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Effects of enzymatic treatments on the aromatic components of
Jinguanyin black tea

LUO Jing-Jing, WANG Deng-Liang’, WEI Qing

(College of Horticulture, South China Agricultural University, Guangzhou 510642, China)

ABSTRACT: Objective To research the effects of different enzymatic treatments on the aromatic
components of Jinguanyin black tea, and establish the relationship between enzymatic treatments and aromatic
components of Jinguanyin black tea. Methods The volatiles in Jinguanyin black tea were determined by the
headspace solid-phase micro extraction (HS-SPME) and capillary gas chromatography-mass spectrometry
(GC-MS). Changes in aroma components of Jinguanyin black tea treated by xylanase, cellulase and papain in
the withering process were discussed and analyzed by gas chromatography—mass spectrometry (GC-MS).
Results A total of 29 volatile components were identified in the 4 samples, including 5 alcohols, 13 alkenes,
4 alkanes, 3 ketonic esters and 4 others. 23 kinds of volatile compounds were identified in the tea sample
treated by vacancy, and 29 kinds of volatile compounds were identified in the tea sample treated by xylanase,
cellulase and papain. The main aroma components contained in 4 tea included trans-a,a-5-trimethyl-5-vinyl-
tetrahydronaphthalene-2-furyl methanol, cis-a,0-5-trimethyl-5-vinyl-tetrahydronaphthalene-2-methanol, 1-caryophyllene,

linalool oxide II, d-cadinenethe, and so on. Conclusion The kinds of aromatic components of the tea samples
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treated by enzymes are increased slightly compared to control. In addition, the enzymatic treatments improve

the contents of volatile compounds, and the content of volatile compounds is the highest, which is treated with

cellulose, and reaches 86.19%.
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Fig. 1 Total ion chromatogram of aroma compounds of ck (a) and experimental group (xylanase (b), cellulase (c) and papain (d))
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