RAG R S m R TE I B R i

;}‘%‘Z&J}é ],2,3’ ;E\— e 4’ /i‘\ﬁ:,'; ],2,3, %"—‘7](1@_ l’ %};%,ﬁ; 1,3’ _7%,_1 §77 *1,2,3
(L WA R A W E s, WM KV 4101282, IR R K% [ ZAE Y Dy he i o3 A TR 4%
ARBEIE L, R KV 41012853, W1 AN Ko7 44 D) BE Ao R A R AL R B IR BB L, R KV
410128 ;4. Wi 4 4 FIZR A PR IR 42 413043)

TE. VRARAA S BRI A R L ERERTAMAAT R, RARE FF EAAK
BB AAMEE-RERA FATHAEIWNEGNFHIHZEFT L ARREZEZEEL LR
AERR, EREN REFHFESFAAGERARP X BRLER T HEARS ERERT
R, S H R R  REFR TR AR e AP AR FE R 59 AEL MRS, B
KRB RN ERER AR TEEIRG, MR PBRENES DAL B LT T &
TR, 0AV oM ETHE P 16 HMBER KRS A RFEFHEFEL NN, 6 5 LR 2T,
Rt th KB AT ARTEEEFRFZN THELFBELALR Y, QX2 AS
Y E A LB (EE)2,4-F B ERTRT RAEFHEFEAER, “2R"HKTEEHY
KYFEE 5iwls T I-FH-3-BRKRFTELZLETRT REFLE K& BHELF
A2 HEBE,

KW RAZ BEA ZEELARD T EAARR

HENES TS 27254 XEHS:1673-1689(2021)09-0101-11  DOI:10.3969/j.issn. 1673-1689.2021.09.013

Study of Aroma Compounds and Their Source in Fu Brick Tea
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Abstract: This study analyzed Fu brick tea, and the ‘Golden flower’ (Eurotium cristatum) as well as
the tea base without ‘Golden flower’ isolated from Fu brick tea, detecting their volatile compounds
by sensory evaluation, solid-phase microextraction-gas chromatography-mass spectrometry
(SPME-GC- MS), odor active value (OAV) and chemometric methods to explore the key aroma
compounds and their source in Fu brick tea. The result of sensory evaluation indicated that the
characteristic aroma of Fu brick tea was formed by the combination of aroma compounds from the
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‘Golden flower’ and the tea base without ‘Golden flower’, and neither was dispensable. In total, 59
volatile compounds were identified and quantified in samples. Alcohols and esters were the dominant
volatiles in Fu brick tea and the ‘Golden flower’. However, alcohols and aldehydes dominated in the
tea base without ‘Golden flower’. Among them, 16 volatile components were aroma compounds of
Fu brick tea as identified by OAV analysis. Combined with the multivariable statistics analysis, 7
volatile aroma components with significant content difference were screened out in the tea base
without ‘Golden flower’ and the ‘Golden flower’. Hexanal and(£,E)-2,4-Octadienal originated from
the tea base without ‘Golden flower’ mainly contributed to the grassy flavor in Fu brick tea, while
benzyl alcohol, linalool, cedrol, 1-octen-3-ol and methyl salicylate originated from the ‘Golden

flower’ mainly contributed to floral, woody, and the smell of mushroom and wintergreen in Fu brick

tea.

Keywords: Fu brick tea, characteristic aroma, aroma compounds, aroma source
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GURERM] (R 3), A7 38 Mg R M Wl TR
OAV  FRTEZEH 16 R R R AL 7> OAV>1, & HAHIE
AL R 22 S AR B, o R OR

AN K W R H G . Horf , OAV>10 L S ¥A 6 Fit,
485 OAV I = 9 & A B, 35 308.81+21.89; Hik oy
JTRRIE (42.45+2.56) . O (36.58+0.69) . (E,E)-
2, 4—F T (12.82+0.34) ASMEIE (12.39+0.71) I
KA R R (11.12+0.28) . OAV>10 (K 4k &9 9 1%
RFEEFESE MM EE R EFHE R IR,

®3 ERMEMS OAV MESH

Table 3 OAYV and aroma attributes of volatile compounds

Vol o 100 3.190.11 2.91+0.23 11.44+0.85 b
V02 i 7.5 1.06=0.06 <1 1.74+0.05 iR
V03 PR 10 2.38+0.11 5.15+0.25 — JEE HHEA
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ZR3

%%

Sk b

1—=F i -3 1.08+0.06 <1 16.62+1.24
Vo7 AT R 1T 320 <1 <1 1.00+0.08 15775
V10 AL T R T 320 <1 <1 <1 P
Vil H 390 <1 <1 1.73+0.09 i
Vi2 Eg/N S 0.5 308.81+21.89 212.49+47.48 348.85+16.21 N
V13 75 1 I 3.8 42.45+2.56 28.63+3.30 48.73+4.72 Pl
Vi4 oA B 300 <1 <1 <1 A
V16 P liALS 2 12.39+0.71 10.13+0.81 14.19+2.29 HE e
V18 BRI N 500 <1 1.07+0.05 <1 B A
V19 4 750.9 <1 <1 <1 A
V20 L 9 — — <1 B
V22 (E)-2-T-Ji 0.4 — — 4.40+2.12 HHA
V23 (E,E)-2,4—F I 10 12.82+0.34 18.08+1.74 5.06+1.32 HHA R
V24 (E,E)-2,4-B& — Il 56 1.16+0.68 1.57+0.06 <1 HHA R
V25 B IR A T 5 4.79+0.18 4.57+0.32 4.80+0.30 R
V26 o 45 36.58+0.69 48.84+9.30 — HHA
V28 1,1,6- =H #-12-" &A% 900 <1 <1 <1 HHA
V31 D-FrHE 0 1.21 7.63+0.39 8.06+0.31 7.160.17 R
V33 1-F 32 0.02 <1 <1 <1 FEIM R R
V34 Z= 50 <1 <1 <1 FEIM IR R
V35 2-F L2 10 <1 <1 <1 FEIM I R
V37 2-PEf 140 <1 <1 — R
V38 F S K i ) 50 <1 <1 2.05+0.14 H AR BRIR
V39 2+ — ki 450 — — <1 R
V42 of H B2 2, ) 15.6 <1 <1 <1 R
V43 a—% % il 5.67 3.83+0.11 3.88+0.14 3.67+0.01 i
Va4 ZA-B-E P 31 <1 <1 <1 &
V45 iy I 5L P9 T 60 <1 <1 <1 i
V47 1% fii 460 <1 <1 <1 T i A
V48 SEAH SR TR 200 <1 <1 <1 ik
V49 B % T 7 1.34+0.05 1.76+0.14 1.28+0.05 P
V51 By 65 1.90+0.10 1.32+0.07 1.700.14 A
V55 i el 12 PR I 1 000 <1 <1 <1 fig 7
V57 K A% 12 1 T 40 11.12+0.28 6.55+0.38 11.35+0.87 AHIMAE
V59 T R T 2 000 <1 <1 <1 fiiE

. HERMER D BIEZ % Gemert L. J. Van. Compilations of odour threshold values in air,water and other media[M]. 2003.
b. 8 &M T AR S % FEMA GRAS database (http : //www.femaflavor.org/).

O BIE G AR e 248 AR A A 2 A 4 R B 1Y
SV, R PCA (HCA \PLS-DA . ANOVA 454 OAV,
BT ARG 2 25 B AR Al A0 B 467 T 1 b 4 2 1
JGT AL ISR 22 5 B B A 45 A LA HOOR TR . PCA A
HCA 73 MR W (WAL 3 (a) (b)) AR FE 2% (K" 4E”

SRR AL R AT B Ay oh 3 4, R 3 AR
LM TANEA R EES, T PCA M
HCA 45 %, % T PLS-DA ##) | #l4 S8 RX=
0.972 .0°=0.984 , & # ki Jor 5 7Y R?=0.662 ,(*>=-0.181,
& W1 R A BAG R (0 i R e T, AN A AE i 0
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Fig. 3 Multivariate statistical analysis
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