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Study on the difference of aroma components between Anhua Fu brick tea in
Hunan and dark tea in other areas
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ABSTRACT: Objective To investigate the differences of aroma components between Fu brick tea in Anhua and
other dark tea samples from different regions. Methods Using the dark tea samples from 6 different regions, such
as Fu brick tea in Anhua and Liubao tea in Guangxi, as the experimental materials, the aroma components of the dark
tea samples were analyzed, identified and quantified by headspace solid-phase micro-extraction combined with gas
chromatography-mass spectrometry, the differences of aroma components between Fu brick tea and the other dark tea
samples from other regions had been compared. Results A total of 46 aroma components were identified from Fu
brick tea in Anhua and 5 kinds of dark tea from other regions, mainly including alcohols, ketones, aldehydes,
aromatics and terpenes. Alcohols, ketones and aldehydes were the main aroma components in Anhua Fu brick tea,
with the percentages of 43.74%, 20.03% and 12.83% respectively. The higher content of Fu brick tea in Anhua were
linalool (34.67 pg/L), Trans-f-ionone (12.19 pg/L), hexanal (6.07 pg/L) and dihydrokiwifruit lactone (4.97 pg/L).
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Conclusion This study further confirm that the main aroma components of Fu brick tea in Anhua are linalool,

Trans-f-ionone, hexanal and dihydrokiwifruit lactone efc. It provides data support for characteristic identification of

Fu brick tea in Anhua, Hunan.
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Table 2 Comparison of aroma components between Anhua Fu brick tea and dark tea samples in other regions
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