3
i
&>
s

HS-SPME-GC-MS 7 Hrik g8 a2 e 544 A M

Rk 12, REH?, MAR, Egs 2
RE AT RARMES EH MY, Fhmor 2
(1. #E R MR 2 2240, M 3500025 2. 48 HE AR AR K2 g e 9 2 4R (o A ) 2 4 A 7 4 0 AL et U 1) 421
B AR A 3500025 3. SR M ICLE S BRI S T R EE SR 3620005 4. SR (RN F0 A FRA F
e B 354300)

FE . ART 4 ANFAR S A BT 4 K & B TR RS AE ER MY 09 2 51 B I S i BTG R 6 4 i
HAah, 4& A E EH#3E 5 (quantitative description analysis, QDA), TR = B 48 # 3 -4, fi 3 A
(headspace —solid phase microextraction—gas chromatography —mass spectrometry , HS -SPME -GC —
MS) ., & 4 & /114 (odor activity value,OAV ) 547 5 7 ik AL F it 2 5 43 4 A4t o A0 57 4] K
R BERRIATRABIEL S 5 EL MR EFRHH, BREW AANFHRFTHGKRER
FABEAM,ERER AR BT HRRERFEARNRLAZ RIS AT EF
A ATH A VIP>1 B OAV T3t A AR, b3t 14 A5 2R HORA & 4 A A & Ab 7 4 K &
BEREFAEFWRA FARE L-EF I RN ANTIH BT H R RS FRLEFOHBRER X
AR R B-TRATAREE A eT BE R CEET KA FAEBERALY 1L 2 A, (E)-2-E M B2t %
ME R KRERORFZAAARE TR, R TR RXNEBETRE R T
FRREROEEAEBRAXL ARERARREFEA S ANARE Sttty et F XL 25
WA BB LS

KEWR: RREF T RAr 25 REER RS

HESES.S571.1 XEHES:1673-1689(2024)05-0110-12  DOI:10.12441/spyswjs.20230907005

Analysis of Aroma Volatile Compounds in Wuyi Rock Tea
Based on HS-SPME-GC-MS

LIANG Yilin'?, ZHANG Lingzhi'?, DAI Haomin'?, WANG Zhihui'?,
ZHANG Lijian', RONG Jiefeng®, YUE Bin*, SUN Weijiang™"*
(1. College of Horticulture, Fujian Agriculture and Forestry University, Fuzhou 350002, China; 2. Ministerial and
Provincial Joint Innovation Centre for Safety Production of Cross-Strait Crops, Fujian Agriculture and Forestry

University, Fuzhou 350002, China; 3. Quanzhou Customs Comprehensive Technology Service Center, Quanzhou
362000, China; 4. Liuhe (Wuyishan) Tea Industry Company Limited, Wuyishan 354300, China)

Abstract: To investigate the flavor characteristics, volatile compound differences, and the material

basis of aroma formation of special varieties in Wuyi rock tea produced from four tea plant varieties,
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quantitative description analysis (QDA), headspace-solid phase microextraction-gas chromatography-
mass spectrometry (HS-SPME-GC-MS), and odor activity value (OAV) combined with chemometrics
were employed. The comparative analysis of flavor characteristics and differences of volatile
compounds in Wuyi rock tea produced from four tea plant varieties was conducted. The results
showed that the aroma attributes of Wuyi rock tea produced from four tea plant varieties were
similar, with obvious floral and fruity aromas, and the Wuyi rock tea produced by the 'Rougui' variety
exhibited a unique and distinct cinnamon-like aroma. Chemometric analysis identified a total of 14
aroma components as the cause of the differences in the aroma of Wuyi rock tea produced from four
tea plant varieties, using VIP>1 and computable OAV as the criteria. Linalool, 8-ionone, and indole
played a key role in the formation of floral aroma in Wuyi rock tea produced from four tea plant
varieties. B-Cyclocitral, geraniol and phenylacetaldehyde significantly contributed to the floral aroma
in Wuyi rock tea produced from 'Shuixian', while linalool oxide II was responsible for 'Ruixiang', and
trans-2-nonenal for 'Huangguanyin'. Phenylethyl alcohol, hexyl hexanoate, and irans-cinnamaldehyde
might be related to the formation of cinnamon-like aroma in Wuyi rock tea produced from 'Rougui'.

The results provide theoretical references for the diversification of aroma types of Wuyi rock tea and

the material basis of key aroma compounds in Wuyi rock tea produced from different varieties.

Keywords: Wuyi rock tea, tea plant varieties, aroma volatiles, key volatile compounds
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Fig. 3 PCA and OPLS-DA of main aroma compounds in Wuyi rock tea produced from different tea plant varieties
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