£&
5 EMEEELY U - 6.85 8.40 11.55 - 11.76 ~ - - - 10.37 16. 12 #F
6 HHmE 6.70 7.47 7.44 6.77 5.56 4.62 17.22 13.56 12.59 8.38 6.79 5.03 ®B2H%F
BE 7 BESEE 17.56 29.04 27.73 21.71 13.56 8.81 22.75 36.09 36.10 21.38 15.64 9.50 {EHRF
(14 %) 8 XM 7.80 - - - - - 691 7.73 8.30 - - - HEEF
9 FHMELYI 4.55 4.97 6.54 4.05 2.39 3.29 6.45 7.03 7.22 4.15 4.08 3.29 #EF
10 o-HHEE 1.54 - - - - - 2,35 1.93 2,28 2.07 2.06 2.48 MAFE
11 EFom 5.94 7.11 6.95 6.72 4.55 3.59 16.02 13.14 12.39 7.43 6.33 2.63 HHME
12 AHE - 0.49 0.52 1.55 1.24 - 0.52 0.56 0.58 1.17 0.83 0.52 %%
13 RN 4.84 4.54 5.73 5.05 4.04 2.18 24.73 14.48 14.48 10.15 8.03 2.22 #AFH RE
14 HE - - 0.30 2.00 3.40 1.75 0.75 - 0.46 1.64 3.30 0.78
15 1-Z %-1H-ngrg 2.80 3.62 20.30 38.26 38.97 27.45 - - 3.67 12.70 3.44 16.09
16 2-EH s 0.39 0.59 2.38 3.17 211 214 - 0.32 0.54 1.38 0.55 1.37 BLRAAYUE
17 2,5-"HIgeE 8.14 5.30 12.19 16.10 9.65 10.52 2.35 3.27 1.70 3.24 3.07 3.51 R{-EAALE
18 2-Z o - 7.87 - - - - - - 2,47 3.67 3.49 4.29
19 2-Z&-5-F g 6.81 7.74 8.51 10.38 9.19 9.11 2.49 - 490 574 3.99 7.29
20 2-ZBREALRG - 1.32 2,31 255 - L75 - 1.16 - 216 161 - JEE
P 21 2-ZE3,5-"FKME 5.06 7.05 7.70 8.33 7.40 6.07 1.40 1.90 3.24 3.8 3.76 4.25
(14 50) 22 EZE 4.75 7.84 8.37 10.77 6.75 7.31 6.30 7.59 7.95 9.11 8.81 8.17 H&HESK
23 2,3-"ZE-S5-BIEMEE 1.78 3.49 4.16 - - - - - - - - - WHERI{CREER
24 2-ZBE-3-Z Eu g - L15 - - - - - - - - - - HEFE
25 23-"HE-S-THME - 2.40 2.79 3.8 3.26 - - - - - - -
26 MW 3.38 4.51 4.98 3.94 1.52 - 3.58 3.37 3.13 2.98 2.25 1.1l BFAMEHLE
g DOERESCSE 5 059 111 0.9 073 - 0.88 0.62 1.08 0.96 -
B ) -k %
28 mwEE 0.79 - 0.22 0.44 0.28 0.47 0.49 0.56 0.42 0.56 0.64 0.48
29 B-EM - 0.07 0.33 0.78 0.55 0.34 - 0.39 0.62 0.73 0.73 0.33 MEHEMNEES
30 HEE 1.10 1.48 3.49 7.05 7.21 8.94 1.32 4.25 598 9.80 8.03 5.33 FrEmk
31 s - 0.26 0.56 0.67 0.41 0.68 0.43 0.63 0.73 0.78 0.64 -
WAl EY 32 AME - 0.23 0.37 0.72 0.64 0.17 0.66 0.63 0.73 0.95 0.92 0.15 #&&F
(T#) 33 «-ERE 1.64 1.55 1.41 2.17 1.29 0.94 3.95 2,39 2.43 203 1.28 0.30 HFHEELHEE
34 —EEBWE 0.52 1.45 2.42 5.28 5.61 4.19 0.32 0.91 2.51 3.67 4.27 1.70
35 Mk - - - - - - - - - 013 023 -
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BR2
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A w5 i & K OBEK OBRK BRK HBX TR OBR OBRK BAK BX FHAEY
EX X
1 2 3 4 5 1 2 3 4 5
36 CEHPRE - - - 1.94 1.61 2.48 - - - 2,03 3.30 3.25 BF
37 RZMP® - - - - - - - - - 466 555 6.10 BF
38 THESHEING 1.00 1.35 1.60 1.50 1.15 1.28 1.35 1.83 1.97 1.77 170 0.85 ®%F
39 TEOK 0.95 2.11 1.56 1.72 1.15 1.54 0.80 1.12 1L.51 1.43 1.47 0.67 &%
40 KpBER 1.08 2.37 2.75 5.44 4.04 539 1.81 2.50 3.09 5.27 6.65 6.03 £FEME
41 e R 1.37 2.14 2.75 3.44 3.31 3.33 1.03 1.55 1.70 1.81 1.70 0.74
2 BRRMCE 1.12 1.88 2.16 2.39 2.02 2.01 0.95 1.27 1.54 1.34 1.28 0.44 RARNE
RELA Tk
28EF MAEH
43 2-ZBTREFRE 0.68 1.28 1.38 1.8 - - - L.55 1.54 171 - T KRNES
LS 4 y-FHHEE - - - - - 1.45 0.37 0.60 - - - L1l HHMBFES
(19 7) 45 TR AR 2.8 4.91 5.58 5.89 4.00 3.76 5.76 5.90 7.57 6.22 5.50 2.40 £F
46 CMCE 1.99 3.62 4.35 4.78 3.22 3.21 4.58 4.71 6.06 4.84 4.17 1.81 FEJNEHESHEF
g NOROR2 1.58 2.67 3.31 3.67 2.62 2.27 2.95 2.99 4.13 3.24 3.03 1.33
CH ) B
48 BMZE 2.97 2.27 2.49 4.66 8.64 3.04 2.24 2.60 2.32 - 2.57 1.04 HFE
9 TRXZME - 013 019 - - - 0.23 0.32 031 - - - HEF
50 THRAN 0.83 1.58 2.57 3.83 1.65 1.45 1.83 2.67 2.63 3.24 2.71 1.11 WFFH
51 —HEBRBkPINg 0.52 0.72 1.26 1.83 1.19 0.86 0.77 1.34 1.35 1.43 1.65 0.63 HoEH.BME
52 K E En REAg - 0.33 0.30 0.33 - - 1.43 0.95 0.97 0.8 0.92 0.33
53 XHEMON - - - - - - 032 0.25 0.27 0.22 0.23 -
54 EPR2-EZEE - - - - - - 112 1.19 1.35 1.30 1.47 0.44
55 ECE 5.40 6.06 5.43 2,17 2.02 1.45 4.84 524 6.41 2.33 1.38 240 HESRYERE
56 MR - 2.96 11.00 20.71 15.58 21.42 - - 10.04 19.61 19.82 26.55 & {8k
57 RE - - - - - - - 0.98 -~ - - - RBRTEHEK
58 R-2-FEEE - 0.20 - - - - 0.34 0.39 0.35 0.17 0.23 0.15
59 HER 4.40 6.95 9.03 15.49 11.63 15.31 5.65 8.96 12.16 18.23 20.32 23.37 & {8k
60 R,K2,4-FE_#E 0.95 1.28 3.31 3.22 211 3.38 4.41 822 3.63 4.19 4.13 13.06
61 X7 2.89 6.65 573 4.94 - - 3.81 8.68 7.8 7.64 6.24 6.73 H#FE
62 R2-EHEE - - - - - - - - 440 - - -
Bx 63 o-FITHERE 0.60 1.09 1.82 2.33 1.79 - 0.54 1.27 1.74 1.60 1.83 -
(18 F1) 64 R2-THE - - - - - - - 1.30 1.58 - - -
65 MLTIER 0.95 1.61 1.49 1.33 1.24 0.94 1.12 1.76 1.85 1.60 1.70 0.85 #£%&
66 REE 0.27 0.49 0.63 0.78 0.83 1.15 0.46 0.88 1.12 1.17 1.15 0.44 {BEH
67 B-IATHEE 2.43 3.13 3.20 3.33 3.17 2.52 2.78 3.34 3.90 3.54 3.44 1.85 BF
68 B-HEITER 0.42 0.76 0.8 - - - 0.34 0.70 1.00 0.95 1.19 -
69 R-2-RIERW - - - - - - - 0.91 1.08 - - -
70 FrERE 0.50 0.59 0.67 0.72 0.87 0.86 0.92 1[.09 1.35 0.99 1.38 0.15 Fr#Enk
N o-TFZE-EZRE 0.35 0.43 0.52 - - - 0.40 0.53 0.54 - - - BE LR ENF
72 2+ — R - - - - - - - 0.28 031 - 028 - HELBF
73 2-BiMg 0.89 2.54 1.90 5.33 4.87 3.68 0.69 - 0.85 - 1.97 2.00 ZFEMEH
74 22,6-=HENCE - - - - 427 - - - - - - 4.9
75 ¥ZM - - 1.9 - - 1.6 - - - L73 2.61 281 SAKBMNES
76 FXEM 0.44 0.89 0.93 1.17 0.87 1.11 0.63 0.74 0.93 1.08 1.38 1.00 BF HEHK
77 EXFM - - - - - - - - - 225 1.74 1.29
% 78 XMHEFZE - - L4 - - - - - - 2.85 3.58 2.66
(12 #) 79 o-¥PMN 1.08 1.85 2.68 4.27 3.81 3.42 1.23 1.12 3.39 2.68 4.45 1.77 ¥FL&F A&
80 XA - - - - - - - - - 1.8 - - XHLEF
81 XKE#HM - - - - - - -~ 0.25 0.27 0.39 0.50 -
82 FHENME 0.85 0.89 1.19 1.55 1.38 0.73 1.75 1.62 1.89 1.86 2.25 0.59
83 HIE - 0.56 0.63 1.06 1.01 0.21 - 0.8 1.16 0.95 - - HBE
84 B-¥F N 4.28 4.77 5.54 17.77 6.53 2.57 7.88 7.34 9.27 17.52 9.77 3.18 MF:E
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Table 3 The scores of aroma sensory evaluation for Wuyi rock tea

KIS  FEHER EH5850 PYEE B HFEKR HE514845
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KM ARL SHZLFHE 86 PIEERE K 1 HEHE 88
KA A2 SFEEEEHE, AIEHESH 88 PIRERE K 2 EEFEUBAFSMIE 89
KAKE K3 SELEFEIEHFT 89 PSS K 3 HEER 87
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Effects of baking technics on the volatile components and aroma
characteristics of Wuyi mountain tea

ZHANG Li',ZHANG Lei',LUO Li-yong'?,PAN Cong-fei' ,ZENG Liang'*"

1( College of Food Science, Southwest University, Chongqing 400715, China)
2(Tea Research Institute, Southwest University, Chonggqing 400715, China)

ABSTRACT The effects of baking techniques on the volatile components and aroma characteristics of Wuyi moun-
tain tea were studied. Two cultivars of named Shuixian and Rougui were processed by different baking techniques.
Then aroma components of raw sample and baked samples were studied using gas chromatography-mass spectrometry
(GC-MS) combined with tea sensory evaluation. The results showed that 88 kinds of aroma components were detec-
ted, including 14 kinds of alcohols, 14 nitrogen compounds, 7 hydrocarbon compounds, 19 esters, 18 aldehydes, 12
ketones, 1 acid, 2 heterocyclic oxygen compounds and 1 sulfur compound. Alcohols, nitrogen compounds and alde-
hydes accounted are the most with the content of 35.58% , 20.28% and 19.25% , respectively. Besides, as the bak-
ing degree increased, the alcohols decreased while the esters and aldehydes were increased. Notably, the substances
with an aroma of flowery and fruity such as dehydrogenation linalool, cis-3-hexenyl hexanoate, hexyl hexanoate in-
creased first then decreased, and substances with an aroma of baked and caramel of 1-ethyl-1H-pyrrole showed an in-
creasing trend while benzyl cyanide, 2,5-dimethylpyrazine, 2-ethyl-5-methyl pyrazine and 2-acetylfuran increased
first then decreased. Additionally, the aroma components of Wuyi rock tea made from Shuixian and Rougui were sig-
nificantly different. The aroma components of Shuixian were mainly alcohols and nitrogen compounds, while the main
aroma in Rougui were alcohols and aldehydes. Moreover, with deep roasting, the changing pattern of the main aroma
components, such as nitrogen compounds, aldehydes, nerolidol, linalool, geraniol, in Shuixian and Rougui were sig-
nificantly different. According to the sensory evaluation, Shuixian at roasting degree 3 and Rougui at roasting degree 2
had better aroma qualirty, and a heavily-baked aroma were appeared in tea at roasting degree 4 and 5.

Key words baking; Shuixian; Rougui; Wuyi rock tea; aroma
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