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ABSTRACT: Aroma is one of the important factors in evaluating the quality of tea flavor. The categories of volatile
compounds to form the tea aroma are many but their concentrations are low. Compared to other kinds of tea, the
quantity and content of aroma components in the green tea are low. Tender aroma, refreshing fragrance, (tender)
chestnut-like aroma and flowery aroma are the characteristic aroma types for the green tea. This paper reviewed the
key aroma compounds of green tea and their formation pathways. These results could provide the basis for the precise
processing of characteristic flavor green tea and the regulation of tea aroma, so as to meet the consumer’s demand for
diversified tea products continuously.
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Fig.2 Key aroma compounds in green tea derived from fatty acids
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