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Abstract. Headspace sampling combined with gas chromatography-mass spectrometry (GC-MS)
was used to determine the aroma components of six aroma types of white teas including grassy

aroma, floral aroma, pekoe aroma, reed leaf aroma, jujube aroma and medicinal aroma. Their
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differences were analyzed by cluster analysis and principal component analysis. There were totally 48
kinds of aroma substances identified in six aroma types. The main characteristic components of
grassy aroma were linalool, 1-penten-3-ol, hexanal, (Z)-3-hexen-1-ol and 2-methyl-1-butanol. The
floral aroma was composed of linalool, 1-penten-3-ol, hexanal, 2-methyl-1-butanol and geraniol.
Linalool, 1-penten-3-ol, 2-methyl-1-butanol, hexanal and geraniol were the main components of
pekoe aroma. The reed leaf aroma components were mainly characterized by 1-penten-3-ol,
2-methyl-1-butanol, hexanal, linalool and 2-ethylfuran. And the main characteristic components of
jujube aroma were 1-penten-3-ol, 2-methyl-1-butanol, hexanal, linalool and (Z)-3-hexen-1-ol. The
main components of medicine aroma were 1-penten-3-ol, 2-methyl-1-butanol, linalool, hexanal and
2-ethylfuran. Six types of white tea aroma were divided into two categories by cluster analysis.
Grassy aroma, floral aroma and pekoe aroma were clustered in one category, while reed leaf aroma,
jujube aroma and medicinal aroma belong to another. Among all the aroma components,
1-penten-3-ol and linalool are important aroma compenents for distinguishing the different aroma
types of white tea.
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Table 1 The main aroma compenents of 6 types aromas of white tea
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TR
1 - -3 11.87
2 Ak 2.10
3 R 0.37
4 2-HRTE 1.10
5 1-BEE-3-F 0.14
6 Ji-3-C 6.67
7 OB 2.29
8  ARHIEE 1.28
9  BERE 0.42
10 Mi-3—2F - 1-F 0.45
11 #9m 0.14

ok - 7 2
18.59 27.41 39.71 32.82 46.64
2.17 0.00 0.00 2.98 0.00
0.24 0.00 0.00 0.00 0.00
1.03 1.21 0.61 222 0.31
0.10 0.11 0.00 0.12 0.48
3.79 1.82 0.00 4.01 0.24
0.64 0.40 0.70 1.54 0.00
1.35 1.15 2.26 1.69 1.39
0.29 0.13 0.00 0.40 0.00
0.25 0.19 0.27 0.38 0.22
0.39 0.39 0.76 0.19 1.52
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