6 9 Vol. 6 No. 9
2015 9 Journal of Food Safety and Quality Sep. , 2015

2 — 1 SpamiAl 2 e 2 1*
oom L, AN BN K K
(1. , 310008; 2. , 350002)
wm E , , ,
KEIA: ; ; - ; -

Resear ch advance in aroma components of white tea
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ABSTRACT: White tea is mainly produced in Fujian province and is the special tea in China. Because there is
no panning and rolling during the processing, its shape is totally natural and pekoe flavor is high. The elegant
aroma of white tea is endowed by numerous volatile substances, and has the fatal research significance to create
new white tea. This paper compared the effect of the simultaneous distillation extraction method and the head
space-solid phase micro-extraction on the content of aroma components in white tea, expounded the research
status of identification of its aroma active components, explored the change rule of aroma components and the
variation trend of the enzyme activity, such as glycosidase, lipoxygenase and polyphenol oxidase in the
processing, and then investigated the feasibility of constructing different fragrance quality evaluation models
for white tea by using the aroma active ingredients. To sum up, the research process of aroma chemical for
white tea needs to be accelerated, especially the research of aroma active ingredients identification and
metabolism analysis, for the development of new scent white tea, so it is helpful to enrich the theory of tea
flavor chemistry research and improve the status of white tea in the agricultural economy.
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