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ABSTRACT: Objective To study the effect and feasibility of Xinyang Maojian aroma classification based on
aroma components. Methods Sensory evaluation was carried out on 81 Xinyang Maojian samples. A total of 52
samples with obvious basic characteristics were selected according to the classification of basic types, characteristic
types, defective types and their combinations. The volatile compounds of these samples were analyzed by headspace
solid phase microextraction coupled with gas chromatography-mass spectrometry (HS-SPME-GC-MS). Based on

one-way analysis of variance, 21 aroma compounds with significant differences in content in 4 kinds of basic aroma
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types were screened for principal component analysis and discriminant analysis, respectively. Results The results of

principal component analysis were satisfactory, the cumulative contribution of principal components was more than

90% in the analysis for basic types or combined with characteristic types/defective types. The correct rate of

discriminant analysis for basic flavor was low, but the effect of discriminant analysis of basic types and

characteristic/defective types combinations was much better. Conclusion Principal component and discriminant

analysis show that the statistic of Xinyang Maojian tea aroma for 4 basic types (Qingxiang, Qinggao,

Gaoxian,

Gaoshuang) combined with characteristic/defective types is better than basic types. Therefore, when studying the

relationship between aroma classification components of Xingyang Maojian, we should fully consider the influence

of complex aroma types, and principal component analysis and discriminant analysis are both effective means to

carry out the classification of its aroma types.

KEY WORDS: Xinyang Maojian tea; basic fragrance; characteristic fragrance; defective odor; principal component

analysis; discriminant analysis
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Table 2 Analysis of variance of aroma compounds in Xinyang Maojian tea four basic fragrance types (%)
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