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Research advances on volatile aroma compounds of tea
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ABSTRACT: Tea is one of the 3 non-alcoholic beverages, which has the health functions such as hypoglycemic,
antioxidant and anti-inflammatory. In recent years, a large number of studies have reported the biological activity and
health function of tea. As an important indicator of sensory evaluation, the aroma of tea is also worthy of in-depth
study. According to the pathway of aroma substances, aroma substances in tea can be divided into carotenoids, fatty
acids, glycoside-derived aroma precursors and Maillard reaction products produced during processing. This review

summarized the research progress of aroma substances in tea in order to provide reference for the research of tea
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flavor quality chemistry.
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Fig.1 Formation mechanism of 3 types of aroma compounds
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Fig.2 Theanine via the Maillard reaction during tea processing
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