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Effects of the negative oxygen ions on the Pu-erh raw tea volatile components
during storage

REN Li *, ZHOU Hong-Jie*’, XU Teng-Sheng', REN Hong-Tao?

(1. College of Pu-erh Tea, Yunnan Agricultural University, Kunming 650201, China; 2. Yunnan Flavor & Fragrance
Research & Development Center, Kunming 650051, China)

ABSTRACT: Objective To improve the beneficial content of tea leaves and reduce the content of smoke
substances, so as to improve the quality and taste of Pu-erh raw tea. Methods The aroma components were enriched
by the simultaneous distillation extraction. The aroma components of Pu-erh raw tea before and after the negative
oxygen ion storage were compared and analyzed by gas chromatography-mass spectroscopy. Results The content
of aroma components showed significant differences between Gudao and Longji Pu-erh raw tea. The aroma
components having “smell of cigarettes’ included hexanal, camphene, benzaldehyde, benzyl acohol, a-pinene,
hotrienol, isoborneol, naphthalene, benzeneacetaldehyde, safranal, 3-carene, 2-methyl naphthalene, indole,
1-methylnaphthalene, 2-vinyl naphthalene, 1,3-dimethyl naphthalene, dihydroactinidiolide, phenanthrene, naphthalene,
a-farnesene, icosane, bornyl acetate, n-tetradecane, ene terpenoids and so on, especially the linalool and its oxides.
After the negative oxygen ion storage, the smoke substances descend obviously, which could significantly improve

the overall taste. Conclusion The negative oxygen ion storage can significantly improve the quality of Pu-erh raw

tea
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®1 HEBTCHRINEHESHSLICEHMEEHE

Tablel Quality characteristicsof Longji and Gudao Pu-erh raw tea before and after the negative oxygen ion storage

®2 HEBTCRINEHEFHESLIEEY “HER” URE2LN(%)
Table2 Content changes of smoke substances of Gudao and Longji Pu-erh raw tea before and after the negative oxygen ion storage (%)

1 113 111 1.01 0.93
2 2- 0.31 0.30 0.34 0.21
3 - - 0.14 -
4 0.05 - 0.37 0.31
5 0.14 - - -
6 0.74 0.48 0.52 0.40
7 - - 0.52 -
8 a- 0.50 - 0.35 -

9 4- , 0.21 - 0.19 -
10 I 1.08 1.02 1.32 1.02
11 , 0.12 - 0.23 -
12 II 3.35 2.32 2.69 2.44
13 30.1 23.0 28.5 25.1
14 2.13 - 2.19 -
15 B- 0.13 - 0.17 -
16 0.21 - 0.21 -
17 11 ; 0.47 0.27 0.42 0.26
18 v 1.63 1.01 154 0.97
19 - - -

20 , , 0.72 0.89 0.92 0.87
21 3- 2.25 - 1.75 -
22 (2)- ) 0.35 - 0.13 -
23 , 0.31 - - -
24 2- 0.32 0.18 0.29 0.10
25 0.67 0.14 0.38 0.26
26 1- 0.29 - 0.44 0.28
27 , 0.25 0.20 0.23 0.18
28 2,4- 0.05 - - -
29 2- , 0.10 - 0.29 -
30 0.40 0.36 0.41 -
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g2
31 0.31 0.19 0.43 0.28
32 13 , 0.10 - - -
33 : 0.04 - - -
34 4.06 1.65 2.35 1.83
35 a- 1.12 0.63 1.02 0.78
36 0.86 - 0.84 0.20
37 0.59 - 0.89 -
38 0.15 - 0.14 -
39 - - - -
40 : 0.26 0.19 0.25 0.17
Note: “-"means not detected or rarely.
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®3 MEBTCHARLETHSLIEEHARNRSELL®)
Table3 Content changes of beneficial substances of Gudao and Longji Pu-erh raw tea before and after the negative oxygen ion storage (%)
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